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Almond Cheesecake Swirl Brownies


















Good Housekeeping 
BROWNIES!


FAVORITE RECIPES FOR BROWNIES, 
 BLONDIES & BAR COOKIES






HEARST BOOKS
 A division of Sterling Publishing Co., Inc.

 New York/London
www.sterlingpublishing.com






















The Good Housekeeping Cookbook Seal guarantees that the recipes in this cookbook meet the strict standards of the Good Housekeeping Research Institute, a source of reliable information and a consumer advocate since 1900. Every recipe has been triple-tested for ease, reliability, and great taste.


Published by Hearst Books 
 A division of Sterling Publishing Co., Inc. 
 387 Park Avenue South, New York, NY 10016


Good Housekeeping is a registered trademark of Hearst Communications, Inc.


www.goodhousekeeping.com


For information about custom editions, special sales, premium and corporate purchases, please contact Sterling Special Sales Department at 800-805-5489 or specialsales@sterlingpublishing.com.


Distributed in Canada by Sterling Publishing c/o Canadian Manda Group, 165 Dufferin Street Toronto, Ontario, Canada M6K 3H6


Distributed in Australia by Capricorn Link (Australia) Pty. Ltd. 
 P.O. Box 704, Windsor, NSW 2756 Australia




Sterling ISBN 978-1-58816-824-5


Sterling ISBN 13: 978-1-58816-842-9













[image: Brownies_0005_001]


Copyright © 2010 by Hearst Communications, Inc.


All rights reserved. The recipes and photographs in this volume are intended for the personal use of the reader and may be reproduced for that pur pose only. Any other use, especially commercial use, is forbidden under law without the written permission of the copyright holder.


GOOD HOUSEKEEPING 
 Rosemary Ellis 
 Editor in Chief


Sara Lyle 
 Lifestyle Editor


Susan Westmoreland 
 Food Director


Samantha B. Cassetty, M.S., R.D. 
 Nutrition Director


Sharon Franke 
 Food Appliances Director


BOOK DESIGN by Memo Productions 
 Photography Credits.


Library of Congress Cataloging-in-Publication Data is available.


10 9 8 7 6 5 4 3 2 1
























[image: Brownies_0007_001]


Malted Milk Bars














FOREWORD
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Who can resist a brownie? These easy, one-batch bars are as American a tradition as apple pie and can be made in a fraction of the time. Whether you need a double batch for a bake sale or rich trufflelike confections for a fancy party, we’ve got a recipe for you. If you’re in a real time crunch, we’ve converted some of our favorite from-scratch recipes to easy versions made from a brownie mix plus a few stir-ins. All of the recipes have been triple-tested in the Good Housekeeping Test Kitchens by our staff, so they’re guaranteed to be good.


In Brownies! you will find goodies for all tastes. Yes, we know there are actually people who do not like chocolate. Our book of bars has lots of other luscious options, Fresh Lemon Bars, Cherry Cheesecake Triangles, and Caramel Pecan Bars among them. You can satisfy any craving with just a few supermarket ingredients, many of which are already in your pantry.


In addition to fabulous recipes, Brownies! will help you to become a better baker through general baking advice as well as tips specific to making, decorating, and storing your bar cookies. I love to individually wrap a few bars and freeze them for impromptu teatime treats.


Whatever the occasion, you’ll find crowd-pleasers—chocolate, and not—in this collection of Good Housekeeping’s most popular brownies and bars, including irresistible new favorites. I hope Brownies! satisfies your sweet tooth and will become a well-used addition to your cookbook library.




SUSAN WESTMORELAND 
 Food Director, Good Housekeeping 














INTRODUCTION 


There are many reasons why brownies, blondies, and other bar cookies are so popular, the main one being that they are scrumptious. They are also so easy to whip up that even a beginning baker can get great results, and, unlike many other desserts, they require a minimum of ingredients, all readily available. Best of all, they take a relatively short time to prepare.


From simple to sophisticated, there is a bar cookie to suit every taste. Whether you are preparing something to bring to a school bake sale, to pack into the kids’ lunch boxes, to ship overseas to a loved one, or to serve as a finale to dinner, you’ll find a recipe here to fill the bill.


To make the process even easier and quicker, we’ve adapted some of our favorite recipes to take advantage of the excellent mixes now available in supermarkets. These recipes will be indicated by a shaded box just like this one (see, for example, Easy German Chocolate Brownies, page 43). We tested these recipes using a variety of store and brand names. Any plain brownie mix between 19[image: H] and 22[image: H] ounces, for a 13" by 9" baking pan, will work. Just be sure that the mix is either fudgy or chewy style and does not have any add-ins, such as nuts or caramel.


Getting Started


Before you begin, you should become familiar with some basic procedures that will help you get perfect results.


• Read the recipe all the way through before you start. Butter may have to be softened, nuts may need to be toasted, chocolate may need to be melted.


• Make sure that ingredients are at room temperature (68° to 70°F) unless otherwise indicated.


• Don’t use a substitute for any ingredient unless one is specifically offered in the recipe.


• Measure everything! In baking, adding a pinch of this and a dash of that can lead to disaster. Recipes for baked goods are exact formulas, and what you add—or subtract—can adversely affect the taste and texture of the final product.
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• Use dry measuring cups to measure dry ingredients and liquid measuring cups to measure liquid ingredients; the two kinds of cups don’t hold the same volume. How you measure flour is particularly important: Stir the flour in the canister, then spoon it into a dry-cup measure and level it off with a straightedge, such as a metal spatula. Don’t tap or pack it down, or your baked goods may turn out dry or, worse, rock hard.


Pantry


Brownies and other bar cookies require just a few ingredients, most of which you probably already have in your pantry or can find easily in your local supermarket.


Flour: Most recipes here call for all-purpose flour. One calls for cake flour (not self-rising, see Scottish Shortbread, page 69) and one calls for whole-wheat flour (see Whole-Wheat Fig Bars, page 81).


Sweeteners: granulated sugar, brown sugar, confectioners’ sugar, honey, and corn syrup.


Dairy: butter or margarine (see page 10), eggs, milk, cream cheese, sour cream, and heavy or whipping cream.


Chocolate and cocoa: unsweetened, bittersweet, and semisweet, chocolate squares or bars; chocolate morsels; and unsweetened cocoa.


Flavorings: extracts, liqueurs, instant espresso-coffee powder.


Add-ins: nuts (see page 31 for how to toast nuts), mini marshmallows, coconut, dried fruits, and candies.


Fillings: jams, peanut butter, almond paste, and lemon curd.




A WORD ABOUT BUTTER 
 When a recipe calls for butter or margarine, we prefer salted butter. Don’t substitute a reduced-fat spread or stick if a recipe calls for butter or margarine. Butter and margarine have 80 percent fat content; “lighter” products contain less, some as little as 25 percent, and using them would change the chemistry of the recipe. Use the “light” products only in those recipes that specifically call for them.


CHOOSING CHOCOLATE
 Most supermarkets stock several brands of chocolate for baking. You don’t have to blow your budget by purchasing a super-premium brand, but don’t skimp on quality either. Always use the type and the amount of chocolate specified in the recipe.


• Unsweetened chocolate is virtually pure chocolate liquor in solid form, with no sugar added. It is sold in packages of 1-ounce squares.


• Semisweet chocolate contains some sugar between and percent). It is sold in packages of 1-ounce squares or bars; the bars are generally better quality. Semisweet chocolate, chopped into chunks, can be substituted for semisweet chocolate chips.


• Since white chocolate does not contain chocolate liquor and often substitutes palm kernel oil for cocoa butter), it is technically speaking, not chocolate. But it’s delicious, so why fuss over technicalities? For the best white chocolate, look for cocoa butter in the ingredients.


• There are two types of unsweetened cocoa powder alkalized(Dutch-processed) and nonalkalized. Dutch-processed cocoa has been treated with an alkali to neutralize its acidity, a process that creates a darker, less intensely flavored cocoa. Nonalkalized cocoa powder tends to have more chocolate flavor. We use the nonalkalized type. Do not substitute an instant cocoa mix.


• Store solid chocolate well wrapped in a cool dark place 65°F is ideal). If storage conditions are too cold, chocolate will “sweat” when brought to room temperature. If conditions are too warm, the cocoa butter will start to melt and a gray “bloom” will form on the chocolate. This won’t affect flavor or color if you melt the chocolate.


• All chocolate should be melted in a double boiler over low heat to prevent scorching. To speed melting, chop chocolate into small pieces and stir frequently. When adding liquid to melted chocolate, add at least 2 tablespoons at a time to keep the chocolate from clumping.
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Equipment


Here are some basic pieces of baking equipment you will need to complete these recipes.


Mixer: A standing electric mixer with a paddle attachment is preferred, but a heavy-duty handheld mixer will suffice.


Food processor: Essential for making shortbread dough (see Scottish Shortbread, page 69, for example), some fillings (see Lattice-Top Fig and Prune Bars, page 99), batters (see Guilt-Free Spice Bars, page 72), toppings (see Almond Lattice Brownies, page 140), and crusts (see Apricot-Almond Squares, page 134). It will also make chopping nuts and other ingredients much easier.


Measuring cups and spoons: You will need two sets of measuring cups: one for dry and one for liquid. Make sure the cups for dry measure have straight rims for leveling off ingredients. Cups for liquid measure should be heat resistant, microwave safe, and have cup as well as ounce measurements.


You will also need a set of graduated metal measuring spoons for smaller amounts of both dry and liquid ingredients.


Mixing bowls: Bowls should be deep, with high sides, and heavy enough to remain stationary while you’re mixing. You will also need at least one bowl that is microwave safe for melting butter and/or chocolate for some recipes (see Pecan-Caramel Brownie Cups, page 122). A nested set of Pyrex or ceramic bowls offers a variety of sizes, making it a good choice.


Spoons: Flat or concave, slotted or unslotted, wooden spoons are the right choice for mixing batters by hand. If you’re mixing in a stainless-steel bowl, a wooden spoon will cut down the clatter. Choose spoons made of hardwood, such as maple; they should be smoothly finished and free of rough patches that could splinter off into your batter. Because wood is porous and absorbs odors, keep a separate set of wooden spoons just for baking.


Pots and pans: You will need heavy-bottomed saucepans for melting butter and chocolate. Most of the recipes in this book call for either a 13" by 9" rectangular baking pan or a 9- or 8-inch square baking pan. In some cases you will need a 15[image: H]" by 12" roasting pan for a water bath that will accommodate one of the other pans. You will also need a standard 12-cup muffin tin.


Spatulas: A small angled (offset) metal spatula is ideal for smoothing batter in pans and for frosting. Use a narrow metal spatula to level off dry ingredients that are being measured. To ensure that all the ingredients get mixed into the batter, you will also need a flexible rubber spatula for scraping the sides of the bowl.


Knives: A 10- to 12-inch chef’s knife with a tapered blade is best for chopping, slicing, and cutting. You will also need a 2- to 3-inch paring knife for peeling and coring fruit, splitting vanilla beans, and performing other small tasks.


Whisks: Whisks come in different sizes to suit different tasks. Medium to small whisks are good for combining ingredients when you don’t want to incorporate a lot of air and when you want to prevent lumps.
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Cake tester: Some of our brownies and bars may be tested for doneness with a toothpick. Bake until a toothpick inserted 1 or 2 inches from edge comes out almost clean. With others, bake until the top or edges are lightly golden. Follow instructions in the individual recipes.


Wire racks: Good results often depend on proper cooling. Wire mesh racks with small square grids and short stubby “legs” are perfect for this purpose. They allow air to circulate underneath the pan so that the bar cookies cool evenly.
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Timer: A reliable timer is a necessity for anybody who bakes. Some ovens come equipped with very accurate timers.


Aluminum foil: One of the best methods for ensuring that you will be able to remove your brownies from the pan is to line the pan with foil. See Hints for Success, following, for instructions.


Hints for Success


• Many brownie batters can be stirred with a wooden spoon, but an electric mixer makes the job easy. If your mixer is on the powerful side, you may not need to mix the batter for the full amount of time. If your model has less power, mix longer to achieve the correct consistency.


• Overmixing the batter will result in tough brownies or bars. Unless a recipe specifies otherwise, after adding flour, mix batter just until blended. Frequently scrape the side of the bowl with a rubber spatula to be sure all ingredients get mixed evenly into the batter.


• Remember to turn on the oven at least 10 to 15 minutes before baking so it has time to heat up.


• Don’t rely on your oven’s built-in thermometer. Use an oven thermometer (placed on the center rack in the center of the oven) to check the temperature. Before placing your pan in the oven, check and adjust the heat if necessary.


• Always use the size and shape of pan specified in the recipe (don’t substitute an 8-inch for a 9-inch pan or a round for a square one and vice versa).The baking time is based on specific pan dimensions. Darker metal pans and glass pans absorb more heat than does aluminum, so check for doneness a few minutes before the time given in the recipe.


[image: Brownies_0015_001]


• Prepare the pan before you start mixing the batter. For easy removal of bars from pan after baking, we recommend lining the pan with foil, as shown here in the photos. To begin, turn the empty baking pan bottom side up. Cover the outside of the pan tightly with foil, shiny side out, then remove the foil cover. Use enough foil that it overlaps the edge of the pan by an inch or two. Turn the baking pan right side up and carefully fit the molded foil into it, smoothing it to fit into the edges and corners. Grease and/or dust with flour according to recipe instructions.


• Always set a kitchen timer for the shortest bake time within the range stated in the recipe to prevent overbrowning. Insert a toothpick or wooden skewer into the middle of the bar cookie to test for doneness, then cook for the longer time if necessary. Skip metal testers; crumbs don’t cling to their slippery surface.


• Do not open the oven door to check on baked goods unless they are close to being done. The temperature inside the oven will drop, and baked goods may not rise properly; instead, wait until the minimum baking time is up before taking a peek.


• Be sure to cool your baked goods as directed in the recipe. Proper cooling is essential.


• To prevent jagged edges, cut bars with a chef’s knife. Use a gentle sawing motion to avoid squashing the bars. For fudgy, cheesecakelike, or topped bars, dip the knife blade in hot water and quickly dry with a paper towel before each cut.


• Unless the recipe directs otherwise, store brownies and other bar cookies (cut or uncut) in the baking pan at room temperature, covered with a layer of plastic wrap or foil. You can also freeze them for up to three months. First, wrap bars in several layers of plastic wrap or foil then place them in a freezer-weight bag. If you need to pack bars for shipping or traveling, stick to recipes without dairy toppings, swirls, or sticky glazes, and wrap brownies individually.
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MARBLING BROWNIE BATTER


To produce a marbled effect with two different-colored batters, pull and swirl a kitchen knife through the batters.


The Fun Begins


Baking brownies, blondies, and bar cookies can be a lot of fun, with very delicious results. They are good projects for getting kids involved in cooking, teaching them the importance of accurate measuring, the hows and whys of classic baking ingredients, ways to combine them, and maybe the hardest skill of all—patience. We hope that the information and recipes we have provided will make your baking experiences very rewarding ones.
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Cocoa Brownies with Mini Chocolate Chips

















CHOCOLATE 
 INDULGENCES 


Good Housekeeping’s Fudgy Brownies


Basic Cocoa Brownies


Cocoa Brownies with Mini Chocolate Chips


Cocoa Brownies with Brown Butter Frosting


Pennsylvania-Dutch Brownies


Milk Chocolate-Glazed Brownies


Rocky Road Brownies


Small-Batch Brownies


Healthy Makeover Brownies


Malted Milk Bars


Chocolate Turtle Brownies


Caramel-Chocolate Shortbread Bars


Chocolate and Peanut Butter Blondies


Raspberry Brownies


Easy Raspberry Brownies


Black Forest Brownies


Easy Black Forest Brownies


Gooey Cheesecake Brownies


German Chocolate Brownies


Easy German Chocolate Brownies


Mississippi Mud Bars


Easy Mississippi Mud Bars


S’More Bars


Mint-Chocolate Brownies


Easy Mint-Chocolate Brownies


Brownie Sundae Cups


Patchwork Brownies


Easy Patchwork Brownies


Layered Mocha Bars


Mochaccino Brownies


Mexican Brownies


Easy Mexican Brownies


Espresso Brownies


Cappuccino Triangles














GOOD HOUSEKEEPING’S 
 FUDGY BROWNIES 


Ultrarich, with lots of deep, dark chocolate flavor, these brownies are fabulous with or without the praline topping (see variation, opposite). For a moist, fudgy texture, do not overbake.





ACTIVE TIME: 10 MINUTES · TOTAL TIME: 40 MINUTES PLUS COOLING MAKES: 24 BROWNIES





1[image: 1] CUPS ALL-PURPOSE FLOUR


[image: 2] TEASPOON SALT


[image: 3] CUP BUTTER OR MARGARINE 
 (1[image: 2] STICKS)


4 SQUARES (4 OUNCES) UNSWEETENED 
 CHOCOLATE, CHOPPED


4 SQUARES (4 OUNCES) SEMISWEET 
 CHOCOLATE, CHOPPED


2 CUPS SUGAR


1 TABLESPOON VANILLA EXTRACT


5 LARGE EGGS, BEATEN


1 Preheat oven to 350°F. Line 13" by 9" baking pan with foil (see page 14); grease foil. In small bowl, with wire whisk, mix flour and salt.


2 In heavy 4-quart saucepan, melt butter and unsweetened and semisweet chocolates over low heat, stirring frequently, until smooth. Remove from heat. With wooden spoon, stir in sugar and vanilla. Add eggs; stir until well mixed. Stir flour mixture into chocolate mixture just until blended. Spread batter evenly in prepared pan.


3 Bake until toothpick inserted 1 inch from edge comes out clean, about 30 minutes. Cool completely in pan on wire rack.


4 When cool, lift foil, with brownie, out of pan; peel foil away from sides. Cut lengthwise into 4 strips, then cut each strip crosswise into 6 pieces.





EACH BROWNIE: ABOUT 206 CALORIES | 3G PROTEIN | 26G CARBOHYDRATE | 11G TOTAL FAT (6G SATURATED) | 1G FIBER | 60MG CHOLESTEROL | 121MG SODIUM
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PRALINE-ICED BROWNIES


Prepare brownies as directed; cool. In 2-quart saucepan, heat 5 tablespoons butter or margarine and [image: 4] cup packed brown sugar over medium-low heat until mixture has melted and bubbles, about 5 minutes. Remove from heat. With wire whisk, beat in 3 tablespoons bourbon or 1 tablespoon vanilla extract plus 2 tablespoons water; stir in 2 cups confectioners’ sugar until mixture is smooth. With small metal spatula, spread topping over room-temperature brownies; sprinkle [image: 2] cup pecans, toasted and coarsely chopped, over topping. Cut lengthwise into 8 strips, then cut each strip crosswise into 8 pieces. Makes 64 brownies.
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