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Cheesecake Brownies

Makes 12
Ingredients:
Brownie Base:
3 ½ oz / 100g butter
3 ½ oz / 100g dark chocolate, broken into pieces
4 oz / 125g caster sugar
3 eggs
1 tsp vanilla extract
2 ½ oz / 75g self raising flour
2 tbsp cocoa
3 ½ oz / 100g dark chocolate, chopped, or dark chocolate chips
Cheesecake swirl:

7 oz / 200g cream cheese
1 medium egg
2 ½ oz / 75g caster sugar
½ tsp vanilla extract
Method:
Preheat the oven to 180°C/350°F and take the eggs and cream cheese out of the fridge to come to
room temperature.
Grease a 20cm square tin and line the base with baking parchment.
Gently heat the butter, sugar and chocolate over a very low heat and stir. Once the butter has
melted, remove from the heat let the butter will continue to melt the chocolate. Allow the mixture
to cool for 5 to 10 minutes before beating in the eggs and vanilla extract - the cooling stage is
important unless you like the idea of chocolate scrambled eggs. Sift in the flour and cocoa and stir
until combined.
Stir in the chocolate chips or chopped chocolate - this is the last thing added, otherwise the warmth
from the butter chocolate mix can melt the chips and they disappear into the brownies when the
batter is stirred. Once these are distributed throughout the mix, resist the urge to stir any further.
That way, you get little morsels of chocolate throughout.
Pour the brownie batter into your prepared tin. Give it a gentle jiggle to help level out the mixture.
There's no need to be precise, as you are about to make a mess with the cheesecake topping.
Speaking of which:
In a separate bowl, beat the cream cheese until smooth, then beat in the egg, vanilla and sugar. If
you only have large eggs, separate the yolk from the white and just use the yolk. Don't worry if the
mix seems very wet; it will still set!
Pour the cheesecake mix over the brownie batter. It might be quite a tight fit, so you'll need to use
your judgement over whether to use it all or not. The batter will rise slightly in the oven, so be sure
to leave at least half a centimetre clear at the top of the pan. Use a knife to swirl the two so that
some of the brownie mix shows.
Bake for 30-35 minutes until the sides begin to pull away from the sides. The centre may still be a
little jiggly, but it will firm up as it cools.
Allow to completely cool in the tin, resting on a cooling rack. The brownies should leave the tin easily
once cooled, but if you have any problems, slide a sharp knife down the sides of the tin to loosen the
brownies. Don't forget to peel the baking parchment away from the base!
These will keep for up to three days in an airtight tin.

