chocolate chip cookie dough brownies
[image: image1.png]



Okay, I’ll admit it.  As a Mom, one of my issues is my kiddos eating raw egg in cookie dough.  YUCK!  This wonderful treat takes the worry out of one of their favorite things to sneak a bite of!
Ingredients
Brownie Layer:
4 ounces unsweetened chocolate, finely chopped
1 cup unsalted butter, at room temperature
2 cups light brown sugar
4 eggs
2 teaspoons vanilla extract
1 cup all-purpose flour

Cookie Dough Layer:
¾ cup unsalted butter
¾ cup light brown sugar
¾ cup granulated sugar
3 tablespoons half & half
2 teaspoons vanilla extract
1½ cups all-purpose flour
1½ cups mini chocolate chips

HOW WE MAKE THESE:
1. Make  the Brownie Layer: Preheat oven to 325 degrees F. Line a 9x13-inch pan with foil, with enough to hang over all four sides. Butter the foil. 
2. In a medium glass bowl, melt the chocolate in the microwave in 30-second increments, stirring after each, until melted and smooth.  Set aside until cooled slightly. I n a large mixing bowl, mix the butter and brown sugar on medium speed until light and fluffy. Beat in the eggs and vanilla extract, scraping the bowl as needed.  Stir in the melted chocolate until combined.  Reduce the speed to low, add the flour and mix just until combined. Spread the batter into the prepared pan.  Bake 25 to 35 minutes, or until a toothpick inserted into the center comes out clean. Let cool completely.

3. Make the Cookie Dough Layer: In a medium bowl, use an electric mixer on medium speed to combine the butter and both sugars. Add the milk and vanilla and mix until combined. Reduce the speed to low and mix in the flour just until combined. Using a spoon or rubber spatula, stir in the chocolate chips.

4. Carefully spread the cookie dough over the cooled brownies. Refrigerate until the dough is firm, at least an hour. 
5. Remove the brownies from the pan by lifting the edges of the foil.  Use a sharp knife or pizza cutter to cut the brownies. 
6. Store the brownies in an airtight container at cool room temperature or in the refrigerator.

SERVINGS: 24 brownies
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