buckeye brownie pie
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Chewy, fudgy homemade dark chocolate brownies made fresh from scratch.  These are good enough to eat alone – but truly decadent topped with homemade Peanut Butter Buttercream Frosting!  Another family favorite that we hope you will love as much as we do!
INGREDIENTS:

BROWNIES:

½ cup unsalted butter
8 ounces chopped dark chocolate (I use Ghiradelli Dark bars)

¾ cup granulated sugar

¼ cup light brown sugar (packed)

3 large eggs (room temperature)

2 teaspoons Rodelle Pure Vanilla Extract
½ cup plus 2 tablespoons all-purpose flour

2 tablespoons Rodelle Gourmet Baking Cocoa
1/2 teaspoon salt

1 cup dark chocolate chips (optional)
PEANUT BUTTER BUTTERCREAM FROSTING:

5 Tablespoons unsalted butter (room temperature)
1 cup creamy peanut butter (Skippy or Jif)
1 cup (120g) confectioners' sugar

1/3 cup heavy cream

1 teaspoon Rodelle Pure Vanilla Extract
¼ teaspoon salt
OPTIONAL:  Sprinkles or Candy-Coated Sunflower Seeds

HOW WE MAKE THESE:
1. In a medium saucepan, melt the butter over medium heat. Remove from heat and stir in chopped chocolate, stirring constantly.  Pour into a large mixing bowl and allow to cool slightly for 10 minutes.
2. Preheat oven to 350 degrees and lower oven rack to lower third position.  Line a 9x9-inch round, square or springform baking pan with parchment paper; spray bottom and sides of pan with non-stick spray.
3. Whisk the granulated and brown sugars into the cooled butter/chocolate mixture.  Add the eggs, one at a time, whisking until smooth after each addition.  Whisk in the vanilla.  

4. Gently fold in the flour, cocoa powder and salt.  When blended, fold in the chocolate chips (optional).
5. Pour batter into prepared baking pan and bake for 28-30 minutes or until the brownies just begin to pull away from the edges of the pan.  If you test with a toothpick, insert into the center and it will come out with only a few moist crumbs when done.  Keep an eye on them and DO NOT OVERBAKE.

6. Allow brownies to cool completely in the pan.  As soon as they reach room temperature, cover the pan with plastic wrap to retain moisture in the brownies until you can frost.
7. Prepare Frosting:  With a handheld or stand mixer fitted with a paddle or whisk attachment, beat the butter on medium speed until creamy - about 2 minutes.  Add the peanut butter, confectioners' sugar, heavy cream, vanilla extract and salt.  Once everything is in the bowl, increase to high speed and beat until light and creamy, about 3 to 4 minutes.  Add up to 1/4 cup more confectioners' sugar if frosting is too thin or another tablespoon of heavy cream if frosting is too thick.

8. Frost brownies using an offset spatula or fill a piping bag and pipe frosting into nice swirls (I use a 1M tip).  Now’s the time to add sprinkles!
9. When ready to cut and serve, cut into wedges or squares.  For neat cuts, use a very sharp knife and wipe it clean with a paper towel after each cut.

10. Store the brownies in an airtight container in the fridge.

NOTES: For the frosting, I highly recommend that you use either Skippy or Jif brand peanut butter.  Avoid natural, oily, or homemade peanut butters as the consistency will cause this frosting to separate and curdle.

YIELD:  One nine-inch square or round pan of brownies, cut into 12 wedges or 9 squares.
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