dark chocolate salted caramel pretzel brownies
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I cook up a batch of my Salted Caramel Sauce for these decadent treats!  These are fudgy brownies – almost flourless, and very rich.  Slather with a thick layer of Salted Caramel Sauce, sprinkle with salty pretzels, and you are good to go!
INGREDIENTS:

½ cup granulated sugar
½ cup light brown sugar

6 tablespoons unsalted butter

2 eggs (room temperature)

1 teaspoon vanilla

¾ cup Hershey’s Special Dark Cocoa Powder

½ cup all-purpose flour

½ teaspoon salt

¼ teaspoon baking soda

1 cup dark chocolate chips

1 batch of Salted Caramel Sauce

Mini-Pretzels (whole, or you can break into large pieces)

Sea Salt Flakes
HOW I MAKE THESE:
1. Preheat oven to 350 degrees (325 degrees for a dark metal pan) and line an 8x8 inch square pan with parchment paper (leaving flaps over two ends).  Spray with non-stick cooking spray.  Set aside.
2. In a medium bowl, combine the sugars and butter.  Microwave just until the butter is melted, allow to cool slightly.

3. Beat the eggs in a separate bowl, add vanilla.  Pour egg and vanilla mixture into cooled sugar & butter bowl.

4. In a small bowl, combine the dark cocoa, flour, salt and soda, whisking gently to combine.  

5. Slowly add the dry mixture to the wet mixture, mixing just until smooth.  Fold in the dark chocolate chips.
6. Pour the batter into the prepared pan and bake for 28 minutes.

7. Remove from oven and allow to cool.

8. Pull brownies up from pan.  Drizzle with Salted Caramel Sauce.

9. Top with pretzels and sprinkle with sea salt flakes.

10. Prepare to dazzle!

YIELD:  Makes 24 
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