nutella fudge brownies
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Another family favorite that we hope you will love as much as we do!
INGREDIENTS:

BROWNIES:
3/4 cup unsalted butter, melted
1 cup sugar
1 tsp vanilla extract
2 eggs
3/4 cup flour
6 tbsp cocoa
1/4 tsp baking powder
1/4 tsp salt

FUDGE:
1 (14 – ounce) can sweetened condensed milk
2 tablespoons unsalted butter 
1-1/4 cups chocolate chips
1 cup Nutella

HOW WE MAKE THESE:
TO MAKE THE BROWNIE:

1. Preheat oven to 350 degrees. Line a 9×9 baking pan with either non-stick foil or parchment paper that extends up over the sides; spray with non-stick spray.
2. Combine the butter, sugar and vanilla extract in a medium sized bowl.
3. Add eggs and mix until well combined.
4. Combine flour, cocoa, baking powder and salt in another medium sized bowl.
5. Slowly add dry ingredients to the egg mixture until well combined.
6. Pour the batter into the pan and spread evenly.
7. Bake for 18-20 minutes, or until a toothpick comes out with a few moist crumbs.

ONCE THE BROWNIE IS COOLED, MAKE THE FUDGE:

8. Combine sweetened condensed milk, butter, chocolate chips and Nutella in a metal or glass bowl. Set the bowl over a pot of simmering water.
9. Stir mixture until everything is melted and smooth, then spread evenly over the brownies.
10. Once fudge layer is set, lift brownies out of pan by lifting up the edges of the foil or parchment paper.  Cut into bars.
11. Store in a covered container in a cool location.
Yield: 16 brownies
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