
Learn more about food safety at StoryOfYourDinner.org.

BROUGHT TO 
YOU BY:

PEANUT BUTTER BROWNIES
6 SERVINGS

INGREDIENTS
FOR THE BROWNIES
4 ounces bittersweet 
chocolate, chopped

¾ cup unsalted butter, cut 
into chunks

½ cup unsweetened cocoa 
powder

1 cup granulated sugar

½ cup light brown sugar

3 large eggs

2 teaspoons pure vanilla 
extract

¾ cup all-purpose flour

¾ teaspoon salt

1 (10-ounce bag) peanut 
butter chips 

 
FOR PEANUT BUTTER 
SWIRL
3 Tablespoons butter, melted

¾ cup creamy peanut butter 
(do not use the natural kind, it 
will separate)
1/3 cup powdered sugar

1 teaspoon vanilla extract 

RECIPE

INSTRUCTIONS
1   Wash hands with soap and water. 

2   Preheat the oven to 350 °F. Spray a 9 x 9-inch square baking dish. Be sure to cover the 
sides with the spray as well.   

3   �In a large microwave-safe bowl, add the bittersweet chocolate and butter. 
Toss to combine. Microwave on high for 20 seconds and then stir. Continue to 
microwave in 10 to 20-second increments, stirring in between until the mixture 
is melted and smooth. Allow the mixture to cool for 5 to 10 minutes so you don’t 
melt the sugar or cook the eggs when you add them.   

4   While the chocolate cools, whisk together the flour and salt in a medium bowl and set 
aside. Wash hands with soap and water after handling raw flour.    

5   �Prepare the peanut butter swirl in a medium bowl by beating together the melted 
butter, creamy peanut butter, powdered sugar and vanilla extract. Set aside.      

6 	 Once the chocolate mixture has cooled to room temperature, stir in the cocoa 
powder. Then, add the sugar and brown sugar. Stir well to combine.     

7   Add the eggs and vanilla, and beat to combine. Wash hands with soap and water 
after handling raw eggs.   

8   Gently stir in the flour and salt mixture along with the peanut butter chips until well 
combined. Wash hands with soap and water after handling raw flour.  

9   Do not eat raw batter.    

10   �Add 2/³ of the brownie batter into the prepared pan. Use a large spoon or ice cream 
scoop to add the peanut butter swirl. Fill in the gaps of the peanut butter swirl with 
the remaining brownie batter. Use a knife to swirl the two mixtures together. 

11   Bake at 350 °F for 30 to 35 minutes until a toothpick inserted in the center comes out 
clean or with a few crumbles of cooked brownie.     

12   Cool completely before cutting. Store in an airtight container.  

RECIPE COURTESY OF HowtoBurnWater.com
This recipe was developed using the Safe Recipe Style Guide at SafeRecipeGuide.org.


