
Chewy Fudge Brownies
Servings: 24
Source: New York Times, May 26, 2010 (Adapted from “Cakewalk” by Kate Moses)

Ingredients

• 1½ cups Unsalted Butter Plus More For Pan
• 1½ cups Walnut Halves, Optional
• 9 ounces Unsweetened Chocolate Chopped Or Broken Into Small Pieces
• 3 Large Eggs
• 1 teaspoon Salt
• 2¾ cups Sugar
• 1 Vanilla
• 1½ cups Unbleached All Purpose Flour

Method

1. Heat oven to 350°F. Butter a 13 x 9-inch glass baking pan. If using walnuts, spread on a 
baking sheet and toast in oven until fragrant and lightly browned, 8 to 10 minutes. Let cool.

2. Melt butter in a small saucepan over low heat. Remove from heat, add chocolate, and cover 
pan until chocolate is melted, about 10 minutes. In a mixing bowl, whisk the eggs, salt, 
sugar and vanilla just until thick, creamy and beginning to lighten in color.

3. Whisk the butter and chocolate until smooth, then mix into the sugar-egg mixture just until 
well combined. Using a spatula, fold in the flour, using as few strokes as possible, until it 
disappears. Fold in the walnuts, if using. Spread the batter evenly in the baking pan.

4. Bake for 25 to 30 minutes, checking after 22 minutes to avoid over- baking. When the tip of a 
knife inserted in the center comes out with moist crumbs, but not liquid, remove brownies 
from the oven.

5. Allow to cool to room temperature, then cover and leave in the pan for several hours or 
overnight before cutting into squares. Store in an airtight container.


