RED VELVET CHEESECAKE BROWNIES
Ingreaients:

-1/2 cup butter
2-0z dark chacolate, coarsely chopped
1 cup sugar
2 large eggs
1 tsp vanilla extract
1 1/2 tsp red food coloring
2/3 cup ali purpose flour
14 ?ﬁp salt
8-0z cream cheese, room temperature
1/3 cup sugar
1 large egg
1/2 tsp vanilla extrac

.'.

Directions:

Preheat oven to 350F. |

Line one brawnie pan/cupcake tin with cupcake liners

In small boy ! melt {microwave) butter and chocolate together in 30 second
increments. Stir undl ﬁm'* ined and very smooth.

Set aside to cool for a few minutes.
In a large bowl, whisk together sugar, eggs, vanilla extract and red food coloring.
Add chocolate mixture and stir until smooth. Add flour ana salt and stir unti just

100
combined and no streaks of dry ingredients remain,

Pour batter into lined wells.
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Bake for 20-25 minutes, uniil brownies and cheesecake are set. A knife inserted into
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the chessecake mixtura should come out clean and the 2dges Whi D gl y
owned. Let caol con ‘“E:‘__a in pan. ENJOY!



