
Caramel Brownies 
adapted from Cooking a la Mode 
 
brownies: 
1 cup butter 
8 ounces semi-sweet chocolate (I used chocolate chips) 
2 cups sugar 
2 teaspoons pure vanilla extract 
5 extra-large eggs 
1/3 cup unsweetened Dutch-process cocoa powder 
1/2 teaspoon salt 
2/3 cups all-purpose flour 
 
 caramel filling: 
1l oz. Kraft caramel bits 
1/3 cup whipping cream 
1 cup semi-sweet chocolate chips 
 
Preheat oven to 350. Line a 13 x 9 inch pan with foil and spray with cooking spray. In a medium 
saucepan, melt butter over low heat. Stir in chocolate chips, and melt, stirring frequently. When 
there are no more lumps, remove from heat and stir in sugar and vanilla. Add the eggs one at a 
time, and mix until the mixture is smooth and glossy. Fold in cocoa powder, salt, and flour, and 
mix until barely combined. Pour half the brownie mixture into the prepared pan and bake 20 
minutes. 
 
While the brownies are baking, prepare the filling by mixing the caramel bits and whipping 
cream in a small saucepan. Heat over low heat, stirring frequently, until the mixture is smooth. 
After twenty minutes, remove the brownies from the oven and pour the caramel mixture over the 
top, spreading to cover the brownies evenly. Sprinkle remaining one cup of chocolate chips over 
the top. Pour the remaining brownie mixture on top, spreading to cover the caramel/chocolate 
chip layer. Return to oven and bake 30 minutes. Let cool completely before removing from pan 
and slicing. 
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