Mocha Toffee Brownies
{makes one 9x13" pan, from bakeat350.net}

for the brownies:

3/4 cup unsalted butter

1 cup packed light brown sugar

1 cup granulated sugar

1 cup Dutch-process cocoa powder
1 teaspoon kosher salt

1/2 teaspoon baking powder

1 TBSP vanilla extract

1 TBSP espresso powder

3 eggs

1 cup unbleached, all-purpose flour

for the frosting:

1 cup heavy cream

1/2 teaspoon espresso powder

12 ounces semi-sweet chocolate chips
toffee bits for sprinkling

Grease a 9x13" pan. Preheat oven to 325.

In a medium saucepan, melt the butter over medium-low heat. Once melted, stir in the sugars.
Stir and heat until the sugar is hot, but not boiling, just another couple of minutes.

Remove the pan from the heat and stir in the cocoa powder, salt, and baking powder. Combine
the vanilla and espresso powder, then add to the batter. Whisk in the eggs one at a time. Stir in

the flour.

Spread the batter into the prepared pan. Bake for 28-30 minutes, or until done. Place on a wire

rack to cool.



Make the frosting: In a small saucepan, stir the cream and espresso powder together. Heat the
cream to a bare simmer. Place the chocolate chips in a bowl. Pour the hot cream over the
chocolate chips and let the mixture sit for 5 minutes. Stir with a silicone spatula until the
chocolate is melted and the gananche is thoroughly mixed. Let the ganache set up, stirring
occasionally, until it is thick and spreadable. Use an offset spatula to spread over the cooled
brownies. Top with the toffee bits.

Place the brownies in the refrigerator for at least 30 minutes for the frosting to set.



