Guinness Stout Brownies - wwokonagHble NMpoXxHble bpayHu

PeuenT Ha aHrMMUCKOM A3bIKe
Ingredients:

1 cup all-purpose flour

3/4 cup unsweetened cocoa powder
1/2 teaspoon salt

6 Tablespoons butter, cut into cubes

230 g dark bittersweet chocolate,
chopped (may substitute extra-dark
chocolate chips)

3/4 cup white chocolate chips

4 large eggs, at room temperature

1 cup granulated white sugar

1 cup (230 g) Guinness Extra Stout beer
at room temperature. Pour it early so the
foam can settle.

1 cup semi-sweet chocolate chips

Method:

Preheat the oven to 375 degrees F. Line
a 9 x 13-inch baking pan with nonstick
foil.

In a medium bowl, whisk together flour,
cocoa powder, and salt until evenly
combined. Set aside.

Melt butter, bittersweet chocolate, and
white chocolate chips in a double-boiler
over very low heat, stirring constantly
until melted. Remove from heat.

In a large mixing bowl, beat eggs and
sugar on high speed until light and fluffy,
about 3 minutes.

Add melted chocolate mixture, beating
until combined.

Beat reserved flour mixture into melted
chocolate mixture. Whisk in Guinness
stout beer by hand. The batter may
seem a bit thin.

Pour into prepared baking pan. Drop
semisweet chocolate chips evenly on
top of batter (some will sink in). Bake 25
to 30 minutes (oven temperatures vary)
on center rack in the oven, until a
toothpick inserted in the center comes
out clean.

Let brownies cool, uncovered, to room
temperature.

Yield: 36 to 48 brownies, depending on
cut size

PeuenT Ha pyccKom si3blke

UHrpeaneHTbI:

1 cTakaH Myku

3/4 cTakaHa Hecnagkoro Kakao-rnopotuka

1/2 YanHom NOXKN conu

6 CTOMOBLIX NOXEK CAMBOYHOrO Macna, HapesaTb
KyBukamm

230 r TEMHOro ropbKoro Lokonaga, Hape3aHHOro
(MOXXHO 3aMEHUTb 3KCTPa-TEMHbBIMW LLOKOSAAHbIMM
yuncamm)

3/4 cTtakaHa 6enown LWOKONaAHOW CTPYXKU

4 60nblWNX ANLA, KOMHATHOW TeMnepaTypbl

1 yawka pasgpobneHHoro 6enoro caxapa

1 yawka (230 r) Guinness Extra Stout nuea (copT
3HameHuToro MpnaHackoro nveBa) KOMHaTHOM
TemnepaTypbl, HanenTe 3apaHee, Ytobbl NeHa ocena
1 Yawka nonycrnagkon LWOKONagHom CTPYXKKM

lMpurotoBneHue:

Pasorpente ayxosky oo 190 rpagycos

MpuroToBbTE (hOPMY AS1A BbINEYKM C aHTUNPUrapHbIM
NOKpbITUEM 33-CaHTUMETPOBYHO (HE KPUTUYHO, eCnn
Bynet gpyras).

B cpenHen mucke nepemeluante BMeCTe MyKy, Kakao-
NMOPOLLOK 1 COMb 40 ogHOpoAHON Macckl. OTcTaBbTe
MOKa B CTOPOHY.

Pactonute cnmBo4yHoe mMacno, ropbkuin LLokonag u
Benyto LWoKonagHyo CTPYXKKY Ha BogsHou 6aHe Ha
O4YeHb MeaIeHHOM OrHe, NOCTOAHHO NoMeLInBas,
noka He pacTtaeT. CHUMUTE C OrHS.

B 6onbLuon mucke B3dernte Ha 60MbLION CKOPOCTH
AKnLa U caxap A0 JIerkOn NeHbl, OKOS0 3 MUHYT.
[obaBbTe pacTONMEHHYIO LLOKONAAHY CMECh,
B36MBas noka He nepemMellaeTcs paBHOMEpPHO.
[MepemeluanTte ¢ oTCTaBNEHHON MyYHOWU CMECHIO.
[obaBbTe NMBO MHHEC 1 NepeMeLLanTe BPYYHYIO.
TecTo MOXeT nokasaTbCs HEMHOTO XXUAKOBATbIM.
BbinenTe ero B NoAroToBrieHHy0 hopmy A4 nmpora.
PasbpocanTte paBHOMEPHO NO NOBEPXHOCTM TecTa
nonycnagkve wokonagHble Yuncbl (HEKOTOpble MOTyT
YTOHYTb — 3TO HOpManbHO). BeinekanTe 25 - 30
MUWHYT B LleHTpe OyXOBKM (Temnepartypy
OTpEerynmpynTe), roTOBHOCTb NPOBEPANTE
OepeBAHHOM Nanoykomn, N3 roToBOro nNupora oHa
BbIXOAUT YncTas.

Mocne Toro Kak gocTtaHeTe U3 AyXOBKU JanTe nupory
OCTbITb 40 KOMHATHOW TeMnepaTypbl.

PaspesaTb Ha 36 - 48 NMPOXHbIX, B 3aBUCUMOCTHU OT
pasmepa




