Marbled Mint Brownies

Ingredients

Brownie Base
e 3/4 Package (6 oz.) cream cheese (softened)
e 1/4 cup (1/2 stick) butter (softened)

e 1/2 cup granulated sugar
e 2 large eggs
e 2 tablespoons all-purpose flour

e 1teaspoon mint extract

Brownie Layer
e 1 cup all-purpose flour
e 1 teaspoon baking powder
e 1/8teaspoon salt
e 1/2 cup (1 stick) butter (cut up)
e 4 o0z. semi-sweet chocolate (coarsely chopped)
e 4large eggs

e 11/2 cups granulated sugar
e 1/2 cup finely chopped walnuts

Directions
1. Preheat oven to 350 degrees F. Butter and flour a 13x9 inch baking pan.
2. Base: Beat the cream cheese, butter and sugar in a large bow! with an electric
mixer at high speed until creamy. Add eggs beating until blended.
3. Mixin the flour and mint extract.
4. Brownie layer: Sift the flour, baking powder and salt into medium bowl.
5. Melt the butter and chocolate in a double boiler over low simmering water.
6. With mixer at high speed, beat the eggs and sugar in a large bow! until light in

color and thick.
7. Mixindryingredients, followed by the chocolate mixture and walnuts.
8. Pour half the brownie mixture into the prepared pan.
9. Spread the cream cheese layer on top with a spatula.
10. Drop spoonfuls of remaining brownie mixture on top.
11. Wave knife through batter to create marbled effect.
12. Bake for 40-45 minutes until dry on top and firm. DO NOT BURN.
13. Cool completely at room temperature before cutting into bars.
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