
		
			DENSE & FUDGY
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			one brownie 100 ways   

			double chocolate mousse tart  

			three-ingredient chocolate-hazelnut mug cakes  

			chocolate peanut butter lava cakes  

			flourless chocolate torte  

			german chocolate pudding parfaits  

			chocolate ripple cheesecake  

			dairy-free orange–chocolate ganache tart  

			mississippi mud pie  

			“platinum” blondies  

			one brownie 100 ways

			makes 24 brownies

			These brownies are chocolatey and a little gooey when you take them out of the oven. If you have the faith (and patience) to let them cool completely, you’ll avoid molten chocolate and be rewarded with truffle-like bars. For those of you who like a slightly cakier brownie with some chew (we won’t judge), go for those perimeter pieces. The rest of us will fight for the middle.

			If you need some crunch, creaminess, or pop, we’ve got a hundred ideas for doodads and embellishments to fold into the batter at the very last moment.

			1¼ cups (2½ sticks) unsalted butter, plus more, at room temperature, for greasing

			8 ounces semisweet or bittersweet chocolate (60 to 70% cacao), coarsely chopped

			¾ cup unsweetened Dutch-processed cocoa powder

			1 tablespoon espresso powder

			2 cups granulated sugar

			½ cup packed dark brown sugar

			2 teaspoons kosher salt

			2 teaspoons vanilla extract

			6 large eggs

			1 cup all-purpose flour

			
					
					Preheat the oven to 350°F. Grease a 9 by 13-inch dark metal baking pan with butter, then line it with parchment paper, leaving 1 inch of overhang on all sides, and grease the parchment.

				

					
					In a heatproof liquid measuring cup, combine the chopped chocolate, ¼ cup of the cocoa powder, and the espresso powder.

				

					
					Bring the butter to a boil in a small saucepan over medium heat. Pour the hot butter over the chocolate mixture and let sit for 2 minutes, undisturbed, then whisk until smooth.

				

					
					Combine the granulated sugar, brown sugar, salt, vanilla, and eggs in a large bowl. Using a handheld mixer, beat on high speed until light and fluffy, about 10 minutes. The texture will be similar to that of pancake batter.

				

					
					With the mixer running, pour in the chocolate mixture and beat until smooth. Sift the remaining ½ cup cocoa powder and the flour into the batter and use a rubber spatula to gently fold them in until just combined.

				

					
					Pour the batter into the prepared pan and smooth out the top with the spatula. Bake until lightly puffed on top, about 20 minutes. Remove the baking pan from the oven (keep the oven on) and lightly tap the pan against a flat surface once or twice until the brownies deflate slightly.

				

					
					Return the pan to the oven and bake until a wooden skewer inserted halfway between the center and the sides comes out with just a few crumbs attached, about 20 minutes more. The center of the brownies will seem underbaked, but the brownies will continue to set as they cool. Transfer the baking pan to a wire rack and let the brownies cool completely in the pan, about 2 hours.

				

					
					Using the parchment paper as handles, lift the cooled brownies out of the pan and set them on a cutting board. Cut into 24 bars and serve or store in an airtight container at room temperature for up to 1 week.

				

			

			

			MIX-INS

			After folding in the flour and cocoa powder at the end of Step 5, stir in 1 cup of mix-ins from the first section; 2 tablespoons of mix-ins from the second section; or, after the batter is smoothed in the pan, swirl ½ cup of mix-ins from the third section on top, before baking.

			1 cup
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			Chopped dark chocolate

			Chopped walnuts

			Chopped pecans

			Chopped peanuts

			Chopped almonds

			Chopped pistachios

			Chopped macadamias

			Chopped hazelnuts

			M&M’s

			Oreos, chopped

			Pretzels, chopped

			Potato chips, lightly crushed

			Peanut butter cups, chopped

			Mini marshmallows

			Butterscotch chips

			White chocolate chips

			Milk chocolate chips

			Coconut flakes

			Dried cherries

			Dried apricots, chopped

			Dried pineapple, chopped

			Dried cranberries

			Raisins

			Soft caramel candies

			Yogurt chips

			Cookie dough, chopped into ½-inch pieces

			Gummy bears

			Sprinkles

			Swedish Fish, chopped

			Toffee chips

			Rice Krispies

			Cinnamon Toast Crunch

			Fruity Pebbles

			Granola

			Graham crackers, chopped

			Butterfinger candy bars, chopped

			Cap’n Crunch

			Pepitas (pumpkin seeds)

			Sunflower seeds

			Kit Kats, chopped

			Candied orange peel, chopped


			Animal crackers

			Waffle cones, chopped

			Truffles, halved

			Licorice, chopped

			Snickers, chopped

			Halva, chopped

			Baklava, chopped

			Malt balls, chopped

			Andes mints, chopped

			Mochi, chopped

			Caramel corn

			Cacao nibs

			Chocolate-covered espresso beans

			Banana bread, cubed

			Rock candy

			Bananas, thinly sliced

			Guava paste, chopped

			Trail mix

			Pocky sticks, chopped

			Sesame sticks

			Dates, chopped

			Dried figs, chopped

			Peppermints/candy canes, chopped

			Stroopwafels, chopped

			Pirouline cookies, chopped

			Shortbread cookies, chopped

			Ritz crackers, chopped

			Fresh blueberries

			Fresh cherries

			Candied cherries

			Nonpareils

			Red Hots candies

			Peppermint Patties, chopped

			Pomegranate seeds

			Biscotti cookies, chopped

			Doughnut holes, chopped

			Ladyfingers, chopped

			Cooked bacon, chopped

			Vanilla wafers, chopped

			Candy corn

			2 tablespoons

			
				[image: ]
			

			Sesame seeds

			Candied ginger, finely chopped

			Chia seeds

			Freshly grated orange zest

			Flaky sea salt

			Cayenne pepper

			Matcha powder

			Dried lavender

			½ cup
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			Cream cheese

			Nutella

			Cookie butter

			Raspberry jam

			Orange marmalade

			Blueberry jam

			Marshmallow Fluff

			Tahini

			Peanut butter

			Dulce de leche

			Almond butter

			Canned pumpkin purée
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			DOUBLE CHOCOLATE 
MOUSSE TART

			serves 8

			If you think that mousse is so spoonably airy that it must be finicky, fear not. Ours is made with just two ingredients—chocolate chips and whipped cream—that get folded together before setting in the fridge into a spongy custard you can sink your spoon into, with an intense chocolatey flavor that defies its cloud-light texture. Because we’re a little extra, we go bicolor, with a layer of milk chocolate mousse capping a layer of bittersweet. (With a technique so easy, what’s to lose?) Both mousses are held in a graham cracker crust and topped with the easiest-ever chocolate curl confetti.

			8 graham crackers, finely crushed

			3 tablespoons unsalted butter, melted

			2 cups bittersweet chocolate chips

			3 cups whipped cream

			2 cups milk chocolate chips

			1 (2-ounce) bar dark chocolate

			2 tablespoons unsweetened cocoa powder

			
					
					In a medium bowl, stir together the graham cracker crumbs and melted butter until the crumbs are evenly moistened. Transfer the crumbs to an 8-inch springform pan and use the bottom of a measuring cup to press them into an even layer over the bottom.

				

					
					Place the bittersweet chocolate chips in a medium heatproof bowl and microwave on high power for 1 minute, until just melted. Set aside to cool to room temperature, about 10 minutes. Using a rubber spatula, fold 1½ cups of the whipped cream into the cooled melted chocolate until evenly combined. Pour the dark chocolate mousse over the crust and smooth the top with the spatula. Freeze for 15 minutes to quickly firm the mousse.

				

					
					Meanwhile, place the milk chocolate chips in a medium heatproof bowl and microwave on high power for 1 minute, until just melted. Set aside to cool to room temperature, about 10 minutes. Fold the remaining 1½ cups whipped cream into the cooled melted chocolate until evenly combined. Pour the milk chocolate mousse over the dark chocolate mousse and smooth out the top. Freeze for 2 hours, or until both layers of mousse are set.

				

					
					Using a vegetable peeler, shave off chocolate curls from the long side of the chocolate bar. Make at least 2 tablespoons of curls.

				

					
					Remove the tart from the freezer and gently remove the outer ring of the springform pan. Sift the cocoa powder evenly over the top of the tart, then sprinkle with the chocolate shavings. Transfer the tart to a serving plate or cake stand. Cut into wedges and serve chilled.

				

			

			THREE-INGREDIENT 
CHOCOLATE-HAZELNUT MUG CAKES

			serves 2

			If you think there’s nothing better than polishing off a jar of chocolate-hazelnut spread with a spoon, prepare to freak out: Because when you mix in a couple of eggs and a touch of flour, you suddenly have a batter that’ll turn into a tender, spoonable cake in literally two microwave minutes. It’s fast enough to make no matter how worn down you’re feeling.

			¾ cup chocolate-hazelnut spread, such as Nutella, plus more for frosting

			2 large eggs

			¼ cup all-purpose flour

			
					
					In a medium bowl, whisk together the chocolate-hazelnut spread and eggs until smooth. Stir in the flour until just combined.

				

					
					Divide the batter between two 6-ounce microwave-safe mugs. Microwave both mugs together on high power for 2 minutes, until the mixture is puffed and cooked through.

				

					
					Remove the mugs from the microwave and let cool for 1 minute.

				

					
					Frost each cake with a large spoonful of chocolate-hazelnut spread and serve warm.

				

			

			CHOCOLATE PEANUT BUTTER 
LAVA CAKES
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			serves 4

			Is there a more dynamic duo than chocolate and peanut butter? In this impressive recipe, peanut butter cups meet ’90s-style molten lava cakes, which means that the pool of chocolate that normally gushes out when you reach the center has been replaced by liquid peanut butter. Swap in a nut butter that you love or one that’s staring you down from the depths of your pantry: Just be sure it’s similar in consistency to smooth peanut butter (totally homogenized and not too grainy).

			½ cup (1 stick) unsalted butter, plus more for greasing

			Unsweetened Dutch-processed cocoa powder, for dusting

			4 ounces bittersweet chocolate, finely chopped, plus more for garnish

			⅓ cup granulated sugar

			1 teaspoon vanilla extract

			½ teaspoon kosher salt

			3 large eggs

			½ cup smooth peanut butter

			Vanilla ice cream, for serving

			
					
					Preheat the oven to 425°F. Grease four 8-ounce ramekins with butter, then dust them with cocoa powder to coat and tap out any excess.

				

					
					In a medium heatproof bowl, combine the butter and chocolate and microwave on high power for about 1½ minutes, stirring every 15 seconds, until fully melted and well combined. Set aside to cool for 10 minutes.

				

					
					In a separate medium bowl, whisk together the sugar, vanilla, salt, and eggs. Add the cooled melted chocolate mixture and stir until smooth.

				

					
					Place the prepared ramekins on a rimmed baking sheet. Pour ¼ cup of the batter into each ramekin, then place about 2 tablespoons of the peanut butter in the center of each ramekin. Top each with another ¼ cup of the batter to cover the peanut butter. Bake until the sides are firm but the centers are still soft, 10 to 12 minutes. Remove the baking sheet from the oven.

				

					
					Working with one ramekin at a time and using a kitchen towel to hold them, place an individual serving plate on top of a ramekin and invert the cake onto the plate, gently shaking the ramekin to loosen the cake if needed. Repeat to unmold the remaining cakes.

				

					
					Top each cake with a scoop of vanilla ice cream, sprinkle with some finely chopped chocolate, and serve hot.

				

			

			FLOURLESS 
CHOCOLATE TORTE

			serves 8 to 10

			If you’re looking to impress your friends with your pastry chops, look no further: Nearly every great dessert master has their own version of this flourless chocolate torte (read: dense, low-slung cake), which relies on almond flour to hold all of the chocolate together, and whipped egg whites, not baking powder or baking soda, to lift it up. Naturally gluten-free, it’s classic enough to be the little black dress of chocolate desserts, appropriate for any occasion and always flattering. Two tips for success: Make sure your almond flour is superfine (you can press it through a fine-mesh sieve to get rid of the clumps), and fold in the meringue with a gentle hand to avoid deflating it.

			¾ cup (1½ sticks) unsalted butter, cubed, at room temperature, plus more for greasing

			1¾ cups superfine almond flour

			8 ounces dark chocolate (preferably 60 to 70% cacao), coarsely chopped

			1½ teaspoons kosher salt

			1 cup granulated sugar

			1 tablespoon vanilla extract

			6 large eggs, separated

			Confectioners’ sugar, for garnish

			Whipped cream, for serving (optional)

			
					
					Preheat the oven to 375°F. Grease a 9-inch springform pan with butter, then dust it with ⅓ cup of the almond flour to coat and tap out any excess.

				

					
					In a medium bowl, microwave the chocolate on high power, stirring every 30 seconds, until melted and smooth. Set aside to cool for 10 minutes.

				

					
					Combine the butter, salt, and ¾ cup of the granulated sugar in a large bowl. Using a handheld mixer, beat on medium-high speed until fluffy, 2 to 3 minutes. Add the vanilla and egg yolks and beat until smooth. Pour in the chocolate and beat until combined. Add the remaining almond flour and stir with a rubber spatula until evenly combined.

				

					
					Place the egg whites in a separate large bowl. Using the handheld mixer with clean beaters, beat on medium-high speed until soft peaks form. Sprinkle in the remaining ¼ cup sugar and beat until stiff peaks form and the meringue is shiny.

				

					
					Spoon one-quarter of the meringue into the chocolate batter and stir to combine and lighten the batter. Add the remaining meringue and use a rubber spatula to gently fold it into the batter until there are no visible streaks and the batter is smooth.

				

					
					Scrape the batter into the prepared pan and smooth out the top with the rubber spatula (do not tap or knock the pan on the counter or the batter will lose the air it needs to rise). Bake for 20 minutes, then reduce the oven temperature to 350°F and bake until a toothpick inserted into the center of the cake comes out with a few crumbs attached, about 50 minutes more.

				

					
					Transfer the pan to a wire rack and let the cake cool completely, about 3 hours. The cake will sink in the middle and crack on top.

				

					
					Remove the outer ring of the springform pan and place the cake on a serving plate. Dust the top with confectioners’ sugar and serve with whipped cream alongside, if you like.

				

			

			GERMAN CHOCOLATE 
PUDDING PARFAITS
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			serves 8

			Old-school German chocolate cake—layers of chocolate pastry with coconut-pecan frosting—has nothing to do with the country of lederhosen and Oktoberfest. Its name is actually derived from “German’s Sweet Chocolate,” a baking chocolate that can be traced back to the 1850s and is named for its American inventor, Sam German. The recipe for the cake itself didn’t come until a century later, when it was published in a Texas newspaper. It’s been another fifty years since then, and we’re due for an update: In this recipe, we’re layering pudding, custard, whipped cream, and toasted coconut and pecans for a cooler, creamier dessert. If you can’t find German’s chocolate, swap semisweet in its place; your dessert will be slightly less sweet, but just as delicious.

			CUSTARD

			¾ cup granulated sugar

			2 large egg yolks

			¾ cup evaporated milk

			6 tablespoons (¾ stick) unsalted butter, melted

			1 teaspoon vanilla extract

			PUDDING

			⅔ cup granulated sugar

			2 tablespoons cornstarch

			½ teaspoon kosher salt

			6 large egg yolks

			3 cups whole milk

			10 ounces German’s chocolate, coarsely chopped

			2 tablespoons unsalted butter, cubed

			1 teaspoon vanilla extract

			TOPPING

			1½ cups whole pecans

			1½ cups unsweetened flaked coconut

			2 cups chilled heavy cream

			German’s chocolate, for grating (optional)

			
					
					Make the custard sauce: In a medium saucepan, whisk together the granulated sugar and egg yolks until they form a thick paste, then stir in the evaporated milk, butter, and vanilla. Place the pan over medium heat and cook, stirring often, until the custard has thickened enough to coat the back of the spoon, 8 to 9 minutes. Transfer the sauce to a bowl (set the pan aside) and let cool for 30 minutes. Cover the custard with plastic wrap, pressing directly against the custard to prevent a skin from forming, and refrigerate for at least 2 hours and up to 1 day.

				

					
					Meanwhile, make the German chocolate pudding: Rinse out and dry the saucepan you used for the custard sauce. Place the granulated sugar, cornstarch, and salt in the pan and whisk to combine. Add the egg yolks and stir until the mixture forms a thick paste. Pour in the milk and whisk until smooth. Set the pan over medium heat and cook, stirring continuously, until the mixture begins to bubble and thicken, 12 to 14 minutes. Remove the pan from the heat and add the chocolate, butter, and vanilla. Stir until the chocolate and butter have melted and the mixture is smooth. Pour the pudding through a fine-mesh strainer into a large bowl, pressing it through with a rubber spatula. Cover the bowl with plastic wrap, pressing it directly against the surface of the pudding to prevent a skin from forming, and refrigerate the pudding until completely chilled and set, at least 4 hours or up to overnight.

				

					
					Make the topping: Preheat the oven to 350°F.

				

					
					Spread the pecans over a rimmed baking sheet and bake until toasted and fragrant, 8 to 10 minutes. Transfer the pecans to a cutting board, let cool, then coarsely chop. Spread the coconut flakes over the same baking sheet and bake until lightly toasted and fragrant, 6 to 8 minutes, stirring once halfway through. Transfer the coconut to a bowl, let cool, then stir in the chopped pecans.

				

					
					In a large bowl, whisk the cream until stiff peaks form.

				

					
					Assemble the parfaits: Arrange eight 8-ounce (or larger) jars or glasses on a rimmed baking sheet. Spoon 1 tablespoon of the pecan-coconut mixture into each glass, then drizzle each with 1 tablespoon of the custard sauce. Spoon ¼ cup of the pudding into each glass, followed by 2 tablespoons of the whipped cream. Repeat the layering one more time, then sprinkle the remaining pecan-coconut mixture on top of each parfait.

				

					
					Using a Microplane or vegetable peeler, grate more German’s chocolate over the top of each parfait if you like. Serve immediately or refrigerate for up to 4 hours before serving.

				

			

			CHOCOLATE RIPPLE 
CHEESECAKE

			serves 8

			We took everything that makes a cheesecake intimidating—we’re looking at you, precarious water bath and high risk of ravine-like cracks—and tossed it out the window. And that left us with a towering no-bake, no-fuss cheesecake, for absolutely no trouble at all. How? This cheesecake is set not with eggs but with gelatin for a reliable firmness that doesn’t require any oven time, just a chill in the fridge. But what really makes this a showstopper is the chocolate ombré—simple to execute and stunning to behold.

			24 chocolate cookies, such as Nabisco Famous Chocolate Wafers

			4 tablespoons (½ stick) unsalted butter, melted

			2 cups heavy cream

			1 tablespoon unflavored powdered gelatin

			4 (8-ounce) packages cream cheese, at room temperature

			¾ cup granulated sugar

			1 teaspoon vanilla extract

			½ cup semisweet chocolate chips

			
					
					Place the cookies in a gallon-size zip-top plastic bag and use a rolling pin to crush them into fine crumbs A. Pour the crumbs into a medium bowl. Add the melted butter and stir until the crumbs are evenly moistened.

				

					
					Transfer the crumbs to a 9-inch springform pan and use a measuring cup to press them into an even layer over the bottom of the pan B. Refrigerate the crust to set while you make the fillings.

				

					
					Pour the cream into a medium heatproof bowl or liquid measuring cup, then stir in the gelatin. Let stand to soften the gelatin, at least 5 minutes. Microwave the mixture on high power for 1 minute, until warm to the touch. Stir the cream until the gelatin has dissolved.

				

					
					Combine the cream cheese, sugar, and vanilla in a large bowl. Using a handheld mixer, beat on medium speed until smooth, 1 minute. Add the cream-gelatin mixture and beat on low speed until the sugar has dissolved and the mixture is smooth, about 1 minute.

				

					
					Pour 2¼ cups of the batter over the crust C. Pour ¾ cup of the batter into a small bowl and divide the remaining 3 cups batter between two medium bowls. Melt the chocolate chips in a heatproof bowl in the microwave until smooth.

				

					
					Add 1 tablespoon of the melted chocolate to one medium bowl of batter and stir until smooth. Add 3 tablespoons of the melted chocolate to the second medium bowl of batter and stir until smooth. Add 2 tablespoons of the melted chocolate to the small bowl of batter and stir until smooth. The color of the batter in each bowl should be darker than the last.

				

					
					Slowly pour the lightest-colored batter into the center of the plain batter in the pan D. Repeat with the medium-colored batter E , then the darkest batter F. Lightly tap the bottom of the pan against the counter to settle the batters and smooth the top, then refrigerate the cheesecake for at least 4 hours or up to 12 hours, until set.

				

					
					Remove the outer ring of the springform pan and transfer the cheesecake to a serving plate. Cut into wedges and serve chilled.
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			DAIRY-FREE 
ORANGE–CHOCOLATE GANACHE TART

			serves 12

			It’s not cool to invite your friends over and serve them the chocolate orange you get in your Christmas stocking. It is cool to invite them over and serve a dessert that’s inspired by that treat you all secretly love but with dynamic textures (crumbly crust! fudgy ganache! juicy fruit!), a photo-worthy presentation, and no foil wrapper. You’ll pick up a lot of skills as you make this tart—like blind-baking a crust, creating a ganache, and segmenting an orange—that will serve you well in future baking endeavors. Consider them like scout badges.

			CRUST

			1¼ cups all-purpose flour, plus more for dusting

			¼ cup unsweetened Dutch-processed cocoa powder

			½ teaspoon kosher salt

			Finely grated zest of 1 orange

			⅓ cup vegetable shortening, chilled

			⅓ cup ice-cold water

			GANACHE

			8 ounces bittersweet chocolate (70 to 80% cacao), coarsely chopped

			1 teaspoon vanilla extract

			½ teaspoon kosher salt

			¾ cup fresh orange juice

			TOPPING

			⅓ cup orange marmalade

			4 oranges, peeled and cut into segments

			Whipped cream, for serving

			
					
					Make the crust In a food processor, combine the flour, cocoa powder, salt, and orange zest and pulse until evenly combined. Add the shortening and pulse until pea-size crumbles form, about 10 pulses. Add the water and pulse until the dough is evenly moistened and starts to clump together, about 10 pulses. Scrape the dough out onto a clean work surface and pat it into a ½-inch-thick disc. Wrap the disc in plastic wrap and refrigerate for about 1 hour.

				

					
					On a lightly floured work surface, roll out the dough into a 12-inch circle, about ⅛ inch thick. Transfer the dough circle to a 9½-inch tart pan with a removable bottom or a 9-inch pie pan, pressing it gently into the bottom and up the sides of the pan. Trim the dough so it’s flush with the edge of the pan A. Refrigerate the dough for 30 minutes.

				

					
					Preheat the oven to 375°F.

				

					
					Tear off a 12-inch square of parchment paper and crumple it into a ball. Flatten the parchment sheet and place it over the dough in the tart pan. Pour in 3 cups pie weights (see this page) and spread them into an even layer B. Bake until the crust is no longer shiny at the edges, about 15 minutes. Carefully lift the parchment sheet with the weights out of the pan. Bake until the crust is completely cooked through, about 15 minutes more. Transfer the pan to a wire rack and set aside while you make the ganache.

				

					
					Make the ganache In a medium heatproof bowl, combine the chocolate, vanilla, and salt. In a small saucepan, bring the orange juice to a simmer over high heat, then pour it over the chocolate. Let the chocolate stand, undisturbed, for 1 minute, then use a small rubber spatula or spoon to slowly stir from the center to the edges until the chocolate has melted completely and the mixture is smooth and well combined. Pour the ganache into the crust C and smooth out the top with a rubber spatula. Refrigerate for about 2 hours, or until the ganache is set.

				

					
					Make the topping Place the marmalade in a medium bowl and microwave on high power for 20 to 30 seconds, until loosened and barely warm. Add the orange segments (discard any juice) and toss gently to coat.

				

					
					Using a fork as an aide, arrange the orange segments in concentric circles on top of the ganache, beginning from the outside and working your way toward the center, until the ganache is completely covered						D. Refrigerate the tart for about 30 minutes to set the marmalade.

				

					
					To serve, remove the outer ring of the tart pan and transfer the tart to a serving plate. Cut into wedges and serve cold, with whipped cream alongside.
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			MISSISSIPPI MUD PIE
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			serves 8 to 12

			When you’re having an “I want it all and I want it now” moment, three-in-one Mississippi Mud Pie is here to save the day. Chocolate pudding tops a fudgy brownie, both of which sit in a crisp and crumbly chocolate cookie crust. The whole triple-threat chocolate bonanza is blanketed in a layer of soft whipped cream (not everything can be chocolate), then dusted with more cocoa powder for good measure (and to appease the
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