
Kahlua Spiked Chocolate Chip Fudge Brownies 
with Marbled Chocolate Ganache and Kahlua Cream Icing 

For the Brownies:
2 sticks butter
4 oz bittersweet chocolate, chopped
½ c unsweetened cocoa powder
1½ c granulated sugar
½ c dark brown sugar
1½ c dark brown sugar packed
3 large eggs
1½ c all purpose flour
1 tsp vanilla
⅓ c Kahlua
¾ c semi-sweet morsels

For the Ganache:
1 c semi sweet chocolate chips
⅓ cup heavy cream
1 tbsp butter
1 tbsp corn syrup

For the Icing:
2 tbsp melted butter
1 tbsp Kahlua
½ tbsp heavy cream
1 c and 2 tbsp powdered sugar

Directions:
1. Make Brownies:

Preheat oven to 350°. Line a 8x8-inch pan with parchment paper and spray with 
nonstick cooking spray. Melt butter and chocolate in a small stovetop pot over low 
heat stirring until mixture is melted and smooth.  Let cool slightly.  In a separate 
bowl mix together all dry ingredients except sugars.  With an electric mixer, mix 
sugars, eggs and Kahlua and vanilla. Blend in dry ingredients, mix well and add 
chocolate chips.  Spread brownie batter into prepared pan. Bake for 30-35 
minutes, or until top cracks slightly and toothpick inserted in center comes out 
mostly clean (it might be slightly gooey on the bottom of the toothpick- that's okay!)

2. Make Ganache and Kahlua Icing: 
Melt all ingredients for ganache and keep warm in a bowl.  Combine ingredients 
for icing in a bowl.

3. Ice Brownies: 
Remove brownies from the baking pan and set on rack with the parchment paper. 
Take warm ganache and pour over brownies in a think layer allowing chocolate to 
spill over the sides.  Smooth over and before it dries, take random dots (about ½ 
teaspoon) of kahlua icing spaced about ½-inch apart.  Working quickly so the 
ganache does not dry out, run a knife through the dots in various directions 
creating a marbled effect.  Let brownies cool and refrigerate for about a ½-hour 
before cutting (you will get a cleaner cut by refrigerating). Using a large, sharp 
knife, cut the brownies in squares.  

Yield:  16 brownies


