
Turtle Brownies
Slightly adapted from The Gourmet Cookbook, edited by Ruth Reichl.
If you have bittersweet chocolate on hand, make the recipe as written.  If you 
have unsweetened chocolate, you can substitute it for the bittersweet chocolate 
and increase the brown sugar to 1 cup.

Ingredients:

For the brownie layer
3/4 c. + 2 Tbsp. flour

1/4 tsp. baking powder

1/2 tsp. salt

4 oz. semisweet chocolate

1 oz. bittersweet chocolate

1 stick (8 Tbsp.) butter

3/4 c. brown sugar, packed

1 tsp. vanilla

2 eggs

For the caramel-pecan layer
3/4 c. granulated sugar

1/3 c. corn syrup

3 Tbsp. water

a pinch of salt

1/3 c. cream

1 tsp. vanilla

http://www.amazon.com/The-Gourmet-Cookbook-More-recipes/dp/061880692X


1 c. pecans

Directions:

First, make the brownie layer.  Position a rack in the middle of the 
oven and preheat the oven to 350 degrees.  Butter and lightly flour 
an 8" or 9" square baking pan (I've used both, but I prefer a thicker 
brownie so I like an 8" pan better.) 

In a small bowl, stir the flour, baking powder, and salt together. 

Melt the chocolates and the butter over low heat, stirring 
occasionally.  It's important to keep the heat low; you don't want the 
chocolate to burn.  As soon as the mixture is evenly melted, turn off 
the heat and let it cool.  

When the chocolate mixture is lukewarm, stir the brown sugar and 
vanilla into it.  Add the eggs one by one, beating after each.  (I find 
that a wooden spoon works better than a whisk at this point.)  Stir 
for another minute or two, until the mixture is glossy and smooth.  
Add the flour mixture and stir until it disappears.  

Spread the batter into the pan.  This will be a little hard to do since 
the batter is so thick.  It's okay if the batter doesn't totally reach all 
the edges; just try to make it somewhat even and the heat of the 
oven will take care of the rest.  Bake for 30 minutes, or until a 
toothpick inserted into the brownies comes out clean. 

Make the caramel topping:
Combine the sugar, corn syrup, water and salt in a saucepan and 
bring to a boil over medium heat.  Stir until the sugar dissolves.  
Then boil the mixture without stirring for about 10 minutes, until it 



turns a golden caramel color.  Turn off the heat and carefully--
because the caramel will momentarily seize up and could spurt at 
you--add the cream and vanilla.  Stir vigorously until the caramel is 
soft again and there are no more streaks of cream in it.  Stir the 
pecans in and immediately pour the caramel over the brownies, all 
the way to the edges of the pan.  Cool completely on the counter. 

When the brownies have cooled on the counter, cover them in plastic 
wrap and refrigerate for 4 hours so that the caramel firms up, then 
cut into squares to serve.  If you're taking them somewhere and don't 
have 4 hours, that's okay.  The caramel will just be very gooey and 
will slide around the top of the brownie layer in transport, and will 
spill over the sides of the brownies when you cut into them.  It'll be a 
bit messier, but just as delicious.
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