
R A S P B E R R Y  B R O W N I E
W I T H  A U S B A R R E L

R a s p b e r r y  S w i r l :
Whisk  together  jam  and  AUSBARREL  Premium

Raspberry  unt i l  thoroughly  combined.

T O  M A K E :
Careful ly  add  ½  the  mixture  to  the  pan  and  spread

out .

Spread  the  jam  and  AUSBARREL  Premium  Raspberry

mix  evenly  over  the  batter .

Add  the  rest  of  the  batter  and  spread  over  the  mix.

Bake  unt i l  a  skewer  comes  out  with  moist  crumbs

(around  45  minutes  for  th ick  brownies  and  30 -40

minutes  for  th in  brownies ) .

Cool  complete ly  (or  not  i f  you  can ’ t  wait  -  we

couldn ’ t ! ) .  I f  you  can ’ t  wait ,  dip  a  serrated  kni fe

into  hot  water  and  careful ly  s l ice ,  but  remember  to

wipe  the  kni fe  between  each  s l ice  and  dip  in  hot

water  between  each  s l ice  too.

I N G R E D I E N T S :
B r o w n i e :
1  ¼  cup  s i f ted  pla in  f lour

¾  teaspoons  baking  powder

340g  butter

60g  sof tened  cream  cheese

100g  chopped  dark  chocolate  (we  used

90%  cocoa )

7  tablespoons  cocoa  powder

2  tablespoons  sweet  cocoa  powder

1  teaspoon  sal t

2  ¼  cups  caster  sugar

1  tablespoon  AUSBARREL  Premium

Raspberry

4  la rge  eggs

R a s p b e r r y  S w i r l :
¾  cup  raspberry  jam  (preferably  home -

made )

2  tablespoons   AUSBARREL  Premium

Raspberry

I N S T R U C T I O N S :
B r o w n i e  B a t t e r :
Line  a  pan  ( la rge  for  th inner  brownies ,

smal l  for  th inner  brownies )  with  baking

paper  and  set  aside.  Preheat  the  oven  to

160  degrees  cels ius .

Mix  f lour  and  baking  powder  in  a  la rge

bowl  and  set  aside.  Melt  the  butter  and

cream  cheese  in  a  saucepan,  mixing  wel l

whi le  they  melt .  Add  chopped  chocolate

and  mix  unt i l  the  chocolate  has  melted

and  mixture  i s  smooth.

Whisk  in  the  sal t  and  cocoa  powders ,  and

then  the  caster  sugar  and  AUSBARREL

Premium  Raspberry .  The  mixture  may  not

look  as  you  expect  i t  to ,  but  don ’ t  worry .

Next ,  mix  in  the  eggs,  one  at  a  t ime.  The

batter  should  now  look  more  l ike  you

expected.

Careful ly  add  the  wet  ingredients  to  the

dry  ingredients ,  and  fo ld  in .

Everyone  loves  a  brownie !  And  th is  one  wil l  t ick le  your  tastebuds  l ike  no
other .  The  f ru i ty ,  r ichness  of   AUSBARREL  Premium  Raspberry  br ings  a
del ight fu l  f reshness  to  th is  rec ipe.  Along  with  the  del ight fu l  raspberry -

balsamic  swir l ,  these  raspberry  brownies  are  just  the  best !

Preparat ion  t ime  -  15  minutes .  Cooking  t ime  ~  45  minutes .
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