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Port Cherry Brownies
Yield: 16 brownies

4 tbsp. port

2 cup dried cherries

Ya cup butter, diced into pieces

134 cups semi-sweet chocolate chips
3% cup sugar

2 eggs

Ya tsp. salt

5 tbsp. flour

fresh berries for garnish (optional)
whipped cream for garnish (optional)

1. Preheat the oven to 325°F. Prepare an 8x8 inch pan by spraying it with cooking spray, lining it
with parchment paper, then spraying the parchment paper with cooking spray. Set aside.

2. Put the port in a small saucepan and bring to a boil. Turn heat down to low and stir in the dried
cherries. Continue to cook over low heat, stirring periodically, until the cherries absorb all of the
liquid. Set aside and allow to cool.

3. Place the butter and 1 cup of the chocolate chips in a double boiler. Heat until the chocolate
melts. Stir to combine the chocolate and butter. Remove from heat.

4. Whisk in the sugar and eggs. Add the salt and flour. Mix until fully incorporated.

5. Gently mix in the port-cherries and the remaining 34 cup of chocolate chips. Transfer the batter to
the prepared pan. Bake for 30-35 minutes at 325°F, until a toothpick inserted into the middle of the
pan comes out clean.

6. Cool until the brownies come to room temperature. Invert the pan, peel the parchment paper off
the brownies, then invert the brownies again so the tops are facing up. Cut into squares. Serve
garnished with fresh berries and whipped cream (and fresh mint leaves if that floats your boat). Enjoy
with a glass of port or your favorite red wine!



