
Fudgy and Chewy, Bittersweet Brownie Cups 

From smitten kitchen 

 85 g (3 ounces) unsweetened chocolate 

 115 g (1 stick) butter (I used salted because that’s what I had) 

 265 g (1 1/3 cups) sugar (I used unprocessed cane sugar) 

 1 tsp vanilla extract 

 1/2 tsp flakey sea salt (I used Maldon) 

 2 eggs 

 85 g (2/3 cups) all-purpose flour 

 Butter or cooking spray to grease the tin 

Preheat your oven to 175°C/350°F. 

Grease (liberally, to help the brownies come out after baking) or line 11 holes in a 12-hole cupcake 

tin. 

Melt the butter and chocolate together (either in a bain marie or in the microwave for 30 seconds to 

a minute, just until all the butter and some of the chocolate is melted, then taking it off the heat and 

stirring until the rest of the chocolate is fully melted). 

Whisk in the sugar, then the eggs one at a time. Add the vanilla and the salt, then fold in the flour 

with a spatula. 

Scoop into the cupcake tin (I used an ice cream scoop), even out a bit with a teaspoon, then bake for 

15-20 minutes (I baked mine for 20), until a toothpick comes out clean. 

Leave to set in the cupcake tin for at least 5 minutes on a cooling rack, then gently go around the 

edges with a thin knife, making sure each brownie is completely loose before gently lifting it out onto 

the cooling rack. Two of mine broke in half horisontally (?!), but I sandwiched the parts back together 

and put all of the cookies in cupcake liners, so no one will be any the wiser ;)  

The brownies keep for a few days in a cookie tin or air-proof container! And they travel well stacked 

on top of each other in individual cupcake liners.  

P.s.: According to Deb the brownies freeze well! The brownies can also be baked in a 8×8 

inches/20×20 cm pan lined with baking parchment (in this case bake the brownies for 25-30 minutes, 

then cut into squares once they’ve cooled), or in a mini muffin tin (bake for 16 minutes, yield: 29). 

P.p.s.: I have since tried this recipe with 70% dark chocolate, because that was all I had in the house! I 

lowered the sugar dosage to 215 g, and added 15 g unsweetened cocoa powder when adding the 

flour. And I think they turned out great! Also, I managed to eke out 12 brownies from the portion of 

batter, and it was completely fine, and I’ve also doubled the recipe with great success! You can also 

pour the batter directly into liners, and although some of the brownie will stick to the liner, it’ll be 

completely fine and much easier than getting the brownies out of the tin/placing them in cupcake 

liners after baking (especially if you’re making a big batch). 

 

http://smittenkitchen.com/blog/2012/08/my-favorite-brownies/

