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Ingredients 

1 cup butter, softened 
4 ounces, unsweetened baking chocolate 
2 cups granulated sugar 
4 eggs 

1 tablespoon vanilla extract 
1/4 cup strong, brewed coffee 
1 cup all purpose flour 

 

 
Step by Step Instructions 

 
Preheat oven to 350 degrees. 

Melt butter and unsweetened chocolate together in a bowl either in the microwave or 
over a double boiler until thoroughly blended. 

Add sugar and stir well. 

Add one egg at a time and whisk well between each addition. 

Add vanilla and coffee and stir well. 

Add flour and mix in until you have a smooth batter. 

Pour batter into 48 mini muffin cups.  Alternatively you can pour all of the batter into a 9 
x 13 inch baking pan. 

Bake brownie bites for 12 minutes or bake the larger pan for 25 minutes. 

Remove from oven and allow to cool for 5 minutes. 

Remove brownie bites from the pan and place on a rack to cool completely. 

Store in an airtight container for up to a week.   

 

 

Enjoy! 
 


