
Candy Cane Brownies 

20 candy canes – crushed, this should yield about 1 ½ cup 

12 ounces dark chocolate – 70% cacao is my preference 

2 sticks of butter, at room temperature 

1 cup sugar 

1 teaspoon vanilla extract 

2 tablespoons espresso or strong brewed coffee 

4 eggs 

1½ cups flour 

½ teaspoon salt 

 

Preheat the oven to 325°F. Grease a 13 x9 x 2 inch pan. 

Melt the chocolate and the butter together, and then cool slightly – for about 5 to 10 min. 

Break the candy canes into manageable pieces and crush them in the food processor, using the pulse 

setting. Some of the candy will be pulverized which is okay, but don’t let all of it turn to powder. You 

want pieces that are about an eighth of an inch in size. 

Mix the melted chocolate and the sugar together on low speed in an electric mixer. Add the vanilla and 

the espresso, and then the eggs one by one, beating on low speed until the liquid is incorporated. 

Combine the flour and the salt, and then add both to the batter using a wooden spoon at first, so 

that your mixer doesn’t spray flour all over the kitchen. 

 

Pour half of the batter into the prepared pan. Sprinkle half of the candy cane pieces and powder 

over the batter. Top with the remaining batter, and then sprinkle the remaining candy cane pieces 

over the top as evenly as you can. 

 

Cover the brownies with a sheet of foil resting on, but not sealed to,  the edges of the pan. Bake 

for about 30 min, and then remove the foil and bake for 5 more minutes. You have to take your 

best guess about when the brownies are done – you want them creamy inside, but to have more 

structure than a molten chocolate cake. If the middle of the batter rises above the edges, they’ve 

been in the oven too long. 

 

Let the brownies cook on a rack for at least an hour. 

 

Wrap the brownies and refrigerate overnight, in the pan – don’t cut the bars until they are 

thoroughly chilled. Slice into small squares – for me, the 13 x 9 pan yields 30 bars. Store the 

brownies in an airtight container in the refrigerator.  

 


