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Desserts 

Ginger-Jazzed Brownies (or Sexy Brownies!) 

Taken from Dorie Greenspan’s Baking from My Home to Yours 

 

¾ cup all-purpose flour 

½ teaspoon salt 

½ teaspoon ground ginger 

2 tablespoons finely minced peeled fresh ginger 

1 cup plus 1 ½ tablespoons sugar 

4 ounces unsweetened chocolate, coarsely chopped 

2 ounces bittersweet chocolate, coarsely chopped 

1 stick (8 tablespoons) unsalted butter, at room temperature 

⅓ cup light corn syrup 

½ teaspoon pure vanilla extract 

3 large eggs 

 

Preheat oven to 325°F. Line a 9-inch square baking pan with foil, butter the foil, and place 
the pan on a baking sheet.  

Whisk the flour, salt and ground ginger together.  

Put the minced fresh ginger and 1 ½ tablespoons of the sugar in a small bowl, stir and set 
aside.  

Melt the chocolates in a heatproof bowl set over a saucepan of simmering water, or melt 
them in a microwave oven; keep the heat low so the chocolates do not get very hot. Set aside 
to cool.  

Beat the butter at medium speed until it is smooth and creamy. Beat in the corn syrup, then 
the remaining 1 cup sugar, and continue to beat for another 2 minutes or so, until the butter 
is smooth again and the sugar incorporated. Add the vanilla. On medium speed, add the eggs 
one at a time, beating for 1 minute after each one and scraping down the bowl as needed. 
Beat for 1 minute more, then reduce the mixer speed to low and add the ginger along with 
any liquid, then the dry ingredients, mixing only until the flour disappears. Using a rubber 
spatula, gently and thoroughly stir in the melted chocolate. Scrape the batter into the pan.  

Bake for 30-35 minutes, or until the top forms an even sugar crust; a thin knife inserted into 
the center of the brownies should have streaks of moist, fudgy chocolate on it. Transfer the 
pan to a rack and cool to room temperature.  

When the brownies are completely cool, turn out onto a rack, peel away the foil and invert 
onto a cutting board. Cut into 16 squares, each roughly 2 ¼ inches on a side.  

[Tammy’s notes] I don’t always use a foil-lined pan … it’s sometimes just easier to grease the pan, bake the 
brownies, and serve them directly out of the pan. You can use a stand mixer, of course, but a hand-held one works 
just fine as well. Dorie suggests serving these with a sweetened whipped cream, vanilla ice cream, or cold crème 
fraiche. If you want to be really fancy, she says you could also add a thin layer of ganache  and certainly add a sliver 
of crystallized ginger before serving.  


