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Baileys (Grown Up) Brownies w/ White
Chocolate Icing
Ingredients

250g butter, unsalted
1 cup dark brown sugar
1 cup light brown sugar
1/4 cup caster sugar
Generous 1/3 cup Baileys Irish Cream
1 tsp vanilla essence
5 eggs
1/2 tsp ground coffee (optional)
100g cocoa powder, sifted
1 1/4 cup Self Raising Flour (SRF), sifted
1 generous cup of white chocolate chips + additional 1/2 cup for melting

Instructions

1. Preheat oven to 160 degrees C.
2. Grease and line a a 25cm long baking tin with baking paper.
3. Brown the butter in a large saucepan, till smells nutty (a little browner than the photo)
4. Immediately remove from heat and pour into a large bowl (I didn't do that... big mistake!)
5. Add in the sugars to the butter, stirring till combined.
6. Let cool 10 minutes.
7. Start beating in eggs, one at a time, till combined.
8. Stir in vanilla essence.
9. Add in the SRF, cocoa powder and ground coffee powder. Gently fold through till few traces of

flour remain.
10. Add in the Baileys and white chocolate chips, stirring gently till just combined.
11. Pour batter into the baking tin and bake for 45-50 minutes, or until a skewer inserted comes

out with gooey crumbs (but no liquid batter).
12. Let cool to room temperature in tin on a baking rack.
13. Remove from tin.
14. Melt extra white chocolate in a glass bowl over a saucepan 1/4 full with melted chocolate (I

cheated and did in the microwave in 15 second intervals, stirring between each)
15. Pour the melted chocolate into a piping bag and snip off the end (Don't squeeze your bag too

hard, mine broke half way :P)
16. Drizzle brownies with melted white chocolate!
17. Refrigerate for 2 hours, till chocolate is set before cutting up and devouring!
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