Cookies And Cream Cheesecake Brownies
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Recipe by: Laura Vitale
Makes 16 brownies
Prep Time: 20 minutes
Cook Time: 35 minutes
Ingredients
For the cheesecake filling:
__8 oz of Cream Cheese, softened at room
temperature
__1 Egg
__1/4 cup of Granulated Sugar
__2 tsp of Vanilla Extract
__10 Oreo Cookies, crushed to crumbles
__
For the brownie batter:
__3/4 cup of All Purpose Flour
__1/4 cup of Cocoa Powder
__1/4 tsp of Salt
__1 cup of Granulated Sugar
__1/2 cup of Unsalted Butter, softened at room
temperature
__2 Eggs
__1 cup of Semisweet Chocolate Chips,
melted

1) Preheat your oven to 350 degrees F,
line an 8x8 inch baking pan with parchment
paper, spray with some non-stick spray
and set is aside.
2) Start by making your cheesecake filling.
In a medium bowl, using a handheld
electric whisk, cream together the cream
cheese, egg, sugar and vanilla until
smooth, fold in the crushed cookies and
set aside.
3) To make the brownie layer, in a large bowl, add the butter and sugar
and whisk with your electric whisk until combined, then add the eggs
and continue to whisk for another minute, then add the melted chocolate
and whisk until the mixture is creamy and well combined.
4) Add the flour, cocoa powder and salt, fold it in using a spatula until
your batter comes together.
5) Take about half of the brownie batter, add that to the bottom of your
prepared pan, make sure its nice and even, pour over the cheesecake
cookie mixture, then dollop the remaining brownie batter on top and
using the back of a spoon, smear it out as best as you can.
6) Pop them in the oven for about 35 minutes then allow them to cool
completely before cutting and serving!

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!

