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Ingredients
Makes 2 cups
6 tbsp unsalted butter  
1 1/2 oz unsweetened chocolate,  
   coarsely chopped
1 oz bittersweet chocolate,    
   coarsely chopped
1/4 cup sour cream
1/2 cup plus 1/3 cup powdered 
sugar

Ingredients
4 tbsp unsalted butter, melted, and     
   some extra to rub the pan
1/2 cup Dutch processed cocoa  
   powder
2 oz unsweetened chocolate chips
2 1/4 cups sugar
1/2 cup plus 2 tbsp vegetable oil
2 large eggs
2 large egg yolks
1 tsp vanilla extract
1 3/4 cups all-purpose flour
1 tsp kosher salt
2 (8oz) pkgs Heath toffee bits
1 pkg waffle cones
1 cup semisweet chocolate chips
Fudgy chocolate Icing
Store-bought caramel sauce

Method
Melt the butter and chocolate in a double boiler or over a pan of lightly 
simmering water.

Combine the sour cream and sugar in a mixing bowl, add the warm 
melted chocolate and whisk until ingredients are combined and the 
icing is thick and glossy. Set icing aside in a cool place to set up for  
an hour.

Method 
Heat oven to 350°F. Butter a 9x13 inch baking dish. In a bowl, whisk 
the cocoa powder with 1/2 cup plus 2 tablespoons boiling water.

Melt the chocolate and butter in a double boiler, or a metal or glass 
bowl over simmering water, then whisk in the cocoa mixture.

In a large bowl, whisk together the sugar, oil, eggs, egg yolks, and 
vanilla. Whisk in the chocolate mixture. Sift the flour and salt into the 
batter, and stir combine. Stir in 2 1/2 cups of the toffee chips and the 
chocolate chips.

Use a rubber spatula to transfer batter to the buttered baking dish. 
Bake the mix until a toothpick inserted in the center comes out clean, 
or around 40 minutes. Allow the brownie to cool completely before 
icing.

Using a rubber spatula or a frosting knife evenly coat the brownies with 
the icing. Sprinkle with the rest of the toffee, caramel sauce, chocolate 
chips and the crushed up waffle cones all over. 
 
You can cut these into 12 equal bars or just eat right out of the pan 
with a side of ice cream and your special someone!

FUDGY CHOCOLATE ICING   (Make this before the brownie mix)
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