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Flourless Chocolate Brownies with Chocolate Ganache & Raspberry Sauce 

MAKES: an 8x8 square or round pan that you can cut into 12 or 16 pieces (or even more if you do triangles)

 

YOU’LL NEED: 
For the chocolate cake: 

• 1 cup semi-sweet chocolate (chocolate chips work) 

• ½ cup butter – large dice 

• ¾ cup sugar  

• 3 large eggs 

• ½ cup unsweetened cocoa powder 
 

For the chocolate ganache:  

• 1 cup semi-sweet chocolate (chocolate chips work) 

• ¼ cup heavy cream 

• ½ tbsp butter 
 

For the raspberry sauce:  

• 2 cups Raspberries (fresh or frozen) 

• 2 tbsp sugar or honey 

 

HERE’S HOW: 
1. To make the raspberry sauce:  

a. In a small pot on medium heat, add the raspberries and sugar or honey. Let it all cook together for 
about 10-15 minutes.  

b. Strain the seeds if you would like and let cool in the fridge. 
2. To make the Chocolate Brownie: 

a. Preheat the oven to 375F and line and 8-inch baking pan with parchment paper. 
b. In a double broiler (medium sized bowl over a medium pot with an inch of water in it), melt the 

chocolate and butter over medium-low heat. Once it starts to melt, stir it occasionally until 
completely melted. (Be patient, don’t turn up the heat or your chocolate could seize). 

c. Remove the bowl from double broiler and whisk the sugar into the chocolate mixture.  
d. Then, add eggs one at a time and whisk FAST (this step might be easier with two people). 
e. Sift ½ cup cocoa powder over chocolate mixture and stir until completely combined.  
f. Pour batter into pan and bake in middle of oven for 25 minutes.  

3. To make Chocolate Ganache: 
a. In a small pot over medium heat, bring the cream to a gentle simmer. 
b. Take off the heat and add chocolate in. Let it sit for a minute (so it melts a little), and then stir it all 

together  
c. Stir in butter to finish it off. Then pour over the cooled chocolate brownie pan and allow to fully set 

up in the fridge for a few hours. (This treat is best served chilled). 
 

CHEF’S NOTES:  
• Make sure you whisk very fast while you’re adding the eggs in. Add them 1 at a time until each is 

combined. Otherwise, you risk getting “scrambled eggs” and a denser texture.  

• This is a very decadent brownie or “cake”. It pairs nicely with a glass of cold milk, or you can plate it with 
the raspberry sauce to balance out the sweetness.  


