
Very Chocolatey Brownie Cheesecakes
The chocolate lovers dream 
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INGREDIENTS

• 100g butter

• 100g dark chocolate (minim. 70% cocoa)

• 150-200g sugar

• 3 eggs

• 80g flour

• 70g cacao

• 350g chocolate cream cheese or natural flavour cream cheese at room temperature

• 1 egg

• 40g flour

• fresh berries (optional)

DIRECTIONS

1. Chop the dark chocolate into small pieces. 

2. In a small pot over medium heat melt the butter with the dark chocolate until both have completely 
melted and you have a silky chocolatey mix. Remove from heat, transfer into a different bowl and allow 
to cool slightly.

3. Once slightly cooled, add the sugar and whisk in shortly with a fork. Then add in the eggs and whisk 
again until well combined. 

4. In a separate bowl combine flour and the cacao powder and sieve into the wet ingredients. Fold the dry 
ingredients into the wet ingredients with a spatula until all well combined.

5. Butter a square (20cm x 20cm) baking tin and cover with some parchment paper. Transfer the brownie 
batter into the cake tin and even out to cover the whole bottom of the pan. 

6. To make the cream cheese topping, soften the room temperature cream cheese shortly with a fork. Add in 
the egg and whisk well until combined. Then sift in the flour and continue mixing with a spatula until you
have a smooth mix with no bits of flour.

7. Pour the cheesecake topping over the brownie base and even out. Decorate with berries on top.

8. Bake the cheesecake in 180°C bottom top heat in the middle shelf of the oven for about 40 minutes. 

9. Remove from the oven and allow to cool completely on a cooling rack before cooling further in the fridge
for at least 2-3 hours. 

10. Cut the brownie cheesecake after cooling and heat shortly (800W 15 sec.) in a microwave before serving.
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