
German Chocolate Brownies 
MAKES 1 8X8 PAN 

Brownies 

• 1/2 cup unsalted butter  

• 6 ounces chopped chocolate (dark or semi-sweet) 2 large eggs 

• 3/4 cup granulated white sugar 

• 1 tablespoon vanilla extract 

• 1 tablespoon brewed coffee (leftover or cold coffee will work – this is optional, but 
recommended) 

• 1 teaspoon instant espresso (optional but recommended) 

• 3/4 cup all-purpose flour 

• 1/2 teaspoon salt, or to taste 

Topping/Frosting  

• 1/2 cup (4 ounces) full-fat evaporated milk 

• 1/4 cup unsalted butter, softened and quartered 

• 2 large egg yolks  

• 1/2 cup light brown sugar, packed 

• 1/2 teaspoon salt,  

• 2 teaspoons vanilla extract 

• 3/4 cup sweetened shredded coconut flakes 

• 1/2 cup chopped pecans 

DIRECTIONS: 

PREHEAT OVER TO 350F 

BROWNIES 

1. Line an 8-inch square pan with aluminum foil leaving overhang and spray with cooking 
spray, or grease and flour the pan; set aside. 

2. Combine butter and chocolate in a large, microwave safe bowl.  Microwave for 1 minute, 
stir and continue microwaving and stirring in short increments until chocolate and butter 
are melted and smooth. Allow mixture to cool for a few minutes, then add egg yolks.  If 
you add the eggs to soon, they may cook, so allowing the chocolate to cool for a minute 
is important. 

3. Add the eggs, sugar, vanilla, optional coffee, optional espresso granules and whisk until 
combined. 

4. Add the flour and salt and mix until smooth.  Don’t over-mix.  

5. Pour the batter into the pan and gently smooth the top with a spatula as necessary. 



6. Bake for about 20 to 22 minutes.  A toothpick in the center should come out clean. Allow 
brownies to cool in pan on top of a wire rack while you make the topping. 

Topping/Frosting 

7. Combine evaporated milk, butter, egg yolks, brown sugar, salt, in a medium saucepan 
and cook over low to medium heat for about 7 minutes or until the mixture thickens, 
whisking constantly.   The mixture should be at a gentle boil. 

8. Remove pan from the heat, and carefully whisk in the vanilla 

9. Add the coconut, pecans, and stir to combine. Allow topping to cool in pan for about 5 
minutes. 

10. Use a spatula to spread the topping over the brownies. 

11. Allow the brownies to cool before slicing and serving. 

Adapted from The Best Turtle Brownies and Allrecipes 

Recipe credit: https://www.averiecooks.com/best-german-chocolate-brownies/ 

 

https://www.averiecooks.com/2014/07/the-best-turtle-brownies.html
http://allrecipes.com/recipe/17765/german-chocolate-cake-frosting/
https://www.averiecooks.com/best-german-chocolate-brownies/
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