INGREDIENTS:

WHITE CHOCOLATE
RASBPERRY
SWIRL BROWNIES

FOR WHITE CHOCOLATE BROWNIE:
¾ cup butter
4 ½ oz white chocolate chopped
1 ½ cup granulated sugar
3 large eggs (room temperature)
3 tsp LorAnn Oils Madagascar Vanilla Extract
1 ½ cup AP ﬂour
½ tsp salt
FOR RASPBERRY CREAM CHEESE SWIRL:
8 ounces full fat cream cheese, cold
1 ¾ cups heavy whipping cream
1 cup powdered sugar
1 teaspoon LorAnn Oils Madagascar Vanilla Extract
1 tsp LorAnn Oils Raspberry Bakery Emulsion
½ cup raspberry preserves (or raspberry compote)

DIRECTIONS:
FOR WHITE CHOCOLATE BROWNIE:
1. Preheat the oven to 350°F. Grease a 9 x 9 inch pan with butter or nonstick cooking spray and set aside.
2. Place butter and chopped chocolate in a microwave-safe bowl and microwave in 30-second intervals
until chocolate is fully melted, don’t overheat.
3. Whisk until fully combined. Set aside and allow to cool slightly on the counter.
4. In a separate bowl with an electric hand mixer, whisk together the sugar and eggs until well combined
and the eggs start to look frothy.
5. Add in the melted chocolate mixture and mix until well combined.
6. Then fold the ﬂour and salt until combined, there should be streaks of ﬂour left in the batter, don’t over mix.
7. Pour the batter into the prepared baking pan and bake for 30 minutes, the center should be set but not
ﬁrm.

8. Allow to fully cool on the counter for 1hr.
FOR RASPBERRY CREAM CHEESE SWIRL:
1. In the bowl of a stand mixer add the cream cheese, heavy whipping cream, powdered sugar, and vanilla.
Mix on high until light and ﬂuffy.
2. Remove about ⅓ of the cream cheese mixture to a small bowl and add LorAnn Oils Raspberry Emulsion
and raspberry preserves and mix well.
3. You will have a white cream cheese mixture and a pink raspberry cream cheese mixture in separate bowls.
ASSEMBLY:
1. Carefully remove your white chocolate brownie from its pan and place on a cutting board.
2. With and offset spatula carefully dollop and spread the cream cheese topping all over the surface and
smooth out.
3. Next dollop on the raspberry cream cheese mixture and white a tooth pick slowly swirl them together to
create a beautiful raspberry swirl effect!
4. Allow to cool in the fridge for 3 hrs. or over night, and enjoy!

Share your creations with us on social media!
#lorannoils @lorannoils

