
 

 

 

EGGLESS BROWNIE AND BLONDIES RECIPES 
 

1. DARK CHOCOLATE MUDPIE BROWNIE 
 

INGREDIENTS: 
 

All purpose flour 120 gm 
Chocolate 160 gm 

Butter 150 gm 

Sugar 90 gm 

Milkmaid 200 gm 

Water 100 ml 

Baking powder ¾ tsp 

Vanilla essence 1 tsp 

Few pieces of chocolates for garnishing 

 

METHOD: 
1. Preheat the oven at 180°C 
2. In a bowl, melt dark chocolate then add butter in it and melt it again. Keep it 

aside. 
3. Add sugar and milkmaid in a bowl and mix well. 
1. Add the chocolate batter in the above mixture and fold in sugar and mix well. 
4. Fold the all purpose flour, baking powder. 
5. Lastly add the water in the batter for consistency and mix well. 
6. Pour the batter in the tin. 
7. Bake at 180°C for 30-35 minutes. 
8. Take out the Brownies from oven and add chocolate pieces on top of brownie. 

 
 

2. RED VELVET CREAM CHEESE BROWNIE 
 

INGREDIENTS: 
 

All purpose flour 1 ½ cup 

Butter ¾ cup 

Sugar 1 cup 

Pinch of salt  

Cooking Oil 2 tbsp 

Baking powder 1 tbsp 

Baking soda 1 tsp 



 

 

Vanilla essence 1 tsp 

Curd 1 cup 

Milk ½ cup 

Few drops of red colour 
 

Cream cheese frosting: 
cream cheese  1 cup 
Powdered sugar ¼ cup 
Butter ¼ cup 
Few drops of vanilla essence 

 

METHOD: 
1. Preheat the oven at 180°C 
2. In a bowl, Sieve the sugar and mix well. 
2. Fold the all purpose flour, baking powder, baking soda, salt and keep aside 
3. Mix the butter and powdered sugar till it becomes smooth and creamy 
4. Add vanilla essence, colour and oil in above mixture. 
5. Fold in dry ingredients 
6. Add curd and mix well. 
7. Add the milk if required to get desired consistency 
8. Pour batter in a tin. 
9. Bake at 180⁰C for 25-30 minutes. 

 

Cream cheese frosting method: 

 Add cream cheese and butter in a bowl. Beat both together. Add vanilla 
essence. 

 Add powdered sugar. Mix well. 

 Once the brownie is ready , decorate the top with cream cheese frosting. 
 

3. RASPBERRY AND CREAM CHEESE BROWNIE 
 

INGREDIENTS: 
 

All purpose flour 180 gm 

Chocolate 100 gm 

Butter 100 gm 

Sugar 175 gm 

Milk 60-80 ml as required 

Baking powder 2 tsp 

Vanilla essence 1 tsp 

Few pieces of raspberry 



 

 
 

Cream cheese layer: 
cream cheese 100 gm 
Corn flour ½ tbsp 
Sugar 2 tbsp 
Milk 1 tbsp 
Mix all ingredients and keep it aside. 

 

METHOD: 
1. Preheat the oven at 180°C 
2. In a bowl, melt butter and chocolate. Keep it aside. 
3. Add sugar in above mixture and stir well. 
4. Add all purpose flour and baking powder in above mixture. 
5. Lastly add milk for consistency and mix again. 
6. Fold in raspberry. 
7. Pour the batter in the tin. Add cream cheese batter on the top and make swirls 

with toothpick. Garnish with raspberry. 
8. Bake at 180⁰C for 25-30 minutes. 

 

 

4. CHOCOLATE WALNUT BROWNIE 
INGREDIENTS: 

 
All purpose flour 120 gm 

Baking powder ¾ tsp 

Cocoa powder 10 gm 

Dark chocolate 160 gm 
Butter 130 gm 

Milkmaid 150 gm 

Water 100 gm or as required 

Powdered sugar 80 gm 

Vanilla essence ½ tsp 

Walnuts As required 
 

METHOD: 
1. Preheat the oven at 180°C 
2. In a bowl, melt dark chocolate then add butter in it and melt it again 
3. Add essence and add milkmaid, mix well. 
4. Add sugar and mix well. 
5. Sieve all the dry ingredients and add them in to the chocolate and butter batter. 

Add some chopped walnuts. Add water as required. 



 

 

6. Grease square tin and line with parchment paper. 
7. Pour the batter in the tin and place some chopped walnuts on the top. 
8. Bake at 180°C for 30-35 minutes. 

 

5. SIZZLER BROWNIE 
INGREDIENTS: 

 

Crushed oreo 6 tbsp 

Milk 3 tbsp 

Butter 1/8 tbsp 

Baking powder pinch 
 

METHOD: 
1. Mix all ingredients and microwave for 1 ½ minutes. 
2. Take a hot sizzler plate and pour chocolate sauce (hersheys or any other brand). 
3. Put brownies and place ice cream scoop on each brownie. Top with chocolate sauce. 

 

 

6. FERRERO ROCHER BROWNIE 
INGREDIENTS: 

 
All purpose flour 120 gm 

Chocolate 120 gm 

Butter 140 gm 

Sugar 150 gm 
Milk 150 ml 

Baking powder 2 tsp 

Vanilla essence 1 tsp 

Ferrero rocher 3-4 pc 

Nutella as required  

 

METHOD: 
1. Preheat the oven at 180°C 
2. Melt butter and chocolate and keep aside. 
3. Add sugar and mix well. 
4. Fold the all purpose flour and baking powder in the above mixture and mix well. 
5. Lastly add the milk for consistency. Mix well. 
6. Grease square tin and line with parchment paper. 
7. Pour the batter in the tin and garnish with crushed Ferrero pieces. 
8. Bake at 180°C for 30-35 minutes. 



 

 

9. Take out the brownie from oven and drizzle Nutella on top as required. Add some 
Ferrero rocher pieces. 

 

7. STRAWBERRY ALMOND BLONDIES 
INGREDIENTS: 

 
All purpose flour 150 gm 

Baking powder 1 tsp 

Almond flour 25 gm 

White chocolate 80 gm 

Strawberry chocolate 
compound 

80 gm 

Butter 100 gm 

Milk maid 180 gm 

Water 100 gm or as required 

Powdered sugar 30 gm 

Strawberry essence 1 tsp 
 

METHOD: 
1. Preheat the oven at 180°C 
2. Melt butter and strawberry chocolate and keep aside. 
3. Add essence and milkmaid. Add sugar. Mix well. 
4. Sieve all dry ingredients and add it to above mixture. 
5. Add water as required. 
6. Grease square tin and line with parchment paper. 
7. Pour the batter in the tin. 
8. Bake at 180°C for 30-35 minutes. 

 

8. CITRUS AND OREO BROWNIE 
INGREDIENTS: 

 
All purpose flour 90 gm 
Chocolate 150 gm 

Butter 75 gm 

Milkmaid 90 gm 

Baking powder ½ tsp 

Orange juice 110 ml 

Orange marmalade 2-3 tbsp 

Oreo orange biscuit 5 



 

 
 

METHOD: 
1. Preheat the oven at 180°C 
2. Melt butter and chocolate and keep aside. 
3. Add milkmaid in above mixture and mix well. 
4. Sieve all dry ingredients and add it to above mixture. 
5. Lastly add marmalade and orange juice. 
6. Grease square tin and line with parchment paper. 
7. Pour the batter in the tin and garnish with orange Oreo biscuits. 
8. Bake at 180°C for 30-35 minutes. 

 

9. PEANUT BUTTER BROWNIE 
INGREDIENTS: 

 
All purpose flour 140 gm 

Chocolate 225 gm 

Butter 105 gm 

Milkmaid 135 gm 

Baking powder ½ tsp 

Water 180 ml 

Peanut butter 2-3 tbsp 
 

METHOD: 
1. Preheat the oven at 180°C 
2. Melt butter and chocolate and keep aside. 
3. Add milkmaid in above mixture and mix well. 
4. Add peanut butter and fold in all purpose flour and baking powder. 
5. Lastly add water for consistency. 
6. Grease square tin and line with parchment paper. 
7. Pour the batter in the tin. 
8. Bake at 180°C for 30-35 minutes. 

 

10. TRIPLE CHOCOLATE OVERLOADED BROWNIES 
INGREDIENTS: 

 
All purpose flour 125 gm 

Dark chocolate 150 gm 

Milk chocolate 100 gm 

White chocolate 100 gm 

Coffee powder 1 tsp 

Water 2 tbsp 



 

 

Butter 100 gm 

Baking powder ½ tsp 

Milkmaid 200 gm 

Vanilla essence 1 tsp 
 

METHOD: 
1. Preheat the oven at 180°C 
2. Melt dark Chocolate then add butter in it melt it again. 
3. Add vanilla essence and milkmaid. Add coffee powder. 
4. Sieve all dry ingredients and add them to above batter. 
5. Add chopped milk compound and white compound. 
6. Lastly add water for consistency. 
7. Grease square tin and line with parchment paper. 
8. Pour the batter in the tin. 
9. Bake at 180°C for 30-35 minutes. 

 

11. ALMOND BLONDIES 

INGREDIENTS: 
 

All purpose flour 150 gm 

white chocolate 195 gm 

Almond flour 25 gm 

Water 100 gm or as required. 

Butter 100 gm 

Baking powder 1 tsp 

Castor sugar 30 gm 

Milkmaid 200 gm 

Rose essence 1 tsp 
 

METHOD: 
1. Preheat the oven at 180°C 
2. Melt Chocolate then add butter in it melt it again. 
3. Add rose essence and milkmaid. Add castor sugar and mix. 
4. Sieve all dry ingredients and add them to above batter. 
5. Lastly add water for consistency. 
6. Grease square tin and line with parchment paper. 
7. Pour the batter in the tin. 
8. Bake at 180°C for 30-35 minutes. 



 

 
 

12. PINEAPPLE CHOCOLATE BLONDIES 
INGREDIENTS: 

 
All purpose flour 60 gm 

white chocolate 50 gm 

Butter ½ tbsp 

Milkmaid 75 gm 

Baking powder ½ tsp 

Baking soda ¼ tsp 
Luke warm milk 50 ml 

Pineapple essence ½ tsp 
 

For decoration: Milkmaid, Desiccated coconut, Chocolate curls 
 

METHOD: 
1. Preheat the oven at 180°C 
2. Melt Chocolate and butter. Keep it aside. 
3. Add milkmaid and essence. Mix well. 
4. Sieve all dry ingredients and add them to above batter. 
5. Lastly add milk for consistency. 
6. Grease square tin and line with parchment paper. 
7. Pour the batter in the tin. 
8. Bake at 180°C for 30-35 minutes. 
9. Take out the brownie from the oven. 
10. Apply milkmaid, sprinkle desiccated coconut and chocolate curls over the 

brownie 
 

13. NUTTY CRUNCHY BROWNIE 
INGREDIENTS: 

 
All purpose flour 75 gm 

Milkmaid 50 gm 

Milk chocolate 30 gm 

Baking powder ½ tsp 

Baking soda ¼ tsp 

Milk 50 ml 

Dry fruits As required 
 

Sugar Syrup: Add 2 tbsp sugar and little water to soak the sugar. Keep stirring till 
sugar melts and give 2-3 boils till syrup turns little sticky. 



 

 
 

METHOD: 
1. Preheat the oven at 180°C 
2. Melt Chocolate. Keep it aside. 
3. Add milkmaid. Mix well. 
4. Sieve all dry ingredients and add them to above batter. 
5. Lastly add milk for consistency. 
6. Grease square tin and line with parchment paper. 
7. Pour the batter in the tin. Bake at 180°C for 30-35 minutes. 
8. Add dry fruits in the sugar syrup. Spread this mixture on top of the brownie. 

 

14. ROSE ALMOND BLONDIE 
INGREDIENTS: 

 
All purpose flour 150 gm 

Butter 75 gm 

White chocolate 195 gm 

Sugar 30 gm 

Milkmaid 20 gm 

Baking powder 1 tsp 

Rose essence 1 tsp 

Almond meal 25 gm 

Almond flakes 10 gm 

Water 100 ml 

Rose petals As required 
 

 

Cream cheese topping: 
Cream cheese 50 gm 
Roasted almond flakes 10 gm 
Few rose petals 

 
Mix all ingredients to get cream cheese topping. 

 

METHOD: 
1. Preheat the oven at 180°C 
2. Melt Chocolate and butter. Keep it aside. 
3. Add milkmaid and sugar in above mixture. Mix well. 
4. Add essence and fold in dry ingredients along with rose petals and almonds. 
5. Lastly add water for consistency. 
6. Grease square tin and line with parchment paper. 



 

 

7. Pour the batter in the tin. Bake at 180°C for 30-35 minutes. 
8. Top with cream cheese topping and garnish with rose petals and almonds. 

 
 
 
 
 
 

 
1. PEANUT BUTTER SAUCE 

BROWNIE TOPPINGS 

 

Roasted peanuts 1 cup 
Salt ½ tsp 
Oil 2 tbsp 
Honey ½ tbsp 
Cream ¼ cup 

 

Method: 

 In a blender, grind the peanuts to make it smooth as possible. 

 Add salt, oil and honey and blend it for 3-4 minutes to get a smooth paste. 

 Heat the peanut butter with cream to get the sauce as desired. 
 
2. DARK CHOCOLATE GANACHE 

 

 Take 100 grams dark chocolate and 50 grams fresh cream. 

 Heat cream in microwave. Melt the dark chocolate. 

 Mix both well and dark chocolate ganache is ready. 
 
3. WHITE CHOCOLATE GANACHE 

 

 Take 200 grams white chocolate and 50 grams fresh cream. 

 Heat cream in microwave. Melt the white chocolate. 

 Mix both well and white chocolate ganache is ready. 
 

NOTE: 
To make colorful ganache, add oil based color in melted chocolate. 
To add any flavor you can add flavored essence and color. 

 

4. NUTELLA GANACHE 
 

Follow dark ganache recipe. Add 2 tbsp Nutella in melted dark chocolate. 



 

 
 

5. STRAWBERRY CHOCOALTE SAUCE 
 

White chocolate grated ½ cup 
Fresh cream ¼ cup 
Strawberry crush ¼ cup 
Strawberry essence ¼ tsp 
Pink colour ¼ tsp 

 

Method: 
Mix all ingredients and heat in the pan to make sauce.\ 

 

6. CARAMEL SAUCE 
 

Sugar ½ cup 
Butter 1 tbsp 
Cream 2 tbsp 
Pinch of salt 

 

Method: 
Add sugar in a pan. Stir continuously until it melts properly. 
Switch off the gas and add butter. Mix well. 
Switch on the gas again and add cream and salt. Mix well. 
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