Skillet Brownie With Chocolate Ganache Frosting
ERIN JEANNE MCDOWELL
· YIELD10 to 12 servings
· TIMEAbout 50 minutes

.
This skillet brownie has it all: It’s chewy at the edges, and gooey in the center. (For maximum gooeyness, err on the side of underbaking slightly.) Topped with more chocolate and a sprinkling of flaky sea salt, this easy recipe is a chocolate lover’s dream.

INGREDIENTS
FOR THE BROWNIE:
· 6 ounces/170 grams finely chopped bittersweet chocolate
· 4 tablespoons/55 grams unsalted butter, cut into pieces, plus more for the pan
· ½ cup/120 milliliters neutral oil, such as vegetable or coconut
· 1 cup/220 grams light brown sugar
· ½ cup/100 grams granulated sugar
· 1 ⅓ cup/170 grams all-purpose flour
· ½ teaspoon baking powder
· ½ teaspoon fine sea salt
· 3 large eggs
· 1 ½ teaspoons vanilla extract
FOR THE GANACHE:
· 6 ounces/170 grams finely chopped bittersweet chocolate
· ¾ cup/180 milliliters heavy cream
·  Flaky sea salt, as needed
Add to Your Grocery List
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PREPARATION
1. Heat the oven to 350 degrees. Lightly butter a 10-inch oven-safe skillet. Fill a medium pot with about 1 1/2 inches of water, and bring to a simmer. Place a medium bowl over the pot and add the chocolate, butter and oil. Heat, stirring frequently, until the chocolate and butter are melted. (Alternatively, place the chocolate, butter and oil in microwave-safe bowl, and microwave for 30 seconds, then stir. Continue to microwave in 15-second bursts, stirring after each, until the butter and chocolate are melted.) Remove the bowl from the heat and whisk in the light brown sugar and granulated sugar. (The mixture will be grainy.)
2. In a medium bowl, whisk together flour, baking powder and salt and set aside. To the chocolate mixture, add the eggs one at a time, mixing well after each addition. Whisk in the vanilla extract. Add the flour mixture and mix until just incorporated. Pour the batter into the prepared skillet and spread into an even layer using a spatula.
3. Bake the brownie until the surface appears set: A toothpick inserted into the center should come out with a few moist crumbs attached, 30 to 33 minutes. Let cool completely.
4. While the brownie cools, make the ganache: Place the chocolate in a medium, heat-safe bowl. Bring the cream to a simmer in a small pot over medium heat. Pour the hot cream over the chocolate and let it stand undisturbed for 15 seconds. Stir the ganache until the chocolate is melted and the mixture is smooth. Let cool slightly.
5. Once the brownie is cool, spread the ganache onto the brownie in an even layer. (It will have thickened slightly. If it’s not thick enough, you can refrigerate it for 10 minutes or so; if it thickens too much, you can microwave it in 10-second bursts in a microwave-safe bowl until it’s spreadable again.) Sprinkle with flaky sea salt.
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