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Total Time 40 minutes

Rating (1,022)

INGREDIENTS

Yield: 16 servings

1  cup/227 grams unsalted butter, plus more for

greasing the pan

1½  cups/330 grams dark brown sugar

2  teaspoons vanilla extract

1  teaspoon kosher salt

2  large eggs

1¾  cups/224 grams all-purpose flour

½  teaspoon baking powder

Any mix-ins you like (see note)

¼  teaspoon flaky salt (optional)

PREPARATION

Step 1

Heat oven to 350 degrees and butter and line a 9-by-9-inch baking dish with parchment

paper.

Step 2

Melt the butter in a saucepan over medium heat. Cook butter, occasionally scraping the

bottom and sides of the pan with a rubber spatula, until it turns deep golden brown and

smells nutty. Don’t walk away from the pan during this process. The butter can go from

brown and nutty to acrid and burnt in mere moments. Transfer the butter and all the

brown bits from the pan to a large heat-safe bowl to cool slightly.

Step 3

When the butter is cool (but still melted), add sugar, vanilla extract and salt. Whisk until

smooth. Add the eggs and mix until well combined.

Step 4

Fold in the flour and baking powder along with any mix-ins until well combined and no

streaks of flour remain in the batter.

Step 5

Pour batter into prepared pan, smooth the top, and sprinkle with flaky salt, if desired. Bake

the blondies until set and slightly puffy, 20 to 27 minutes. For gooey blondies, err on the

short side of the baking time. Cool before slicing.

TIP

For other add-ins, try 1 cup chopped white or milk chocolate; about 1 cup toasted, chopped

nuts; ½ cup toasted unsweetened shredded coconut; about ½ cup dried whole cherries or

apricots, chopped; ¼ cup crumbled halva; 2 tablespoons bourbon or rum, or 1 tablespoon

espresso powder, mixed in with butter and sugar; or a sprinkle of cinnamon or cardamom,

mixed in with the butter and sugar. You can also swirl 2 to 4 tablespoons Nutella, peanut

butter or tahini into the top of the batter before baking.

These rich, chewy bars get their deep caramel flavor from a combination of brown butter, dark brown sugar and an optional sprinkle of
flaky salt on top. They're delicious as is, but feel free to add some mix-ins (see note), if that’s more your style. You'll want to keep the
amount of extra ingredients, like nuts, chocolate and dried fruits, to 2 cups total, since blondies with a lot of mix-ins may take a few minutes
longer to bake. For an especially delicious combination, try a mix of 1 cup chopped bittersweet chocolate or chips, ½ cup toasted walnuts
and ½ cup chopped pitted dates.

This is one of the best recipes I've ever found of any kind (dessert, entree, whatever). 

IMPORTANT FIRST STEP: before doing ANYTHING else, put only the brown sugar in a bowl, make the 
browned butter, dump it in the bowl with the brown sugar and mix it. LET IT COOL while you do all the 
other steps. It takes quite a while to cool and if you add the eggs too early they'll just scramble. 

In my oven, bake it for exactly 25 minutes and not one second more. My 9-inch baking pan requires 
parchment paper that's 8-11/16 wide.

Interestingly, in 2023 during their Christmas "7 days of Cookie Recipes" series the NYT ran a variation 
of these called "Gingerbread Blondies". I have not tried that recipe.
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