
 
 
Double Chocolate Cherry Cream Cheese Brownies 
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Ingredients: 
4 ounces semi-sweet chocolate 
1/4 cup unsalted butter 
1 cup sugar 
3 large eggs 
1 teaspoon vanilla 
1/2 cup plus 1 Tablespoon flour 
4 ounces cream cheese, softened 
1 cup semi-sweet chocolate chips 
4 ounces cherry preserves 
 
Melt chocolate and margarine in microwave at HIGH for two minutes, stirring frequently 
until chocolate is completely melted. Set aside to cool. Stir 3/4 cup of sugar into melted 
chocolate. Blend in two eggs and vanilla. Add 1/2 cup of flour, stirring well until well 
blended. Spread into greased 9-inch square pan. 
 
Using a blender, mix cream cheese, remaining sugar, egg, and flour until smooth. Fold in 
chocolate chips. Spoon over brownie mixture. Spoon cherry preserves over cream cheese 
mixture. Run a knife through batter to swirl mixtures. Bake at 350 degrees for 35 to 40 
minutes. Cool in pan. Cut into squares or bars. 
 


