
Ultimate Cookie Brownie Bar adapted from Kevin and Amanda 

 

Ingredients 

1 cup (2 sticks) butter, softened 

1 cup granulated sugar 

¾ cup light brown sugar 

2 large eggs 

1 Tablespoon pure vanilla extract 

2 ½ cups all-purpose flour 

1 teaspoon baking soda 

1 teaspoon salt 

1 cup bittersweet or semi-sweet chocolate chips 

1 cup M&Ms 

1 package double stuffed crème filed chocolate sandwich cookies (such as Oreos) 

1 Family Size (9×13) Brownie mix (I used the recipe below) 

¼  cup chocolate sauce 

 

Directions 

1. Preheat oven to 350⁰F.  

2. Cream the butter and sugars in a large bowl with a hand mixer on medium speed for 3-5 

minutes. Add the eggs and vanilla. Mix well to thoroughly combine.  

3. In a separate bowl, whisk together the flour, baking soda and salt. Slowly add dry 

ingredients to the wet ingredients and mix until just combined. Fold in chocolate chips.  

4. Spread the cookie dough in the bottom of a 9×13 baking dish that’s been lined with wax 

or parchment paper and sprayed with cooking spray. Top with a layer of chocolate 

sandwich cookies.  

5. Mix together brownie mix, adding an optional ¼ cup of chocolate sauce if desired. Pour 

the brownie batter over the cookie dough and chocolate sandwich cookies. Bake for 45-

55 minutes. 

6. To half this recipe for an 8×8 brownie mix, just half the chocolate chip cookie dough 

ingredients. 

 

 

I Don’t Give a Fudge Brownies 

Ingredients 

1 ½ cups granulated sugar 

⅔ cup brown sugar 

½ teaspoon salt  

½ cup cocoa powder 

¼ cup dark chocolate cocoa powder (I used Hershey’s Special Dark) 

¾ cup all-purpose flour 

3 eggs, lightly beaten 

1 ½ teaspoons pure vanilla extract 



¾ cup butter (1 ½ sticks), melted 

¼ cup mini chocolate chips (optional) 

 

Directions 

1. Preheat oven to 350⁰F.  

2. Spray a 13×9 inch pan with nonstick cooking spray or line with parchment paper.  

3. In a large bowl, combine sugars, salt, cocoa powder, and flour with a whisk. 

4. In a medium bowl, whisk together eggs, vanilla, and butter.  

5. Add wet ingredients to dry ingredients and gently mix. Be sure to not over mix.  

6. Fold in mini chocolate chips.  

7. Pour batter into the pan and bake for 30-35 minutes.  

 

 


