
Baking My Way  Gluten Free not Taste Free 
 

 

Peppermint Brownies 
~ Makes 64 1-inch brownies ~ 

INGREDIENTS: 

Brownie Layer 
 ½ cup (2.1 oz) almond-coconut flour 

 ½ teaspoon baking powder 

 ¼ teaspoon salt 

 ¼ cup unsalted butter, cut into small pieces 

 ¼ cup canola oil 

 1 cup granulated sugar 

 1/2 cup unsweetened cocoa powder 

 1 teaspoon vanilla extract 

 2 eggs 

Mint Layer 
 6 tablespoons milk 

 1 tablespoon cornstarch 

 6 tablespoons butter, room temperature 

 1/4 cup granulated sugar 

 ½ teaspoon peppermint extract 

 green food coloring (optional) 

Chocolate Glaze 
 3 oz semisweet chocolate 

 1 tablespoon unsalted butter or shortening 

PREPARATION: 
Heat oven to 350°F.  Line a 9×9 inch baking pan with parchment paper, allowing for overhang on two 
opposite edges. 

In a small bowl, add the almond-coconut flour and baking powder; whisk to combine. 

In a medium saucepan, combine the butter, canola oil, granulated sugar, cocoa powder, and salt. Heat 
over low heat, stirring frequently, until butter is melted and mixture is smooth.  Remove from heat and 
allow to cool until mixture is warm, but no longer hot. 

With a large spoon stir vanilla into warm chocolate mixture.  Add eggs, one at a time, stirring vigorously 
after each addition.  Add flour and mix until just combined. 

Spread batter evenly into prepared pan.  Bake for 20 to 25 minutes until brownies begin to pull away 
from the edges and toothpick interested into the center has a few moist crumbs attached. 

Cool brownies completely on a wire rack. 

For peppermint filling, cook the cornstarch and milk over medium heat until thick.  Cool the cornstarch 
mixture to cool to room temperature. Cream together butter and sugar until light and fluffy.  Add the 
cooled cornstarch mixture and whip until mixture is light and fluffy.  Add the peppermint extract and 
beat to combined. Spread filling evenly over the brownies.  Chill the brownies for 15 minutes to set the 
filling. 



For the glaze, combine the chocolate and butter in a double boiler over simmering water.  Spread the 
chocolate glaze evenly over the mint frosting. Refrigerate the brownies for at least 30 minutes. 

To cut the brownies, use the parchment paper to remove the brownies from the pan.  Using a sharp knife 
cut the brownies into small squares wiping the knife with a warm damp cloth between cuts. 

Brownies will keep for several days in the refrigerator.  
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http://www.thefeistyfieryredhead.com/

