
 

Phil's Brownies 
Eight brownies  

Adapted from Somebody Feed Phil by Phil Rosenthal 

Unlike other brownies, these beauties are made in a rectangular loaf pan. The size the original 
recipe indicated is in the recipe, below, although my pan was 11-x-3 inches (28 x 8cm), and they 
came out really well. So if your pan isn’t quite the same size, not to worry. Just check them 5 or 
so minutes before the recommended baking time, and rely on tactile clues for doneness, rather 
than sticking strictly to the baking time given. Nut free? Feel free to swap out another nut, leave 
them out, or add a handful of roasted cocoa nibs in their place.  

3/4 (150g) cup sugar 

6 tablespoons (60g) all-purpose flour or cake flour 

5 tablespoons (40g) Dutch-process unsweetened cocoa powder 

1/2 teaspoon baking powder 

1/4 teaspoon sea salt 

2 1/2 ounces (70g) coarsely chopped bittersweet or semisweet chocolate 

1/4 cup (35g) toasted almonds, coarsely chopped 

5 tablespoons (2 1/2 ounces, 70g) unsalted butter, melted and cooled to room temperature 

1 large egg, at room temperature 

Preheat the oven to 350ºF (180ºC). 

1. Butter an 8 1/2-x-4 1/2-inch (22 x 11cm) loaf pan. (See headnote.) Cut a long, narrow strip of 
parchment paper that will line the bottom of the pan and go up the two smaller sides of the pan, 
which’ll help you lift the brownies out later. 

2. In a medium bowl, whisk together the sugar, flour, cocoa powder, baking powder, and salt.  



3. Stir in the chocolate and almonds, then the cooled melted butter and egg, mixing just until 
combined. Spread the batter in the prepared baking pan. If it’s thick, use a spatula or the back of 
a soupspoon to even it out. 

4. Bake until the center of the cake feels barely set, about 22-25 minutes. (I baked mine for 22 
minutes, and they were quite soft when cooled and sliced, but firmed up perfectly the longer they 
sat.)  

(I loved the slightly crunchy top and corners, but if you find them getting too dark on top in the 
oven before they’re done, drape a sheet of aluminum foil over the top of the pan midway during 
baking.) 

Remove from the oven and let cool. When cool, lift out the brownies using the parchment paper 
as handles, and cut into bars.  

 
 


