
Triple Chocolate Surprise Brownies

Ingredients
•	 3/4 cup cold, mashed potatoes
•	 2 eggs and 1 egg yolk
•	 1/2 cup canola oil
•	 1/2 cup granulated sugar
•	 1/2 cup brown sugar
•	 1 tsp. vanilla extract
•	 1/2 cup all-purpose flour
•	 1/3 cup cocoa powder
•	 1/2 tsp. baking powder
•	 1/8 tsp. salt
•	 6 oz. mini chocolate chips (optional)
•	 1/4 cup heavy cream
•	 4 oz. dark chocolate
•	 rainbow sprinkles for decorating (optional

Directions
1. Preheat your oven to 350°F.  Line the bottom of a 9” square baking pan with a square of 

parchment paper or grease.
2. Peel, chop, and boil your potatoes until tender, approximately 20 minutes (3 small or 2 me-

dium potatoes).
3. Drain and mash the potatoes.  Set aside to cool.
4. Beat the eggs and egg yolk together with the canola oil.  Stir in the mashed potatoes, white 

and brown sugar, and vanilla extract.  Beat on low speed until there are no large clumps 
remaining (batter may still be slightly chunky).

5. In a medium bowl, whisk together the flour, cocoa powder, baking powder, and salt.  Stir 
into the wet ingredients, then beat on low speed until just combined.  Stir in the chocolate 
chips.

6. Pour the batter into the prepared baking pan, shaking gently to distribute the batter evenly.  
Bake for 20-25 minutes, just until a toothpick inserted in the center comes out clean.

7. Chop the dark chocolate into small pieces and put them in a glass bowl or measuring cup.
8. Put the heavy cream in a small saucepan and heat on medium heat until the edges just begin 

to bubble.  Pour the hot cream over the chocolate pieces and let sit for 2 minutes.
9. Whisk the cream and chocolate together, starting in the center and expanding outward, until 

the ganache is smooth.
10. Place a large cutting board on top of the baking pan, then quickly invert the brownie onto 

the cutting board.  Remove the pan and carefully peel off the parchment paper.  If desired, 
place a serving dish on top of the brownie and invert it onto the dish, removing the cutting 
board.

11. Spread the ganache over the top of the brownie with a rubber spatula.  Sprinkle with rain-
bow sprinkles if desired, then cut into squares.
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