
Nan’s Fudge Sauce 

Ingredients 

Brownie 

 3 19/50 ounces all-purpose flour (about 3/4 cup) 

 1 cup granulated sugar 

 3/4 cup unsweetened cocoa 

 1/2 cup packed brown sugar 

 1/2 teaspoon baking powder 

 1/4 teaspoon salt 

 1 cup bittersweet chocolate chunks, divided 

 1/3 cup fat-free milk 

 6 tablespoons butter, melted 

 1 teaspoon vanilla extract 

 2 large eggs, lightly beaten 

 Cooking spray 

Chocolate Sauce 

 1/4 pound butter 

 2 oz. unsweetened chocolate 

 1/2 cup cocoa powder, sifted 

 1 1/2 cups sugar 

 1 cup evaporated milk 

 1 teaspoon vanilla extract 

  

 half-gallon chocolate chip cookie dough ice cream 

 whipped cream 

Preparation 

Preheat oven to 350°. 

Weigh or lightly spoon flour into dry measuring cups; level with a knife. Combine flour and next 5 
ingredients (through salt) in a large bowl. Combine 1/2 cup chocolate and milk in a microwave-safe bowl; 
microwave at HIGH 1 minute, stirring after 30 seconds. Stir in butter, vanilla, and eggs. Add milk mixture 
and 1/2 cup chocolate; stir to combine. 

Pour the batter into a 9-inch square metal baking pan with a piece of parchment paper that over hangs on 
two of the sides - then butter the parchment. Bake at 350° for 19 minutes or until a wooden pick inserted 
in center comes out with moist crumbs clinging. Cool in the pan on a rack. 

When brownies are completely cool, let the ice cream sit on the counter until it is slightly softened (so it is 
spreadable).  Spread the ice cream on top of the brownie in the pan.  Cover with plastic wrap, and put 
back in the freezer until frozen solid. 



To make the fudge sauce, melt butter over medium heat.  Add unsweetened chocolate & melt, stirring. 
Add cocoa, sugar, and milk and stir well to combine. Boil a few minutes, stirring. Turn off the heat then 
add vanilla and salt. Stir to combine.  Keeps in refrigerator for a few weeks. Heat GENTLY in microwave 
to soften & serve. 

When you are ready to serve, you can lift on the parchment paper and place the entire cake on a cutting 
board and cut into 16 squares.  Put some whipped cream on each piece, and top with warm chocolate 
sauce.  Enjoy! 

 


