Gentlemen Prefer Blondies- Brownies (a Blonde, a Brunette, Plenty of Riches and a Few nuts)

Simply Rich and Nutty Brownies:

2 ounces Guittard Oban unsweetened chocolate buttons
1/2 Cup (8 Tablespoons) butter (do not use margarine or you'll be wasting your time)
1 Cup granulated white sugar
2 Eggs, room temperature
1 teaspoon pure vanilla extract
1/2 Cup all purpose flour
a pinch of salt
2/3 Cup semi-sweet chocolate chips or bittersweet chocolate, chopped fairly fine
1/2 Cup toasted pecans, chopped to medium size

White Chocolate, Almond, Grand Marnier Blondies:

1/2 Cup (8 Tablespoons) butter, softened (ditto on the margarine- blech!)
1 Cup firmly packed light brown sugar
2 large eggs
1 teaspoon pure vanilla extract
1 teaspoon Grand Marnier liqueur
1 Cup all purpose flour
1/4 teaspoon baking powder
good pinch salt
2/3 Cup white chocolate, chopped finely
1/2 blanched almonds, chopped finely

For the Brownies:
Preheat oven to 350F. Melt the butter and chocolate over low heat, stirring constantly until the chocolate is barely melted, remove from heat and stir until smooth. Put the sugar in a medium bowl and pour the in melted chocolate/butter, stirring until combined. Let sit until barely warm and then add the eggs, one at a time and the vanilla. Mix until uniform and no noticeable graininess remains from the sugar. Add the flour and salt and stir gently until well mixed. Reserve 1/2 Cup of this and then add the chocolate and nuts to the remaining batter. Set aside.

For the Blondies: 
Place the butter in the bowl of a stand mixer fitted with the paddle attachment or a large bowl that you can use with a rotary mixer. Beat until softened. Add the brown sugar and mix. Mix the eggs with the vanilla and Grand Marnier and then add to the butter, sugar mixture, beat together until light and fluffy. Sift the flour, baking powder and salt together and add slowly to the contents of the bowl. Mix until well combined. Reserve 1/2 Cup of the batter and then mix in the white chocolate and almonds to the remaining batter. Set aside.

Bring it all together:
Line an 8 or 9 inch square baking pan with two pieces of parchment cut to width and longer than the pan. Place in opposite directions (cross) so you have parchment extending up each side of the pan. Fill the pan with Brownie batter on one side and Blondie batter on the other. 
Fill two pastry bags fitted with a plain round tip- one with each kind of reserved batter. 
Stick the tip into the opposite kind of batter (use the Brownie to squeeze into the Blondie and vice versa) and squeeze making random insertions of dots in batter below the surface. Bake in a preheated 350F oven for 40 minutes, until barely set. Cool, cut and devour.



