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Port Soaked Cranberry and 
Toasted Almond Brownies 

with Warm Bittersweet Chocolate Ganache and Port Drizzle 
by Sandra Simile 

 

Ingredients 
Brownies 
1/2 cup dried sweetened cranberries 
1/3 cup Port 
2 oz. unsweetened chocolate 
1/2 cup (1 stick) butter 
2 eggs 
1 cup sugar 
1 teaspoon vanilla 
1/2 cup flour pinch of salt 
1/2 cup semi-sweet mini chocolate chips 
1/2 cup toasted and cooled almonds, coarsely chopped 
 

Ganache 
1/3 cup heavy cream 
½ cup sugar 
2 ounces unsweetened chocolate 
2 ounces butter, cut into small pieces 
 

Instructions 
Brownies 
Place the cranberries in a small deep cup or glass jar. Add the port, press down to completely cover the 
cranberries with the port. Cover tightly and set aside for at least 8 hours.  Pre-heat the oven to 350º. 
Grease and flour the baking pan.  When you are ready to make the brownies, place the cranberries in a 
strainer set over a bowl and drain well. Save the port. 
 

Melt the unsweetened chocolate and the butter in a small saucepan.  Cool to room temperature (this is 
important). Beat the eggs with an electric mixer. Gradually add the sugar. Beat until very light and fluffy. 
Add the vanilla, and slowly add the chocolate-butter mixture.  When well-mixed, fold in the flour, salt, 
chocolate chips, toasted almonds and cranberries. Pour the batter into the prepared pan. Smooth the top. 
Bake at 350º for about 30 minutes. The brownies will be shiny and firm on top. Cool. 
 

Ganache 
Place the cream, sugar and chocolate in a small saucepan on low heat, whisking, until the sugar is 
dissolved, the chocolate is melted and the mixture is smooth. Take the mixture off the heat and let it sit 
for a few minutes, then whisk in the butter.  One 8” square pan = 16-2” brownies or one 9” round spring 
form pan =  16 slices. 
 

Pairing 
New World Port 
 


