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Current rating 0. Click to rate.





0 Ratings


Almond Marble Brownies
8 brownies
Easy
5 



Swirl the best of both worlds, gooey chocolate and light vanilla, to create a delectable marble like finished cake.
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Recipe Ingredients

How to Prepare




Recipe Ingredients
For Brownies
1 box
 Dr. Oetker Nona Brownies Marble

50 g
 Almond Nibs


Prepare 2 sets of the ingredients below
50 ml
 Vegetable Oil

25 ml
 Water

1
 Egg

 Baking Tray (FREE in pack with Dr. Oetker Nona Brownies Marble)



Buy the Products
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Dr. Oetker Nona Brownies Marble






How to Prepare:


Prep:










5 min
1


Preheat oven to 180˚C.





2


Place chocolate brownie mix, 50ml vegetable oil, 25ml water and 1 egg in a mixing bowl, stir until well combined (with wooden spatula or hand whisk). Fold in almond nibs and pour the batter in a greased rectangle baking tray.





3


Repeat step 2 for original brownie mix. Spread the original batter over chocolate batter in the tray.





4


Swirl the top layer to make a marble pattern.





5


Bake at 180˚C for 25-30 minutes. Set brownies aside to cool completely before cutting into squares.







 

 





[image: Picture - (max-width: 767px)][image: Picture - (min-width: 768px)]


Recipe Tips
Tip: Rinse the knife in very hot water before slicing. This will help prevent the knife from sticking or tearing the cake. After every cut, wipe off the knife for a more pristine slice.
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Tip: Tip: Rinse the knife in very hot water before slicing. This will help prevent the knife from sticking or tearing the cake. After every cut, wipe off the knife for a more pristine slice.
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PLEASE RATE THIS RECIPE
How did this recipe go?

PLEASE RATE THIS RECIPE   
  
  
  
  
 
   
  
  
  
  
 

RATE Recipe












RELATED RECIPES

More delicious ideas for you


Bat Chocolate Cupcakes[image: Logo Image]
Cakes


10 MinEasy
Bat Chocolate Cupcakes
See Recipe Details






10 MinEasy
Bat Chocolate Cupcakes









Carrot Cake[image: Logo Image]
Cakes


10 MinEasy
Carrot Cake
See Recipe Details






10 MinEasy
Carrot Cake









Coconut Butter Cake[image: Logo Image]
Cakes


5 MinEasy
Coconut Butter Cake
See Recipe Details






5 MinEasy
Coconut Butter Cake









Lamington[image: Logo Image]
Cakes


15 MinEasy
Lamington
See Recipe Details






15 MinEasy
Lamington









Almond Chocolate Muffins[image: Logo Image]
Cakes


10 MinEasy
Almond Chocolate Muffins
See Recipe Details






10 MinEasy
Almond Chocolate Muffins
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Cakes


10 MinEasy
Banana Cake
See Recipe Details






10 MinEasy
Banana Cake









Polka Dot Cupcakes[image: Logo Image]
Cakes


10 MinEasy
Polka Dot Cupcakes
See Recipe Details






10 MinEasy
Polka Dot Cupcakes
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Almond Marble Brownies
Prep:5 8 brownies
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Recipe Ingredients
For Brownies
1 boxDr. Oetker Nona Brownies Marble
50 gAlmond Nibs
Prepare 2 sets of the ingredients below
50 mlVegetable Oil
25 mlWater
1Egg
Baking Tray (FREE in pack with Dr. Oetker Nona Brownies Marble)


Buy the Products
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1


Preheat oven to 180˚C.





2


Place chocolate brownie mix, 50ml vegetable oil, 25ml water and 1 egg in a mixing bowl, stir until well combined (with wooden spatula or hand whisk). Fold in almond nibs and pour the batter in a greased rectangle baking tray.





3


Repeat step 2 for original brownie mix. Spread the original batter over chocolate batter in the tray.





4


Swirl the top layer to make a marble pattern.





5


Bake at 180˚C for 25-30 minutes. Set brownies aside to cool completely before cutting into squares.







	Tip: Rinse the knife in very hot water before slicing. This will help prevent the knife from sticking or tearing the cake. After every cut, wipe off the knife for a more pristine slice.
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About Dr. Oetker



About Dr. Oetker Nona
Career
Compliance
Contact Us



More from Dr. Oetker



Dr. Oetker International





Recipes & Products

Follow Dr. Oetker Malaysia

About Dr. Oetker

More from Dr. Oetker


	All Recipes

	All Products



	[image: Picture - Home Baking Facebook]Home Baking Facebook

	[image: Picture - YouTube]YouTube

	[image: Picture - Home Baking Instagram]Home Baking Instagram

	[image: Picture - Pinterest]Pinterest

	[image: Picture - Pizza Ristorante Facebook]Pizza Ristorante Facebook

	[image: Picture - Pizza Ristorante Instagram]Pizza Ristorante Instagram

	[image: Picture - LinkedIn]LinkedIn



	About Dr. Oetker Nona

	Career

	Compliance

	Contact Us



	Dr. Oetker International





Choose your country and languageCountry[image: Picture - Flag image]Malaysia


	[image: Picture - Flag image country]Malaysia


	[image: Picture - Flag image country]Australia


	[image: Picture - Flag image country]Austria


	[image: Picture - Flag image country]Belgium


	[image: Picture - Flag image country]Bosnia and Herzegovina


	[image: Picture - Flag image country]Brazil


	[image: Picture - Flag image country]Bulgaria


	[image: Picture - Flag image country]Canada


	[image: Picture - Flag image country]China


	[image: Picture - Flag image country]Croatia


	[image: Picture - Flag image country]Czech Republic


	[image: Picture - Flag image country]Denmark


	[image: Picture - Flag image country]Finland


	[image: Picture - Flag image country]France


	[image: Picture - Flag image country]Germany


	[image: Picture - Flag image country]Greece


	[image: Picture - Flag image country]Hungary


	[image: Picture - Flag image country]India


	[image: Picture - Flag image country]Ireland


	[image: Picture - Flag image country]Italy


	[image: Picture - Flag image country]Latvia


	[image: Picture - Flag image country]Lithuania


	[image: Picture - Flag image country]Netherlands


	[image: Picture - Flag image country]Norway


	[image: Picture - Flag image country]Poland


	[image: Picture - Flag image country]Portugal


	[image: Picture - Flag image country]Romania


	[image: Picture - Flag image country]Serbia


	[image: Picture - Flag image country]Slovakia


	[image: Picture - Flag image country]Slovenia


	[image: Picture - Flag image country]South Africa


	[image: Picture - Flag image country]Spain


	[image: Picture - Flag image country]Sweden


	[image: Picture - Flag image country]Switzerland


	[image: Picture - Flag image country]Turkiye


	[image: Picture - Flag image country]Ukraine


	[image: Picture - Flag image country]United Kingdom


	[image: Picture - Flag image country]USA




Continue





Dr. Oetker © 2023
	Tracking Consent

	Privacy Policy










