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FRAN’S GOLD BAR BROWNIES
recipe by Fran Bigelow, of Fran’s Chocolates

Across Union Street, just south of the Pike Place Market, Fran’s Chocolates is world renowned for its decadent 
truffles and caramels. Its Gold Bars—gooey caramel and almonds, all wrapped in dark chocolate—set the stan-
dard for an adult candy bar. These brownies capitalize on the flavor combination, but they’re made with store-
bought caramel sauce, so when you wake up at 3 a.m. craving them, you can hit the local twenty-four-hour 
grocery and get baking instead of waiting for Fran’s to open.

A similar version of this recipe was published in Pure Chocolate, Fran’s Chocolates’ definitive guide to baking 
with chocolate.

active time 40 minutes | makes 24 brownies

 ! Position a rack in the center of the oven, then preheat the oven to 
325°F. Lightly butter a 9-by-13-inch baking pan or similar high-edged 
sheet pan, and set aside.

 ! Place the almonds on another baking sheet and toast in the oven for 
15 to 20 minutes, or until fragrant and lightly browned. Cool, then 
roughly chop into !-inch pieces. Set aside.

 ! Finely chop three-quarters of the semisweet chocolate and set it aside 
for melting. Chop the remaining quarter into !-inch chunks and set 
aside. (These will get stirred directly into the finished batter.)

 ! Place the finely chopped semisweet chocolate and unsweetened 
chocolate into a double boiler (or a large metal bowl set over a 
saucepan of barely simmering water) and cook over low heat, stirring 
constantly. When the chocolate has nearly melted, remove from the 
heat and stir until smooth.

 ! In the work bowl of a stand mixer fitted with the paddle attachment 
(or using a hand mixer), cream the butter, brown sugar, and sugar on 
medium speed for 3 to 4 minutes, until light and very fluffy. Stir in 
the vanilla.

Butter or baking spray for greasing 
the pan

" pound (about 3 cups) whole 
almonds

1 pound semisweet chocolate
1" ounces unsweetened chocolate, 

finely chopped
# cup (1" sticks) unsalted butter, at 

room temperature
# cup plus 2 tablespoons (packed) 

light brown sugar
$⁄% cup sugar
1" teaspoons vanilla extract
3 large eggs
1# cups cake flour, sifted before 

measuring
1 cup caramel sauce, such as Fran’s 

Classic Caramel
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 ! Add the eggs, one at a time, beating well between additions and 
scraping the bowl as needed. With the machine on low speed, pour in 
the reserved melted chocolate, then increase speed to medium and 
beat for about 15 seconds.

 ! Remove the bowl from the mixer and fold in the sifted flour by hand 
until no traces of it remain. (The batter will be quite thick.) Fold in 
the reserved toasted almonds and chocolate chunks, then spread the 
batter into the buttered pan in an even layer.

 ! Spoon the caramel sauce over the top in tablespoon-size dollops. 
Draw a table knife back and forth through the batter and the caramel, 
swirling the caramel into the batter a bit. Bake for 45 minutes, or until 
a toothpick inserted into the brownie section comes out with moist 
crumbs attached.

 ! Let the brownies cool in the pan for 1 hour. (Really, try to wait. They’re 
fragile when they’re hot.) Cut them into 24 squares and remove 
the squares with a spatula. Store the brownies in a sealed plastic 
container for up to 1 week, or cool completely, wrap well, and freeze 
for up to 2 months. 


