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• Preheat oven to 350 degrees 
• Prepare an 8x8-inch baking pan by buttering the inside, including the sides; set aside 
• In a medium bowl or large mixing cup (I use a 4.5-cup measuring cup), stir together: 

o 3/4 cup whole wheat pastry flour 
o 1/2 cup dark cocoa powder 
o 1/2 teaspoon baking soda 
o 1/8 teaspoon salt 

• In a large mixing bowl with an electric mixer, mix together until blended: 
o 1/2 cup firmly packed dark brown sugar 
o 3 Tablespoons cold coffee 
o 2 Tablespoons canola oil 
o 2 Tablespoons unsweetened apple sauce 
o 1 large egg 
o 1 egg white 

• Once blended, turn the mixer off, pour in the flour mixture, and blend again until flour 
mixture is thoroughly combined with the liquid mixture 

• Add: 
o 1/2 cup toffee bits 
o 1/4 cup walnuts (or almonds) 

• Stir to combine the mix-ins 
• Pour batter into the prepared, buttered baking pan 
• Bake at 350 degrees for 25 minutes or until toothpick inserted in center comes out clean 
• Remove from oven 
• Sprinkle over the top: 

o 1/3 cup toffee bits, spreading evenly, and pressing them gently into the top of 
the brownies 

o These will melt slightly and form a crust on the top of the brownies 
• Cool in pan on wire rack 
• Using a knife, cut around the edges of the pan to loosen the brownies from the sides of 

the pan 
• Transfer the brownies to a serving platter (should release easily if bottom of pan was 

buttered well) and cut into 2 x 2-inch squares 
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