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1. Heat oven to 350° F.

2. Lightly coat an 8 x 8-inch baking dish with spray; set aside.

3.  Add eggs, bananas, beans, cocoa powder, 1 tsp. extract, and 
baking powder to a blender; cover. Blend until smooth.

4.  Pour mixture into prepared baking dish; sprinkle evenly with 
chocolate chips. Set aside.

5.  Rinse blender; add cottage cheese, remaining 1 tsp. vanilla extract, 
and liquid stevia. Cover; blend until very smooth.

6.  Slowly pour cottage cheese mixture onto chocolate mixture in rows 
until most of the surface is covered. Use a butter knife to marble 
brownies by dragging knife in straight lines from left then top to 
bottom. 

7.  Bake for 25 minutes, or until center is set and a toothpick inserted 
comes out clean. Let cool 10 minutes before slicing.

8.  Cut into 8 pieces; serve immediately, or store refrigerated in an 
airtight container for up to 4 days.

(MAKES 4 SERVINGS, 2 BROWNIES EACH) 
 
TOTAL TIME: 45 MIN.  
PREP TIME: 10 MIN. + 10 MIN. TO COOL 
COOKING TIME: 25 MIN.

BREAKFAST BROWNIES WITH 
CHEESECAKE FROSTING

  Nonstick cooking spray

6  large eggs

2  large ripe bananas

¾ cup    canned black beans, drained, 
rinsed

½ cup  unsweetened cocoa powder

2 tsp.  pure vanilla extract, divided use

1½ tsp.  baking powder
1⁄3 cup  semisweet chocolate chips

¾ cup  reduced-fat (2%) cottage cheese

10 drops  liquid stevia
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•  This recipe tastes like rich dark chocolate. It gets almost all of its sweetness from bananas, so it is best to use very ripe 
ones with spotted brown peels. If you like sweeter brownies, you will want to add 8 to 10 drops of liquid stevia to the 
chocolate mixture.

•  Black beans can be swapped with chickpeas or cannellini beans. They give this recipe its moist, dense texture and are 
impossible to taste.

•  You can also bake the brownies just after adding chocolate chips, then spread frosting on top once they have cooled.

Recipes containing the  icon are designed to be high in fiber. These recipes contain at least 20% of the daily value for fiber.

Recipes containing the GF  icon are designed to be Gluten-Free and contain no gluten. If you are following a gluten-free diet, remember to check all labels to confirm your ingredients are 
100% gluten-free, since foods are often processed at facilities that also process wheat and other grains.

Recipes containing the  icon are designed to be high in protein. These recipes contain at least 20% of the daily value for protein.

Recipes containing the  icon are designed to be Lacto-Ovo vegetarian and contain no poultry, meat, or fish. Please read product labels for each ingredient to ensure this to be the case. 

GF50% PROTEIN | 50% FFCs


