
 
2 cups chocolate chips (semi sweet or milk are fine) 
1 1/2 cup brown sugar 
3/4 cup butter 
2  TBSP water 
2 eggs 
2 1/2 cups flour 
1 tsp baking soda 
1/3 cup Andes Mint baking chips 
1/3 cup white chocolate chips1 candy cane (optional) 
 
 
Directions: 
First step is to melt the butter. You can use a saucepan on low heat- or if you're lazy like me- the 
microwave. Then you add the sugar, water and chocolate chips. Heat up again (in the saucepan 
or) in 30 second increments stirring in between, just until chocolate is melted.Cool for about 10 
minutes (if you're using a saucepan, put in a large mixing bowl at this point). Add eggs and dry 
ingredients. Chill for at least 1 hour. 
 
Grab a jelly roll pan (a cookie sheet with edges) or a large pizza pan. Press dough evenly into the 
pan.   
 
Bake at 350 for about 10- 12 minutes.After removing from oven, sprinkle all but about half of a 
tablespoon of Andes mints over the top. Let them melt for a just a few minutes. While these are 
melting, grab your white chocolate chips and melt them in a saucepan or microwave (about two 
30 second increments in my microwave is perfect, stirring in between). With a butter knife or 
rubber spatula, go back to your brookies and spread the melty, minty goodness all over the 
surface. Then drizzle with melted white chocolate. Finish off by sprinkling with remaining Andes 
Mint chips.    
You can also crush up a candy cane and sprinkle on top if desired. If I'm craving this recipe and 
I'm out of Andes Mint Chips, sometimes I just do the white chocolate and candy cane together- 
but I really think the Andes Mint is the best. There are also Andes Mint Peppermint chips. They 
are great, but I like the smoothness of the spearmint better than the peppermint.   
 
Because they freeze so well, this is a great cookie to make ahead when you know you won't have 
a lot of time leading up to an event, but want a tasty dessert to bring or serve.  
 

Andes Mint Brookies


