
Our tradition since 1998 is a Holiday gift of  a chocolate dessert. This 
year we didn’t have to go far to find the perfect choice. If  you know 
Burlington you know Leunig’s Bistro. It is reigning king of  restau-

rants on Church Street. There is a chocolate dessert on the menu to die for 
and with their permission we bring it to you this year. Anne, Julie and I did 
the heavy lifting of  the taste test. There are rough parts to every job and this 
is one of  them I guess, to have to sample chocolate desserts – but as they say, 
someone has to do it!

Leunig’s describes this as a chocolate brownie but it is really much more, a 
cross between chocolate cake and a brownie. But you be the judge. We wish 
you all the Merriest of  Holiday Seasons and a very Prosperous and most im-
portantly, a Healthy New Year.
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A Close to Home 
Holiday . . .

Ingredients:
1⁄2 lb butter (unsalted)
1 cup sugar
10 oz semi sweet chocolate
4 eggs

Cream the butter and sugar in a mixing bowl. Melt the choco-
late and blend into the butter/sugar mixture. Add the eggs one 
at a time and mix in the vanilla, fl our and nuts (optional).

Lay out on a sheet pan or in a baking pan. Leunig’s bakes the 
batter in individual round molds.  

Cook at 350° for about one half hour or until a knife inserted 
in the middle comes out clean.

Serve with your favorite ice cream. (Leunig’s uses pumpkin 
ice cream – yum).

1 teaspoon vanilla
1 cup all purpose fl our
1 cup nuts (optional)

Leunig’s Chocolate Brownie






