
HARISSA 
BLONDIES

INGREDIENTS
1/2 Cup Unsalted Butter 

1 Cup Light Brown Sugar 

1 Large Egg, at room Temperature 

2 Tsp Entube Harissa Paste 

1 Tsp Vanilla Extract

1/8 Tsp Salt 

1 Cup Flour 

1 Heaping Cup Bing Cherries, pitted and quartered 

(can also substitute with strawberries, raspberries etc) 

6 Tbsp of a Good Quality Chocolate Bar (i.e. Lindt 85% 

Dark Chocolate) chopped

INSTRUCTIONS

PREP TIME: 15 MIN
COOK TIME: 35 MIN
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Preheat oven to 350F. Line an 8-by-8-inch pan with parchment paper, spray exposed sides with cooking spray; set 
aside. 

Cook butter in a heavy saucepan over medium heat, stirring constantly until it foams, turns clear, and then turns 
a golden brown and has a nutty aroma, about 6 minutes. Pour brown butter into a medium bowl and let cool to 
room temperature. 

To the melted butter, add the brown sugar and stir to combine. Whisk well to remove any lumps of sugar. 

Add the egg, vanilla, and harissa and blend well. 

Add the flour, salt, and stir until just combined, taking care not to over mix or the blondies will be tough. 

Setting aside 1 heaping tbsp of the cherries, and 1 heaping tbsp of the chocolate chunks, fold the rest of the 
cherries and chocolate into the batter. 

Pour batter into prepared pan, smoothing it lightly with a spatula or offset knife if necessary. The sprinkle the 
remaining cherries and chocolate over the top. 

Bake for 33-35 minutes, or until edges begin to slightly pull away from sides of pan and center is set. Baking time will 
vary based on types of fruit used, fresh, frozen, and the moisture content of the fruit; and how gooey you like your 
blondies. A toothpick inserted into the middle may not come out clean due to the chocolate chips or juicy fruit. 

Allow bars to cool for at least 1 hour in the pan on a rack before slicing and serving. I actually place the pan into 
the freezer for about 8 minutes to set them. This will ensure that cutting will result in less crumbs and cracks. Using the 
parchment paper, pull the blondie slab out of the pan and place on a cutting board. 

Blondies can be stored in an airtight container at room temperature or in the refrigerator for up to 1 week or frozen 
for up to 3 months. 
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