
Cadbury Creme Egg Brownie Recipe

Cadbury Creme Egg brownie recipe memories hit differently when they’re fresh from the oven,
warm, gooey, and bursting with chocolate richness. I still remember baking them for a pop-up in
Brooklyn. The kitchen filled with the scent of sugar and cocoa, and that moment the Creme Egg
melted into the middle was pure magic. These brownies aren’t just for Easter. They’re a full-on
flavor celebration with texture, nostalgia, and serious crowd appeal.

If you grew up reaching for Creme Eggs in the candy aisle, baking them into brownies just feels like
destiny. You get a bold, chocolatey base paired with the sweet, fondant-filled center everyone
knows and loves. Whether it’s Easter or a random Saturday, this Cadbury Creme Egg brownie
recipe brings major dessert energy.

In this guide, we’ll go deep into the backstory, techniques, and creative twists that make these
brownies unforgettable. You’ll learn how to master the gooey texture, use both mini and regular
eggs for dramatic effect, and even how to turn the recipe into Creme Egg brownie bombs. I’ll also
answer common questions and link to other favorite Easter desserts. If you’re ready to take your
baking to the next level, you’ve come to the right spot.

Now grab your eggs and your whisk, because we’re about to bake some memories.
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The Origin and Allure of the Cadbury Creme Egg Brownie
Recipe

Why the Cadbury Creme Egg Brownie Recipe Became a Timeless Favorite

This brownie recipe became an instant classic by combining two favorites: deep, fudgy chocolate
and that nostalgic Creme Egg fondant. Each bite has contrast, chewy brownie, soft center, and a
glossy top. The halved Creme Egg offers a burst of gooey sweetness that regular brownies can’t
match. It’s not just a dessert. It’s a full moment.

Growing up, my abuela didn’t bake with Creme Eggs, but the lesson was the same. Turn your
favorite flavors into something unforgettable. That’s why I layer them in the batter and on top. One
melts into the center, the other finishes it off beautifully. If you already love Easter candy bakes,
this one should be on your shortlist.

Want to really impress? Add vanilla ice cream on the side. And for an Easter dessert table, pair
with my Cadbury Mini Egg cookies for a perfect lineup from the blog at cadbury-mini-egg-cookies.
You can also round it out with something creamy like this cadbury-mini-eggs-cheesecake for
double the chocolate celebration.

The essential ingredients and techniques behind this Easter favorite

What makes these brownies work is simplicity with intention. Start by melting dark chocolate and
butter. Aim for at least 60 percent cocoa for richness. Blend in both white and brown sugars for
chew, and stir in eggs for that dense, fudgy finish. Mix lightly, don’t overbeat. The small amount of
flour is just enough to set the texture without making it cakey.

Want bonus flavor? Add chopped mini Creme Eggs into the batter before baking. Halfway through,
gently press halved full-size Creme Eggs on top so they melt slightly but keep that signature shine.

You’ll find this method echoed in my popular brownie version at mini-egg-brownies-recipe. That
recipe plays with texture and egg placement in a way that’s both easy and impactful.

Whether you’re baking for Easter or just a weekend indulgence, this recipe gives you big payoff
with little effort.

Cadbury Creme Egg brownie recipe plated with gooey fondant center exposed

Cadbury Creme Egg Brownie Recipe: Fudgy

No reviews

Author: Aaron recipes
Total Time: 1 hour 5 minutes
Yield: 12 brownies 1x
Diet: Vegetarian
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Description

This Cadbury Creme Egg brownie recipe is packed with gooey fondant, deep chocolate flavor, and
a perfect fudgy texture. Ideal for Easter or any time of year.

Ingredients

Copy to clipboard  

Scale 1x 2x 3x  

☐115 grams (1/2 cup) unsalted butter, chopped

☐200 grams (1 and 1/3 cups) dark or semi-sweet chocolate (45–70% cocoa), broken into pieces

☐100 grams (1/2 cup) granulated sugar

☐90 grams (1/2 cup) brown sugar

☐1 teaspoon vanilla extract

☐3 large eggs

☐85 grams (2/3 cup) all-purpose flour

☐1/4 teaspoon salt

☐100 grams (1/2 cup) mini Cadbury Creme Eggs, chopped

☐3 large Cadbury Creme Eggs, halved

☐    Cook Mode  Prevent your screen from going dark  

Instructions

1. Preheat oven to 180 C (350 F). Line an 8-inch square pan with parchment.

2. Melt butter and chocolate over a double boiler or in the microwave. Cool slightly.

3. Beat in sugars and vanilla. Add eggs one at a time, mixing gently.

4. Add flour and salt, mixing until smooth. Fold in chopped mini Creme Eggs.

https://www.pinterest.com/pin/create/bookmarklet/?url=%23


5. Pour batter into pan and bake for 25 minutes.

6. Remove pan, gently press halved Creme Eggs into top.

7. Bake another 15–20 minutes or until center no longer wobbles.

8. Cool completely before slicing.

Notes

To make ahead, store brownies in an airtight container up to 3 days.

Microwave individual slices for 10–15 seconds before serving for gooey texture.

Substitute dark chocolate with semi-sweet for a milder version.

Add ganache or nuts for extra flair.

Prep Time: 20 minutes
Cook Time: 45 minutes
Category: Dessert
Method: Baking
Cuisine: American

Nutrition

Serving Size: 1 brownie
Calories: 265
Sugar: 23g
Sodium: 75mg
Fat: 14g
Saturated Fat: 8g
Unsaturated Fat: 5g
Trans Fat: 0g
Carbohydrates: 30g
Fiber: 2g
Protein: 3g
Cholesterol: 55mg

Did you make this recipe?

Share a photo and tag us-we can’t wait to see what you’ve made!

Creative Variations of the Cadbury Creme Egg Brownie
Recipe



Fun twists to personalize your Cadbury Creme Egg brownie recipe

The classic Cadbury Creme Egg brownie recipe is already a crowd-pleaser, but with just a few
clever additions, you can turn it into something uniquely yours. For a crunchy surprise, try adding
crushed digestive biscuits or graham crackers to the bottom of the pan before pouring in the batter.
They add texture and a subtle, buttery contrast to the rich chocolate. Looking to enhance the
flavor? Swirl in a few spoonfuls of peanut butter or salted caramel between layers. These rich add-
ins play beautifully with the Creme Egg’s sweet fondant center.

For an adult twist, a touch of espresso powder in the batter deepens the chocolate flavor and
brings out the brownie’s natural richness. Baking for a younger crowd? Toss in some mini
marshmallows and colorful sprinkles before baking to make the brownies playful and fun. Want a
more refined finish? A light sprinkle of sea salt on top of each halved Creme Egg provides a perfect
salty-sweet balance.

These brownies are also easily adapted to fit different holidays. Use red and green sprinkles for
Christmas, or go with pastel hues for a festive Easter brunch. One of my favorite ideas is to pair
them with these mini-egg-easter-cookies for a dessert platter that mixes textures, colors, and
flavors in a visually stunning way.

Take it a step further and sandwich two brownie squares around a scoop of vanilla ice cream for a
full dessert experience. Or try mixing crushed micro-mini-egg-cookies directly into the batter for an
extra crunch. With a few tweaks, your Cadbury Creme Egg brownie recipe can easily become
your signature treat.

Cadbury Creme Egg brownie recipe ingredients displayed on marble countertop

Make-ahead tips and freezer-friendly options

Need to plan ahead? The Cadbury Creme Egg brownie recipe is very make-ahead friendly. You
can bake a full batch a day before serving. Once cooled, wrap them tightly in plastic wrap and store
in the fridge. While the fondant centers will firm up when chilled, heating them for 10 to 15 seconds
in the microwave restores their gooey texture.

Freezing is another great option. Slice the brownies and stack them with parchment between layers
to keep them from sticking. Store them in an airtight container and freeze for up to two months.
When you’re ready to serve, simply let them thaw at room temperature or warm slightly in the oven.

Want even more convenience? You can freeze the unbaked batter right in your lined baking pan.
When you’re ready to bake, pop the frozen tray straight into the oven and add 5 to 10 extra minutes
to your bake time. It’s a smart way to have dessert ready for surprise guests or late-night cravings.
No matter how you prep them, your Cadbury Creme Egg brownie recipe stays ready to impress.

Texture, Taste, and Presentation of the Cadbury Creme Egg
Brownie Recipe

Getting the perfect texture in every bite

What makes the Cadbury Creme Egg brownie recipe so satisfying is the contrast in textures. The
crispy top, rich fudgy center, and soft, melty Creme Egg come together to create an irresistible



texture experience. The secret starts with the butter and chocolate. Melt them together until smooth
and glossy. Then mix in both caster and brown sugar. The brown sugar locks in moisture and
creates that chewy edge, while the caster sugar gives the top its crackle.

Let the melted chocolate cool slightly before mixing in the eggs to avoid scrambling them. Beat
them in one at a time, mixing gently to avoid overworking the batter. Fold in the flour last, stirring
until just combined. Aim for a batter that is thick and glossy.

Timing is everything with the Creme Egg halves. Press them on top halfway through baking. This
way, they’ll melt slightly but still hold their shape and shine. The result is picture-perfect. Pair these
brownies with gluten-free-mini-egg-cookies if you’re creating a dessert board with multiple textures.

Another great idea is to serve your brownies next to a chilled slice of cadbury-mini-eggs-
cheesecake. The creamy texture plays beautifully with the dense chocolate of the brownies.

Serving ideas that elevate the experience

Looking to elevate your presentation? Serve each warm Cadbury Creme Egg brownie square with
a scoop of vanilla ice cream or a spoonful of whipped cream. Add a drizzle of chocolate sauce or a
dusting of powdered sugar for elegance. For events, cut the brownies into bite-sized squares for
easy sharing, or into big bakery-style bars for dramatic effect.

You can also bake the batter in mini muffin tins to create brownie bites. Each bite-sized treat will
have its own Creme Egg topping, making them ideal for parties or Easter baskets.

For a complete dessert board, serve the brownies alongside mini-eggs-chocolate-cookies and
fresh berries. The fruit adds a light, tart contrast that balances the richness of the brownies.
However you present them, the Cadbury Creme Egg brownie recipe guarantees a show-
stopping treat.

Flavor Pairings and Seasonal Spins on the Cadbury Creme
Egg Brownie Recipe

Perfect pairings to complement your Cadbury Creme Egg brownie recipe

A rich Cadbury Creme Egg brownie recipe is already an indulgent treat, but the right pairings can
elevate it into a complete flavor experience. Fresh berries like raspberries and strawberries are my
favorite toppings. Their tartness cuts through the chocolate’s richness and fondant’s sweetness,
creating balance in each bite. For something extra indulgent, serve your brownies warm with a
scoop of vanilla bean ice cream or a drizzle of homemade espresso sauce for a deep, bold finish.

Cadbury Creme Egg brownie recipe batter being poured into baking tin

When it comes to drinks, contrast is key. A robust black coffee or dark roast espresso
complements the dense chocolate perfectly. For something chilled, try an iced mocha, chocolate
milkshake, or even a coffee-based cocktail. Hosting an Easter brunch? Fresh berries like
raspberries and strawberries are my favorite toppings.

Another fun idea is to build a dessert board around these brownies. Add slices of strawberries-and-
cream-cheesecake-cake for something creamy and tangy, and pile on mini-egg-chocolate-chip-



cookies for a chewy counterpoint. Each item offers its own texture and taste, but the brownies
remain the show-stopper of the Cadbury Creme Egg brownie recipe spread.

Seasonal spins to make this recipe a year-round favorite

Though often tied to Easter, the Cadbury Creme Egg brownie recipe can shine all year with the
right tweaks. For a summer twist, swirl in raspberry jam or lemon curd before baking and top with
fresh fruit. The berries bring a fresh brightness that perfectly balances the fondant’s sweetness.

In the fall, warm spices like cinnamon, nutmeg, and clove add a cozy, seasonal vibe. Toss in
chopped pecans or walnuts for crunch. Wintertime calls for peppermint. Stir in crushed candy
canes or white chocolate chips to make it holiday-ready. The Creme Eggs still anchor the dessert,
but seasonal additions make it feel fresh and new.

For Halloween, swap the eggs for orange-filled chocolates or add edible candy eyes for a spooky
flair. A drizzle of white chocolate in a spiderweb design finishes the look. For Valentine’s Day, bake
the batter in heart-shaped molds and add pink or red icing. With a little creativity, this Cadbury
Creme Egg brownie recipe works for birthdays, baby showers, or even just a cozy weekend.

Personally, I love pairing this recipe with seasonal favorites like carrot-cake-bars-recipe in spring or
crispy-cocoa-cookies-recipe in the winter for a well-rounded dessert table.

Troubleshooting and Helpful Tips for the Cadbury Creme Egg
Brownie Recipe

Common baking issues and how to fix them

Like any dessert, the Cadbury Creme Egg brownie recipe can have some challenges. If your
brownies come out dry, they were probably overbaked. Keep a close eye on the edges, They
should be firm while the center remains soft. Keep in mind that residual heat continues to cook
them after you take them out of the oven.

If your Creme Eggs are sinking into the batter, you may have placed them on top too soon. Wait
until the brownies are half-baked, then gently press the halved eggs on top. This timing helps
preserve their shape and keeps the top visually striking.

Sometimes the fondant can separate from the chocolate during baking. To prevent this, use high-
quality Creme Eggs and press them in evenly. You can also experiment with placement and test
different brands to see which holds up best in the oven.

Cadbury Creme Egg brownie recipe served on slate board with chocolate drizzle

For another chocolate treat with more control over texture and moisture, explore my sourdough-
discard-brownie-recipe, which brings richness without the risk of separation.

Pro tips to upgrade your Cadbury Creme Egg brownie recipe

Start with top-notch ingredients. Choose dark chocolate with at least 60 percent cocoa for intense
flavor, and always use real butter and room-temperature eggs for consistency. After baking, let
your brownies cool almost fully before slicing to let the structure set.

https://aaronrecipes.com/2025/06/12/sourdough-discard-brownie-recipe/
https://aaronrecipes.com/2025/06/12/sourdough-discard-brownie-recipe/


For clean cuts, dip a sharp knife in hot water and wipe it between each slice. Want an extra-gooey
result? Warm individual servings in the microwave for 10 to 15 seconds before enjoying.

Want to go above and beyond? Add a layer of ganache on top or gently press another set of
Creme Egg halves into the brownies right after baking. They’ll melt just enough to be soft but still
hold their shape. This tip adds a glossy visual boost and even more Creme Egg flavor.

If you love desserts that celebrate candy in creative ways, try my reeses-pb-cup-cake-recipe for
another nostalgic and bold flavor combo that mirrors the spirit of the Cadbury Creme Egg brownie
recipe.

Creative Twists to Take Your Cadbury Creme Egg Brownies
to the Next Level

Creative upgrades that push flavor boundaries

If you’ve already nailed the classic Cadbury Creme Egg brownie recipe, it’s time to explore
advanced twists that take it to the next level. One of my favorite upgrades is using browned butter
in place of regular melted butter. Browning the butter brings rich, nutty flavors that add depth and
balance the sweetness of the Creme Egg for a more complex taste. Another pro tip is to swirl in a
tablespoon of espresso or strong brewed coffee. It enhances the chocolate flavor without turning
the dessert into a mocha.

Want to experiment with flavor? Try swapping vanilla extract for almond or peppermint. Almond
brings warmth, while peppermint is perfect for winter bakes. Adding a touch of orange zest gives
the brownies a bright, citrusy twist perfect for the holidays. For texture, chopped hazelnuts or
walnuts add a satisfying crunch that complements the soft fondant center. Each small change
keeps the heart of the Cadbury Creme Egg brownie recipe intact while making it feel new.

For candy lovers, serve these brownies with a slice of reeses-pb-cup-cake-recipe for a double dose
of nostalgia. You can even top cooled brownies with a thin layer of ganache for a glossy, elegant
finish that’s perfect for celebrations.

For Easter gatherings, bake the brownies in muffin tins and press a halved Creme Egg into each
one halfway through baking. You get cute, portioned treats with the same gooey center. Want more
crunch? Stir in crumbled cadbury-mini-egg-cookies for extra color and texture.

These upgrades let you tailor the Cadbury Creme Egg brownie recipe to your mood, crowd, or
occasion, Whether you’re going fancy, festive, or just fun.

How to Avoid Common Mistakes in the Cadbury Creme Egg
Brownie Recipe

Common baking errors and how to fix them

As delicious as these brownies are, they can go wrong without a few careful steps. A common
issue is overmixing the batter. Once you’ve added the flour, stir gently just until combined.
Overmixing activates gluten, resulting in a cakey texture instead of the rich, fudgy consistency you
want in a great Cadbury Creme Egg brownie.



Another key detail is bake time. Overbaking dries them out and ruins the soft center. Remove the
tray when the edges are set but the middle still jiggles slightly—it will finish cooking as it cools. Let
the brownies rest before slicing to keep the Creme Egg centers intact and gooey.

Watch ingredient temperature, too. Using cold eggs or butter can make the batter curdle or
separate. Always let them reach room temp before mixing. Opt for chocolate that contains between
60 and 70 percent cocoa for the best flavor. Cheaper varieties tend to clash with the fondant’s
sweetness and throw off the balance.

To achieve the perfect glossy top, whisk the sugar and eggs well until the mixture becomes pale
and thick. This is the key to the bakery-style crackled tops found in the best Cadbury Creme Egg
brownies.

Pro tips for consistent success

Let your brownies chill for about 30 minutes before slicing to get clean, even pieces. Use a warm
knife and wipe it between cuts for a polished look. If you want that fresh-from-the-oven feel,
microwave individual slices for 10 to 15 seconds before serving.

Never press the Creme Eggs in too early. Bake the brownies for about 20 to 25 minutes before
checking for doneness. This helps them stay glossy and intact rather than sinking or disappearing
into the batter.

Want to experiment without risking the original recipe? Check out my sourdough-discard-brownie-
recipe for a flexible base that still delivers that gooey, rich result.

Cadbury Creme Egg brownie recipe brownies stacked on a white plate

Conclusion: Mastering the Cadbury Creme Egg Brownie
Recipe with Confidence

The Cadbury Creme Egg brownie recipe brings together rich chocolate, gooey fondant, and a soft,
fudgy texture for a dessert that never disappoints. With simple ingredients and room for creativity,
it’s easy to customize with seasonal twists or bold flavors. Whether you’re baking for Easter or just
because, this recipe delivers every time.

Pair it with ice cream or fruity desserts for a balanced finish, or enjoy it solo with a cup of coffee.
Master the technique, make it your own, and you’ll have a go-to bake that’s both nostalgic and
unforgettable, Perfect for any occasion.

Fore more recipes, Please follow me on Pinterest.

FAQ: Cadbury Creme Egg Brownie Recipe

Can I use regular chocolate instead of dark chocolate?

Yes, but it will make the Cadbury Creme Egg brownie recipe sweeter. Dark chocolate helps
balance the fondant center, so if you use milk chocolate, reduce the sugar slightly to keep the
flavor balanced.

https://aaronrecipes.com/2025/06/12/sourdough-discard-brownie-recipe/
https://aaronrecipes.com/2025/06/12/sourdough-discard-brownie-recipe/
https://www.pinterest.com/Aaronrecipes/


How do I get that shiny, crackly top on my brownies?

Whisk the sugar and eggs together until light and thick before adding them to the melted chocolate.
This aeration is key to achieving that iconic shiny crust in your Cadbury Creme Egg brownie
recipe.

Can I make the Cadbury Creme Egg brownie recipe gluten-free?

Absolutely. Swap out the all-purpose flour for a gluten-free blend. Just be sure to use a mix
designed for baking so the structure of your Cadbury Creme Egg brownie recipe stays strong
and fudgy.

How should I store leftover brownies?

Store your Cadbury Creme Egg brownie recipe leftovers in an airtight container at room
temperature for up to 3 days. For longer storage, refrigerate them or freeze them in layers with
parchment paper.
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