Chocolate Chip Gooey Butter Cake
Serves 12 — 16

2 1/2 cups (300 grams) All-purpose flour
1 1/2 cups (288 grams) granulated sugar
2 teaspoons baking powder

1/2 teaspoon sea salt

4 ounces butter, melted

1 large egg

2 ounces milk

8 ounces cream cheese, softened

4 ounces butter, melted

2 large eggs

1 Tablespoon vanilla extract

3 cups (360 grams) powdered sugar

1/2 cup (60 grams) chocolate chips

Preheat oven to 350 degrees Fahrenheit.

Make the crust by combining flour, sugar, baking powder and salt in a large bowl. Add melted
butter and stir to combine. Add the egg and milk and stir to fully incorporate. The mixture
should be crumbly and evenly moistened.

Evenly press the crust mixture into an ungreased 13 x 9 inch pan. Set aside while the topping
is prepared.

To prepare the topping, combine softened cream cheese and melted butter in a large bowl
and stir until smooth. Add the eggs and vanilla and whisk until smooth. Add the powdered
sugar and stir until fully incorporated.

Pour topping over the prepared crust and spread to completely cover the crust. Sprinkle the
chocolate chips over the top of the filling. Bake in the preheated oven for 35-45 minutes.

The cake is done when the topping develops a light brown color. The topping should not be
completely set in the middle as it will firm up as the cake cools. Remove the cake from the
oven and cool at least 30 minutes before slicing. If desired, sprinkle lightly with powdered
sugar before serving.
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