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Chocolate Brownies

Makes12

Ingredient s
14oz/400g plain chocolate

10oz/300g unsalt ed but t er, plus ext ra f or greasing

9oz/250g caster sugar

4 eggs

4oz/110g plain f lour

1 tspbaking powder

Method
¥ Preheat the oven to180¡Cor GasMark 4

¥ Light ly butter a 20cmsquare baking t inand line

the base with bakingparchment

¥ Melt 175gof t he chocolate ina heat proof bowl over

a saucepan of simmeringwat er. Chopthe remaining

chocolat e intochunksand place toone side

¥ Add the butter tothe melted chocolat e and st ir

unt il blended.

¥ Remove f romthe heat and st ir in the sugar

¥ Beat the eggs, st ir intothe chocolat e mixture

and mixtogether unt il thoroughly combined

¥ Sieve the f lour and bakingpowder intoa large

mixingbowl,and thenslowly f old in the chocolat e

mixture and st ir in the reserved chocolat e chunks

¥ Spoon the mixture intothe t inand bake f or

25-30minutesunt il f irm

¥ Leave tocool a lit t le, and then turnout ona wire

rack tocool f ully

¥ Cut intosquaresand serve


