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Chocolatre Browwies

Mokes |2

lwgve&\ievx*—s

|402/4009 plaain chocolatre .

| 002/3009 unsalted vuttey, plus extva fov greasig
q02/2509 castey Shgav

4 e99s

4oz/\ 109 plain Plour

| tsp baking powder

MmethoA ,
s Preheat the oven to 180°C ov Gars Mawk

Lightly butter a 20cw squave aking Fin ond line

S

Hhe base with voaking powvchment
o Melt 1759 of the checolare m & heatproot \oow\.o?/e_v
A sancepom of smmering wokrev. Chop the vemaning

chocolatre wtro chunks oma place to one side

AdA the vutter to the wmeltreA ocolare amad shv
o
untll blended.

s Rewmove from the heat omad shv n Hhe sugav

o Beat the e99s, sHv wto the ocolatre mixture

omA wix fogethev il Hhovoughly combined

» Sieve the Plour amd voking powdey ko o \awvge
mixing owl, amd thew slowly ol n the chocolatre

wixkure ama sty the vesevwved hocolatre hunks

o Spoow the wixture into the v amd voke fov
2530 wamutes untl fivm

o Leave Yo cool & litHe, amad then turm out om & wwve

vorck Fo coo Lully

¢ Cut Wmto squawves oA sevwe
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