
TASTE WITHOUT WASTE 

Chocolate Brownies 
Makes one 18 x 28cm tin (7 x 11 inch) - about 24 4.5cm squares. 

Ingredients 
150g unsalted butter, chopped 
125g 70% dark chocolate, broken into pieces or chopped 
3 eggs, lightly beaten 
1 cup caster sugar 
1 tsp vanilla essence 
1 cup plain flour 
¼ cup cocoa powder 
Pinch of salt 
Optional: 1 cup roasted walnuts or pecans, chopped 
Icing sugar to dust 

Method. 
Preheat the oven to 180C. Grease and line an 18 x 28cm (7 x 11 inch) baking pan with baking paper. 

Bring a small pot of water to the boil. Remove from the heat and place a heatproof bowl containing the butter and 
dark chocolate over the pot. Set aside and allow the butter and chocolate to melt, stirring every so often. 

Meanwhile sift the flour, cocoa powder and salt into a bowl. 

In a separate large bowl whisk together the eggs, caster sugar and vanilla essence. 

Once the butter and chocolate has completely melted, remove the heatproof bowl from the pot and leave to cool for 
a few minutes. Pour the melted chocolate and butter into the egg mixture and whisk to combine well. Gently fold in 
the sifted flour and cocoa until just incorporated. Do not over mix. If using nuts, fold in now. 

Pour batter into the prepared baking pan and jiggle the pan slightly to ensure an even top. Bake for 25 minutes or until 
slightly risen, just firm to touch and a skewer comes out clean when inserted. 

Set the baking pan on a wire rack and leave the brownie to cool in the tin. Once cool, remove from the tin and cut 
into squares or bars. Dust with icing sugar if you wish. 

Will keep for 3 days in an airtight container. Also freezes well. 

Source: Adapted from Cooking: A Common Sense Guide.  
Printed from: www.tastewithoutwaste.com 

	  


