Year Eight
BROWNIES

Ingredients

50g chocolate

50g polyunsaturated margarine

150g sugar

1 tsp vanilla essence

50g wholemeal self raising flour

2 eggs

Optional:
50g walnuts

Method

1. Grease and flour a shallow baking tin.

2. Heat oven to Gas Mark 4 or 180C.

3. Put the chocolate and margarine in a heatproof bowl over a saucepan of hot water. Or place in the microwave to melt
4. Stir until melted and then add the sugar and the vanilla essence.  Remove from the heat.

5. Sift the flour and salt into a bowl and add the walnuts.

6. Add the eggs and the chocolate mixture to the flour and beat until smooth.

7. Pour into the prepared tin and bake for 35-40 mins until well risen.

8. When cold cut into 12 squares.
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