Chocolate Brownies

  Ingredients                                       Equipment

 (Makes 8 large brownies)

90g butter                                                         small sandwich tin
90g dark chocolate                                             medium saucepan
1 large egg                                                          medium bowl
125g caster sugar                                               wooden spoon
55g plain flour

50g chopped walnuts or muesli (optional)

Method

1. Preheat the oven to 180 C. 

2. Line the bottom of the small sandwich tin with greaseproof paper or tin foil.

3. Carefully melt the chocolate and butter in a pan on a low heat.

4. In a separate bowl beat the eggs and sugar.

5. When the chocolate has melted, let it cool for a minute and then mix it with the eggs and sugar in the bowl.

6. Stir in the flour and nuts, if using, and beat to combine.

7. Empty into the prepared tin and cook for approx. 25 minutes.

8. When cooked it should be crisp on top and still slightly dense and fudgy inside.
9. Cut into triangles, and when it has cooled take out of the tin.

When making larger quantities use a swiss roll tin and cut in squares
