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Chocolate brownie recipe 
	· 100g plain chocolate
· 1 tablespoon coco powder 
· 125g butter

· 125g plain flour

· 300g soft brown sugar

· 1 teaspoon baking powder

· 2 eggs

· 1 teaspoon vanilla extract
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Method
	Preheat the oven to 180 C
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	Put a pot of water on to boil
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	In a heatproof bowl put the butter and chocolate pieces 
Place over the pot of hot water and carefully stir until the chocolate and butter has melted 
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	Remove the bowl from the heat and allow to cool for a few minutes
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	Sieve  the flour, baking powder and coco powder into a separate bowl 
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	Break the eggs into a jug and whisk with a fork, add the vanilla extract and mix 
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	 Add the egg to the flour and then the melted butter and  hocolate and mix well
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	Pour the mix into your greased baking tin 
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	Place in the oven for 25 mins
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	Allow to cool before removing from tin and cutting into squares 
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