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Chocolate Beetroot Brownies

With around half the fat of traditional brownies, this is agreat healthier option. The beetroot adds moisture and intensifies that chocolatey taste.
Ingredients: 
· 200g/8oz dark chocolate (70% cocoa solids), broken into pieces 

· 200g/8oz unsalted butter, cut into cubes, plus more for greasing 

· 200g/8oz caster sugar 

· 2 free-range eggs 

· 125g self-raising flour 
· 200g beetroot, boiled until tender, peeled.
Method: How to make chocolate and beetroot brownies

1. Preheat oven to 180°C/350°F/Gas Mark 4. Grease two baking tins of approximately 20cm square and line the bottom with baking paper.

2. Break up the chocolate into pieces, cut the butter into cubes then mix them up a bit in a heatproof bowl. As the oven begins to warm up, put the bowl onto one of the shelves for a few minutes until the chocolate and butter starts to melt. Stir, and put back into the oven for a few more minutes to melt completely.

3. Grate the beetrrot finely

4. Whisk the eggs and sugar together in a bowl until combined, then beat in the melted chocolate and butter until smooth. Gently fold in the flour then the beetroot – be careful not to overmix or it will make the brownies tough. 

Top Tips:

Be careful not to overmix or it will make the brownies tough.

4. Pour the mixture into the two prepared tins and smooth over the top with a spatula. Bake for about 15-20 minutes. A knife or skewer pushed into the middle should come out with a few moist crumbs clinging to it. Don't be tempted to overcook them! Remove the tin from the oven and leave on wire rack to cool before cutting into pieces.

