[image: image1.png]


Gluten free chocolate brownies… (Makes about 12 squares)
· 200g dark chocolate, broken into chunks

· 125g butter
· 200g caster sugar

· 2 large eggs

· 100g gluten free plain flour (in school)
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1 grated courgette or beetroot
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Try these too:




50g cocoa powder

Feathered topping:

Ganache and white choc

150g milk chocolate

100ml double cream

100g white chocolate

Method

· Heat oven to 180ºC /gas 4. 

· Line a 20cm x 20cm tin with baking paper. 

· Put the dark chocolate, butter and sugar in a pan and gently melt, stirring occasionally with a wooden spoon. Remove from the heat and put onto a pan stand.

· Stir the eggs, one by one, into the melted chocolate mixture. 

· Sieve in the flour and cocoa, and fold in the grated courgette or beetroot. 

· Bake on the middle shelf for 15-20 mins. Clean as you go

· Make the ganache: Break the milk chocolate into a small pan. Add the cream. Heat very gently until it just melt. Stirring continuously. Remove from the heat. 

· Pour the ganache over the brownie. Decorate:
For feathering: Pipe with lines of melted white chocolate. Draw a cocktail stick across the lines to create a feathered effect. 
OR the melted white chocolate can be drizzled over the ganache to create different effects.
OR the white chocolate can be grated and sprinkled over the brownie

· Leave to cool completely before cutting into squares.

Cost to make 12 squares of chocolate brownie is £2.25 (about 21p each)

