[image: image1.jpg]


Brownies

100gm butter

30gm cocoa powder

2 eggs

225gm caster sugar

1 teaspoon vanilla essence

50gm self raising flour

50g chopped walnuts

50g raisins (optional)

Grease a 20cm square cake tin

Preheat the oven to 180 C

Gently melt the butter in a small saucepan, stir in the cocoa and set aside.

Beat the eggs and caster sugar together until light and carefully

add the cocoa mixture.

Slowly stir in the vanilla essence, sift the flour and fold in.
Quickly add the nuts and raisins.

Put mixture in the prepared tin.

Bake in the centre of the oven for 30 minutes.

Carefully remove and allow to cool.

