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Quarantine Chocolate Brownies

INGREDIENTS

280g unsalted butter (room 

temperature) 

230g dark chocolate 

30g dutch cacao powder 

150g raw sugar 

150g panela sugar (or brown sugar) 

 

 

2 tsp vanilla extract 

1 tsp sea salt 

6 eggs 

100g plain flour 

70g dutch cacao powder 

½ cup chopped mixed nuts (optional) 

Makes: 16 brownies Prep Time: 15 min  Cooking Time: 25 min

 

METHOD 

Mise en place:  

Pre-heat oven at 180C and weigh all the ingredients.  

Grease surface of the baking tray. Line the tray with baking paper and grease the surface.  

 

Let’s cook:  

In a medium mixing bowl, combine the dark chocolate and 30 g of dutch cacao powder. Set aside.  

In a small saucepan, melt the butter until it starts to bubble. Pour the melted butter into the 

mixing bowl with chocolate and cacao powder. 

 

Whisk the mixture until it is melted and smooth. Let’s call this mixing bowl (A). Set aside. 

 

In a large mixing bowl, combine the sugar, salt, vanilla extract and eggs. With the help of a hand 

mixer, beat the mixture for 10 minutes. Let’s call this mixing bowl (B). 

 

Pour mixing bowl (A) into mixing bowl (B). Make sure to continue beating and fully incorporate 

both mixtures. Let’s call this new mixing bowl (C). 

 

Sieve the 70g dutch cacao powder and flour into mixing bowl (C). With the help of a rubber 

spatula, gently fold dry mix into the wet mix until combined. 

 

Pour the brownie mix into your baking tray. With the help of a flat spatula, you can spread and 

level the chocolate batter. Bake in the oven for 8 minutes. 

 

Take your baking tray out of the oven. Drop your baking tray gently on the bench top. 

 

Return your baking tray to the oven and let it bake for another 10 – 15 minutes. You don’t want 

to overcook them, so you don’t want a skewer to come out clean. 

 

Transfer the brownies and place it on a cooling rack. 

Cut brownies into rectangular pieces and serve with cold milk or ice cream. 


