
MILK CHOCOLATE BROWNIES

for 4 persons

200 g of milk chocolate

75 g of butter

100 g of sugar

100 g of flour

1 teaspoon of baking powder

2 eggs

2 tablespoon of avocado oil

1. Preheat the oven to 180°C (350°F).

2. Break the chocolate into pieces, and cut the butter into chunks. 
Melt them in a double boiler.

3. Mix well and add the avocado oil.

4. Mix the eggs and sugar together, then add them to the chocolate/butter/oil.
Finally, add the �avor and the baking powder gradually (to avoid lumps). 
Blend well to obtain a smooth and homogeneous mixture. 

5. Pour the mixture into a greased mould, and bake for approximately 15 minutes 
(adjust the time to your oven). 

 

Enjoy the brownies as is or serve it with custard sauce for exemple.
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