+ mw/ce, layer % cup (130g) brown
sugar, % cup (110g) caster (superfine)
sugar, % cup (75g) cocoa powder,

Y cup (75g) plain (all-purpose) flour,
Y4 teaspoon baking powder, 100g dark
chocolate melts and 100g white

@ % E EBEAE chocolate melts into a 1.25-litre jar.

+ W, preheat oven to 160°C
@E—E@ @@ié@}: (325°F). Place the dry ingredients in
a large bowl. Add 150g melted
unsalted butter, 1 teaspoon vanilla
%%@W ﬁEE extract and 3 lightly beaten eggs and
mix well to combine. Pour the mixture
into a lightly greased 20cm square
baking tin lined with non-stick baking
paper. Bake for 30-35 minutes or until
just set. Allow to cool completely in
the tin. Cut into squares to serve.
Makes 16.
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a large bowl. Add 150g melted
unsalted butter, 1 teaspoon vanilla
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baking tin lined with non-stick baking
paper. Bake for 30-35 minutes or until
just set. Allow to cool completely in
the tin. Cut into squares to serve.
Makes 16.
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triple chocolate brownie gift tag

Print the above tags on slightly back and glue together. Use a hole
don n a h a thicker paper or card (approx. punch to make a hole in the top to
wwy 200gsm), cut out the front and attach a ribbon or string.
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