
vsc brownies
Ingredients
 - 430g soft margarine or butter
 - 645g caster sugar
 - 215g dark chocolate – melted,  

warm, but not hot
 - 430g whole eggs – lightly beaten
 - 195g plain flour
 - 105g cocoa powder

Method
1. Grease and line a deep baking 

tray measuring 23cm by 32cm 
with silicone or greaseproof 
paper.

2. Preheat the oven to 160c fan, 
180c, gas 4.

3. Sift together the cocoa powder and 
the plain flour.

4. Beat together the butter/margarine and the 
sugar. If you are using a mixer use a low speed 
and take care not to beat too much air into the mix.

5. Scrape down the sides of the bowl with a rubber spatula, and then add the melted 
dark chocolate, scrape down the sides of the bowl again.

6. Gradually add the eggs, scraping down the sides of the bowl regularly, taking care 
not to curdle the mix. If the mix starts to curdle add a spoonful or two of the 
flour/cocoa mix.

7. Before you add the flour and cocoa powder give the bowl a god scrape, right 
down to the bottom of the bowl. Add the flour/cocoa mix. If you are using a mixer 
take the mix off the machine just before the mix is thoroughly combined and 
finish the mix by hand with the rubber spatula, hopefully this will prevent the flour 
becoming overmixed and tough.

8. Tip the mix into the baking tray and level the mix so that it is even and reasonably 
smooth.

9. Bake for about 30 – 40 minutes until a wooden skewer comes out not wet but 
with the mix half cooked from the middle of the brownie. Leave the brownie to 
cool to room temperature before removing it from the baking tray and cutting it.


