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The World's Finest Range Cookers

Chocolate Brownies
(Ben’s Saturday Bakes)

Ingredients

200g dark chocolate (70-85% Cocoa)
100-200g Milk or white chocolate (or a combination — I use 200g white for the contrast) ideally at fridge
temperature, chopped roughly into chunks
85g Plain flour

2 Tbsp cocoa powder

90g Dark muscovado sugar

90g Golden caster sugar

1509 Butter (unsalted)

4 Free range eggs

Method :
e Line (with bake-o-glide or baking parchment) a 23cm/9” square baking tin.

e Use a large (18cm ish) pan (you'll end up with all the ingredients in here) to melt the butter and
dark chocolate gently together (carefully on the hotplate or use the induction hob). Stir
occasionally, until the chocolate is mostly melted.

e Remove the pan from the heat and set aside. The residual heat in the chocolate will finish off the
melting process.

o Sift the flour and cocoa powder into a separate bowl, set aside.

e Whisk the sugar into the melted chocolate, then add the eggs and whisk together well until the
mix is slightly bubbly.

e Using a large metal spoon, add the flour mix into the chocolate mixture a third at a time, and
gently fold into the chocolate mixture until thoroughly combined.

e Gently pour the batter into the prepared tin, scatter the chunks of milk / white (or a mix)
chocolate on top.

e Bake for approximately 23 minutes, checking (and turning if needed) after 15-18 minutes.
They're ready when the edge has dulled but the middle is still a bit wobbly and a bit shiny on
top.

e Cool completely before removing from the tin and cutting into squares. (Be extremely careful not
to cut and damage the bake-o-glide — use a table knife gently for the last bit of the slicing or
remove from bake-o-glide first.) Decorate further by sifting a little icing sugar or cocoa powder
on top. Store in an airtight tin if you can make them last!

AGA (2 oven): bake on the grid shelf set on the floor of the roasting oven with the cold shelf on the 2™
set of runners.

AGA (3 and 4 oven, AGA Compact): bake on the 4" shelf (lowest, but not on the floor) in the baking
oven.

AGA eR7 / eR7i / AGA Signature models — oven setting B3, bake on 4™ shelf (lowest, but not on
the floor).

Everhot: bake on a shelf in the centre of the oven set at 180°C (top oven, or second / lower oven).

Conventional oven — 175C (Fan 150C), Gas 3.



