
  

Chocolate Brownies 
 
Ingredients 
185g unsalted butter 
185g best dark chocolate 
85g plain flour 
40g cocoa powder (Cadbury’s Bournville is the best)  
100g milk chocolate 
3 large eggs 
175g golden caster sugar 
100g muscovado sugar 
 
 
Recipe 

1. Preheat your oven to 180C/160C fan/gas 4. 
 

2. Cut the butter into small cubes and tip into a medium bowl. Break the dark 
chocolate into small pieces and drop into the bowl. 

 
3. Fill a small saucepan about a quarter full with hot water and then sit the bowl 

on top so it rests on the rim of the pan, not touching the water. Put over a low 
heat until the butter and chocolate have melted, stirring occasionally to mix 
them. Remove the bowl from the pan and leave to cool.  
 

4. Using a shallow 20cm square tin, cut out a square of non-stick baking 
parchment to line the base.  
 

5. Tip the plain flour and cocoa powder into a sieve held over a medium bowl. 
Tap and shake the sieve so they run through together and you get rid of any 
lumps. 

 
6. Chop the milk chocolate into chunks on a board. 

 
7. Break the eggs into a large bowl and tip in your sugars. Whisk the eggs and 

sugar until they look thick and creamy. Pour the cooled chocolate mixture 
over the egg and sugar mixture, then gently fold together.  
 

8. Hold the sieve over the bowl of eggy chocolate mixture and resift the cocoa 
and flour mixture and fold together. 

 
9. Finally, stir in the milk chocolate chunks until they’re dotted throughout. Pour 

the mixture into the prepared tin. 
 

10. Put in the oven and set your timer for 25 minutes. When the buzzer goes, open 
the oven, pull the shelf out a little and gently shake the tin. If the brownie 
wobbles in the middle, it’s not quite done, so slide it back in and bake for 
another 5 minutes until the top has a shiny, papery crust and the sides are just 
beginning to come away from the tin. Take out of the oven. 

 
11. Leave to cool for 5-10 minutes and then remove from the tin onto a cooling 

rack and allow to cool for another 5-10 minutes.  
 

12. Cut into squares and enjoy! 


