Double Chocolate Brownies

Baking Time: 15 minutes
Baking Temperature: 150°C (depending on your oven)
Yield: 35 pieces

Ingredients:

170 g Unsalted butter

10 g Powdered milk

B5 g Peotraco Natural Cocoa Powder

114 g Dark chocolate

2 tbsp. Vegetable oil

Z pcs. Whole eggs

1 pc. Egg yolk

10 g Peotraco Glucose

150 g Peotraco Refined Sugar

45 g Peotraco Confectioners’' Powdered Sugar . [ )

50 g Peotraco Brown sugar w COMFECT AN
: . POWDE

1.5 tsp. Vanilla extract : L. SUGAR

65 g All purpose flour ' Nptibral " ———

14 tsp. Salt — - i

150 g Dark chocolate 3 _—

-
L)

Procedure:

1 f

1. Melt the butter in a saucepan over medium heat. Add milk powder if using and stir continuously. Once
the butter foams, sizzles. then settles down, continue stirring until _|..'Hi-—' orown with a nutty smell
(about 3-5 minutes). Turn off the heat and stir in cocoa powder, chopped chocolate, and oil until
smooth. Let it cool slightly

2.In a mixer using the whisk attachment, beat the eggs, extra yolk, granulated sugar, powdered sugar

glucose, brown sugar, and vanilla on high speed for B minutes until thick and pale

Led

With the mixer on low, slowly add the chocolate-butter mixture into the whipped egg@s. Mix until just

combined.
Gently fold in the flour, salt, and espresso powder with a spatulaclf the batter is still warm, let it sit for 5

minutes before folding in the chocolate chips,

5. Preheat the oven to '-:_1.LJ C. Line an 8=B-inch baking pan with parchment paper, leaving some overhang
Pour in the batter tap the pan once on the counter to release air bubbles,

6. Bake for 12-13 minutes, or until a toothpick inserted comes out with moist crumbs. For added fudginess
tap the pan again nght after baking

Let brownies cool in the pan for 20 minutes, or chill in the fridge for 1 hour, Lift out using parchment

)

ind slice with a sharp knife, wiping the blade clean between each cut





