Sue’s Easter Chocolate Brownies 

Ingredients:

375g butter

375g good quality plain chocolate

6 large eggs

1 tbs vanilla extract

500g caster sugar

225g plain flour

Large packet of Cadbury mini eggs

Tin measuring approx 33cm x 23.55cm

Before starting remember to wash hands and tie back long hair

Method:

1. Preheat oven 180C/Gas4 and line tin with baking parchment.

2. Melt butter and chocolate together in a heavy based pan.

3. Beat eggs with sugar and vanilla in large jug.

4. Weigh flour in separate bowl.

5. Let chocolate mixture cool before adding to egg and sugar mixture, then add flour.

6. Combine together and pour into lined cake tin.

7. Place the mini eggs equally over the top, then bake for about 30 minutes. The top should be paler in colour and speckled brown. The inside should be dark dense and gooey!

Remember that they will continue to cook as they cool.

Should make 48- 24 if you want big ones !!!

