Chocolate Brownies


200g Dark chocolate
100g Milk Chocolate
250g Butter
400g Brown Sugar
3 Large eggs
140g Plain flour
50g Cocoa Powder

200g Raspberries or chocolate chunks


1. Heat oven to 180˚C.

2. Grease and line a 20 x 30cm swiss roll tin.

3. Gently melt the chocolate, butter and sugar in a pan.  Stir occasionally.  Remove from heat and cool a little.

4. Stir in the eggs, one by one.

5. Sieve in the flour and cocoa powder.

6. Stir.

7. Add half the raspberries or chocolate chunks.
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8. Pour into the lined tray.

9. Scatter with the remaining raspberries/chocolate chunks.

10. Bake for approximately 30 minutes.

11. Cool before slicing into squares.
