
Preparation Time; 20 minutes 
Cooking Time; 25-30 minutes
Servings; 16-20

Ingredients;

180g Unsalted butter
180g Dark chocolate min 70% cocoa
55g White chocolate
55g Milk chocolate 
3 Large free range eggs
265g Golden caster sugar
85g Plain flour
40g Cocoa powder

You’ll need a 9” baking tray.

Method;

1. Break the dark chocolate into pieces and add to a heavy bottomed pan. Cube the butter and add to 
the chocolate. Over a low setting, heat until melted, mixing occasionally.  Alternatively use a ban marie 
or melt in the microwave**. 

2. Once melted, set to one side and leave to cool a little.
3. Pre heat the oven to 170°C fan. Line a 9” baking tray with baking paper.
4. Chop the white and milk chocolate into large pieces. Set to one side. 
5. Weigh the flour and cocoa powder.
6. Add the eggs and golden caster sugar to a large mixing bowl. Using a whisk attachment mix the eggs 

and sugar together on full power until thick and pale. This will take around 5 minutes. The mixture will 
double in volume and become light and airy.

7. Gently pour the chocolate and butter mixture into the creamy egg mix. Fold together being careful 
not to over mix as you want to keep the air in the the mixture.

8. Using a sieve add the flour and cocoa to the mixture. Gently fold together, stopping just before 
everything is fully combined.

9. Add the chocolate pieces and stir.
10. Transfer the chocolate brownie mixture into the prepared tin. Lightly smooth until evenly spread over 

the tray and level off the top. 
11. Place in the oven and bake for 25 minutes. After this time check the bake, if the middle wobbles place 

back in the oven for 2 minutes. Continue to do this until the centre firms up a little. 
12. Remove from the oven and cool in the tin.
13. Cut into pieces and store in an airtight container.  

Author Tips;

• Adding hazelnuts at stage 9 is a great addition to this recipe.
• Freeze the brownies for up to a month. 
• Delicious served warm with a scoop of vanilla ice-cream.
• These perfectly squidgy brownies taste even better a couple of days after baking. Make sure they are 

stored in an airtight container straight after they’ve cooled after baking.

** We melted our chocolate on a low temperature over an induction hob.

Recipe inspired from goodfood magazine. 

Perfectly Squidgy Chocolate Brownies


