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Brownies (Melting Method)
Ingredients
120g self raising flour

100g melting chocolate

80g castor sugar

100g butter

2 eggs

1 teaspoon vanilla essence

4 tablespoon milk

3 -4 tablespoons walnut (chop)

Method
1. Melt butter, sugar and chocolate over boiling water.

2. Sift flour.

3. Make a well in the flour and add chocolate mixture, egg, vanilla essence to flour and mix to a smooth consistency.

4. Add chopped walnuts and milk.

5. Pour into greased square tin.

6. Sprinkle some walnuts on top of the mixture.

7. Bake for 35 to 40 minutes at 190oC.  

Chocolate Sauce (Blended Sauce) - Pouring Sauce

15 g cornflour

250 ml milk

½ - 1 level tablespoon chocolate powder (mix with cornflour)

50 g sugar (optional)

Method
1. Blend cornflour with chocolate powder with a little liquid in a basin.

2. Boil the rest of the liquid and pour it on to the blended cornflour whilst stirring.

3. Boil the mixture for 3 -5 minutes, until it thickens and is cooked.

4. Add sugar.

Topping 

1 scoop ice-cream (vanilla or strawberry flavour) or whipped cream

Serve the brownie on a round plate.  Pour three tablespoons of chocolate sauce over it and top it up with one scoop of ice-cream.

