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Pontesbury’s Celebration of The Queens Platinum Jubilee Baking Competition
Sunday 5th June 2022

Competition: Chocolate Brownies

Age Group: 11-13 Years

Ingredients:
175g (6oz) Margarine
350g (12oz) Caster Sugar
1 Teaspoon of vanilla essence or extract
3 eggs
125g (5oz) Plain Flour
1 level teaspoon of baking powder
50g (2oz) Cocoa powder
175g (6oz) Chocolate Chips

Use a 9x12 Inch Oblong Tin

Instructions:
1. Heat Oven to 180°C
2. Put your tin onto a piece of greaseproof paper or baking parchment, draw around it and cut out. Grease the tin using margarine and lay the paper in the tin, then grease on top of paper. Set aside.
3. Melt the margarine in a pan over a low heat then carefully pour it into a bowl.
4. Add sugar and vanilla to the melted margarine and mix well.
5. Break the eggs into a small bowl/jug and beat well.
6. Add the eggs a little at a time to the margarine and sugar mix, beating well.
7. Sift the flour, baking powder and cocoa powder into a bowl.
8. Fold the flour mix into the margarine mix.
9. Add the chocolate chips and mix again.
10. Pour into the tin and smooth the top with the back of a spoon.
11. Bake for 40 minutes.
12. The Brownies are ready when they have risen, and a crust has formed on top. They should still be soft in the middle.
13. Cut up into 15 brownies and decorate OR leave as one large brownie to suit your design.

Decorate to your choice with a Royal Theme
HAVE FUN!!
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