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Beetroot Brownies  

	Equipment

· Wooden Spoon

-     Cake tin
· Mixing bowl

· Whisk
· Blender

	What to do
1. Heat oven to 180 C. Grease and line a 20 x 30cm cake tin with baking parchment. 
2. Boil the beetroots in a pan of boiling salted water for 15-20 mins or until tender. Drain and leave to cool before peeling. Chop the cooked beetroots into small cubes and blitz in a blender or food processor to a paste. 
3. Melt the chocolate and butter slowly in a heatproof bowl over a pan of barely simmering water and leave to cool slightly. 
4. Use an electric whisk to beat the eggs, sugar and vanilla together in a large mixing bowl until light, fluffy and tripled in size. Carefully fold the eggs into the beetroot mixture, followed by the melted chocolate. Keep some chocolate mix for decoration.
5. Fold in the flour and cocoa powder and add it to the processed beetroot. Whizz until the mix is as smooth as you can get it.
6. Pour into your prepared tin and bake for 20-25 mins. The brownies should still be slightly gooey in the middle. Allow to cool.
7. Remove brownies from the tin, drizzle with the remaining chocolate and cut into squares.

	
	

	Ingredients

· 400g beetroot flesh
· 80g butter
· 200g bar plain chocolate (70% cocoa)
· 1 tsp vanilla extract
· 200g sugar
· 100g plain flour

· 25g cocoa powder
· 3 large eggs

From The Garden
· Beetroot
· Eggs
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