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Milo Brownies
  
Serves:  24 pieces
Notes: We are making this recipe for the Fremantle Street Kitchen. If you were making this at home a half quantity makes 1 tin of brownies.

	Equipment: 
Measuring cups and spoons
Small saucepan
Wooden spoon 
Large mixing bowl
Whisk
Sieve
Spatula 
2 x 20cm square baking tins
Scales
	Ingredients: 
300g butter
1½ cups caster sugar
1 cup cocoa
2 teaspoons vanilla extract
6 eggs
1cup plain flour
2 cups milo
130g dark chocolate, chopped into small chunks



  
What to do: 
1. Preheat the oven to 160°C (eco-fan) Lightly butter then line the base and sides of 2 x 20cm square baking tins with baking paper.
2. In a medium saucepan, melt the butter, cocoa and sugar over a low heat. Set aside to cool a little.
3. Whisk eggs and vanilla until fluffy. Add melted mixture to the eggs and whisk until combined.
4. Sift flour into the bowl and add the Milo and the chocolate chunks. Using a spatula mix until combined.
5. Divide brownie mixture evenly between the 2 baking tins (use the electric scales to help with accuracy).
6. Cook for 25-30 minutes. Remove from the oven and allow to cool before cutting into 12 pieces per tin.


 

