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Tngredienis:
* 1509 Belgiar dank chocolale
* 1509 wsalled bullen3 large eqgs

56

. 125¢ castov sugan .‘
. 1 lap vanilla extrac ‘
e zesl and juice of 1 clemenline “
. Ya lap ground, cinnamon
* @ geod pinch of ground cloves %08
o  several gralings of nulimeg ;
. 100g, plain flown
o Yl baking powdey O
Weliod:
1. Pieheal the oven lo 180°C, fan 160°C, gas 4 and grease a .!
wound baking lin. o0

2. ‘Mell the chocelale and bullev in a boewl evev a saucepan of
lighlly simmening wale; sliv unlil smocth. Remove pronmy
the heal; cool fov 20 minules.

3. Beal the eqqs, caslev sugar and vanilla exthac. Then beal
in the clemenline zesl and juice and pices . Tn a separale
Powv the cooled chocolale mindwre inle the bealen eggs and
mix undil smeolh, thew feld in the flowy mix.

4. Powr the mixlure inle the lin. Bake fov 20-30 minulesy
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unlil sel, on lop- bul still o lillle gooey inside. Teave lo cocl in @4
the lin.
5. Cub the codled brownie inle 12 hiangulan hee-shaped
wedges )
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6. Mix the icing sugav wilh 2 leaspoons of walev le make a
iy icing. Mizzle ovev the brownie lhiangles in a zigzag
paltew. Scallew with the stan sprinkles and inserl a
chocelale fingen lo cveale a Dee Dunk.
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