Easter Brownies Recipe

Ingredients:
· 185g butter, cut into small squares, plus extra for greasing
· 185g milk/dark chocolate, broken into pieces                         
· 3 eggs
· 275g caster sugar
· 85g plain flour
· 40g cocoa powder
· 5 creme eggs (you could use caramel eggs instead)
· 150g chocolate mini eggs or any chocolate eggs to decorate 
Method: 
When using the microwave or oven, always ask an adult to help you.
Step1: Put the butter and the chocolate into a heatproof bowl, cover the bowl loosely with cling film and microwave on a low heat at 30 second intervals until melted (make sure you do not burn the chocolate).  Leave the melted chocolate mixture to cool.
Step2: Heat the oven to 180C/160C fan or gas 4. Grease a 20cm square tin with butter and line the base with baking paper. 
Step3: Break the eggs into a large bowl and tip in the caster sugar. Use an electric or hand whisk to mix the sugar and eggs together. Whisk for around 5-8 minutes until they look thick and creamy and have doubled in size. If you are using an electric whisk, always ask an adult to help you.
Step4: Pour the cooled chocolate mixture over the egg mixture and gently fold together.
Step5: Sieve the flour and cocoa into the bowl then continue to fold the mixture gently with a spatula or metal spoon until everything is fully combined.
Step6: Pour the mixture into the prepared tin and carefully level the mixture with the spatula. Put in the middle of the preheated oven and bake for 25 minutes or until firm in the middle.
Step7: Meanwhile, cut the creme eggs or caramel eggs in half and crush some of the mini eggs by placing them in a small bag and gently tapping them with a rolling pin (leave some mini eggs whole).  When the brownies are cooked, take them out of the oven and immediately press in the creme eggs, sprinkle over the mini eggs and decorate with any other chocolate eggs you have decided to use.
Step8: Leave to cool before cutting them into squares to serve. Always ask an adult to help you when using a knife.
Recipe adapted from : https://www.bbcgoodfood.com/recipes/easter-egg-brownies
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