SEA-SALT FUDGE BROWMIES

The perfect pick-me-up with coffee, these meist. gooey

brownies are detted with chunks of creamy sea-salf fudge.
20 minutes 25-30 rinutes 24 BB

180g pack Burnf Sugar Sea-salt Coromel Crumbly Fudge
250g Waitroze Confinental Pluin Chocolate, chopped
175g unsalred butter

3 2ggs

2259 lght muscovado sugar

75g self-raising flour

¥ 1sp boking powder

100g rocsted, salted large peanuts, chopped

Preneat the oven to 190°C, gos mark 5. Grease and line ¢
27 x 18um shallow baking tin wilh baking parchment Cut the fudge
rauchly info Tcm cubes

Put the chocolate cnd butter in a bowl und melf, either using the
microwove on madium power for 2-3 minutes or by resting the bowl
over a pan of gently simmering water Stir 1o make a smocth sauce,

In & separate bowl, whisk together the eggs and sugaor unhil inick,
smeoth and peginning %o froth, Stir in the slightly coaled malted
chocolate mixiure, then the flour and baking powder,

Lightly stir in half the fudge and muts aind fumninte the hin, soreading
inte the corners. Scalter with remaining fudge and nuts. Baoks in the
oven for 25-30 minutes uniil o sugary crust has formed but the
mixture feels webbly undernealh. (Check the brownies fraguentty
towards the end of cooking as the flcvour ond lexture are beller f
maoist and gooey. Don't forget that Both fhe chocolate and butter
will firm up as the cake cools)) Leave fo cool completely in the Hn

Lift out of the tn and cut info 24 small squares.

224kcols/ 2510 carkohydra'e 22 Bg sugars/13.1¢ St/
/.0¢ soturoted fat/(.4g salt per brownie
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