
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Instructions for 

Decadent Chocolate Brownies 
 

1. Preheat oven to 320°F (160°C). Line a 7x11” (18x28cm) 

baking tin with baking paper. 

2. Empty out jar contents into a bowl and mix together 

thoroughly. 

3. Mix in 3 eggs (lightly beaten) and 1 cup (225g) of 

softened butter. 

4. Spoon onto baking tray and bake for 30-35 minutes. The 

result is a cake-like crust, and moist and gooey center! 

 

Yield: 24 decadent chocolate brownies 
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