
Brownie Bake Along
Saturday 3rd April, 2pm

Join in with a family-friendly chocolate baking feast as we make mini-egg brownies. 
We’ll provide the dry ingredients and the instructions. You will need butter and eggs. 

Simply follow along on Zoom! The chocolate chaos is open to all to join for free. 

Sign up at streathamcentralchurch.org.uk/easterweekend

INSTRUCTIONS

•  Turn on oven to 180°c (160°c Fan)

•  Soften the butter

•  Mix the butter and sugars together in a large bowl

•  Add all the other ingredients

•  Mix really well

•  Pour the brownie mixture into the lined baking tray

•  Add mini eggs, at random, into the mixture

•  Put in the oven for 35-40 minutes

•  Allow the brownies to cool before eating them. You don’t want to burn your mouth!

INGREDIENTS & EQUIPMENT

Provided:
300g caster sugar 

75g brown sugar

75g cocoa powder

100g self raising flour

100g mini eggs (feel free to add more)

You will also need:
4 eggs

275g butter

A large bowl

Wooden spoon

Baking tray lined with baking paper

An oven


