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CHOCOLATE BROWNIE RECIPE 

Prep:25 mins 
Cook:27 mins - 35 mins 
 

Ingredients 
185g unsalted butter 

185g best dark chocolate 
85g plain flour 

40g cocoa powder 
50g white chocolate 
50g milk chocolate 

3 large eggs 
275g golden caster sugar 

METHOD 

STEP 1 
Cut 185g unsalted butter into small cubes and 
tip into a medium bowl. Break 185g dark 
chocolate into small pieces and drop into the 
bowl. 

STEP 2 
Fill a small saucepan about a quarter full 
with hot water, then sit the bowl on top so it 
rests on the rim of the pan, not touching the 
water. Put over a low heat until the butter and 
chocolate have melted, stirring occasionally to 
mix them. 
 
  

 

 STEP 3 
Remove the bowl from the pan. Alternatively, 
cover the bowl loosely with cling film and put in 
the microwave for 2 minutes on High. Leave 
the melted mixture to cool to room 
temperature. 

STEP 4 
While you wait for the chocolate to cool, 
position a shelf in the middle of your oven and 
turn the oven on to 180C/160C fan/gas 4. 

STEP 5 
Using a shallow 20cm square tin, cut out a 
square of non-stick baking parchment to line 
the base. Tip 85g plain flour and 40g cocoa 
powder into a sieve held over a medium bowl. 
Tap and shake the sieve so they run through 
together and you get rid of any lumps. 

STEP 6 
Chop 50g white chocolate and 50g milk 
chocolate into chunks on a board. 
  

https://www.bbcgoodfood.com/glossary/butter-glossary
https://www.bbcgoodfood.com/glossary/dark-chocolate-glossary
https://www.bbcgoodfood.com/glossary/flour-glossary
https://www.bbcgoodfood.com/glossary/white-chocolate-glossary
https://www.bbcgoodfood.com/glossary/milk-chocolate-glossary
https://www.bbcgoodfood.com/glossary/egg-glossary
https://www.bbcgoodfood.com/glossary/sugar-glossary
https://www.bbcgoodfood.com/content/top-five-mixing-bowls
https://www.bbcgoodfood.com/content/five-best-saucepans
https://www.bbcgoodfood.com/review/best-kettles
https://www.bbcgoodfood.com/howto/guide/baking-equipment
https://www.bbcgoodfood.com/howto/guide/baking-equipment
https://www.bbcgoodfood.com/review/best-chopping-boards
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STEP 7 
Break 3 large eggs into a large bowl and tip in 
275g golden caster sugar. With an electric 
mixer on maximum speed, whisk the eggs and 
sugar. They will look thick and creamy, like a 
milk shake. This can take 3-8 minutes, 
depending on how powerful your mixer is. 
You’ll know it’s ready when the mixture 
becomes really pale and about double its 
original volume. Another check is to turn off the 
mixer, lift out the beaters and wiggle them from 
side to side. If the mixture that runs off the 
beaters leaves a trail on the surface of the 
mixture in the bowl for a second or two, you’re 
there. 

STEP 8 
Pour the cooled chocolate mixture over the 
eggy mousse, then gently fold together with 
a rubber spatula. Plunge the spatula in at one 
side, take it underneath and bring it up the 
opposite side and in again at the middle. 
Continue going under and over in a figure of 
eight, moving the bowl round after each folding 
so you can get at it from all sides, until the two 
mixtures are one and the colour is a mottled 
dark brown. The idea is to marry them without 
knocking out the air, so be as gentle and slow 
as you like. 

STEP 9 
Hold the sieve over the bowl of eggy chocolate 
mixture and resift the cocoa and flour mixture, 
shaking the sieve from side to side, to cover 
the top evenly. 
 
 
 
 

STEP 10 
Gently fold in this powder using the same 
figure of eight action as before. The mixture 
will look dry and dusty at first, and a bit 
unpromising, but if you keep going very gently 
and patiently, it will end up looking gungy and 
fudgy. Stop just before you feel you should, as 
you don’t want to overdo this mixing. 

STEP 11 
Finally, stir in the white and milk chocolate 
chunks until they’re dotted throughout. 

STEP 12 
Pour the mixture into the prepared tin, scraping 
every bit out of the bowl with the spatula. 
Gently ease the mixture into the corners of the 
tin and paddle the spatula from side to side 
across the top to level it. 

STEP 13 
Put in the oven and set your timer for 25 mins. 
When the buzzer goes, open the oven, pull the 
shelf out a bit and gently shake the tin. If the 
brownie wobbles in the middle, it’s not quite 
done, so slide it back in and bake for another 5 
minutes until the top has a shiny, papery crust 
and the sides are just beginning to come away 
from the tin. Take out of the oven. 
 
 
 
 
 
 
 

https://www.bbcgoodfood.com/review/best-stand-mixers
https://www.bbcgoodfood.com/review/best-stand-mixers
https://www.bbcgoodfood.com/content/test-best-spatulas
https://www.bbcgoodfood.com/content/test-best-flour-shakers


 

 
 

 
STEP 14 
Leave the whole thing in the tin until 
completely cold, then, if you’re using the 
brownie tin, lift up the protruding rim slightly 
and slide the uncut brownie out on its base. If 
you’re using a normal tin, lift out the brownie 
with the foil. Cut into quarters, then cut each 
quarter into four squares and finally into 
triangles. 

STEP 15 
They’ll keep in an airtight container for a good 
two weeks and in the freezer for up to a month. 
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DISNEY BRINGS MOVIE MAGIC TO 
CO WICKLOW. 

 
 

A huge film set is being built in the village of 
Enniskerry in Co Wicklow for the movie 
'Disenchanted' - the sequel to its hit film, 
Enchanted. 

 

 
 
 
 
 

Filming is expected to start for the production 
next month. A casting call has been announced 
by Clocktower Productions. People can apply 
to be extras for the production through 
Movieextras.ie. It says filming is due to take 
place between May and August of this year. 
The production company says it is committed 
to diverse, inclusive casting and submissions 
will be accepted for all performers. A team of 
carpenters, painters and builders are currently 
transforming some of the village of Enniskerry 
into a magical Disney wonderland. The 
Enniskerry Schoolhouse for Art is in the 
process of being converted into a Disney 
palace.  

Neil Condron, Director of the Shoolhouse for 
Art, says it is "emerging every minute of the 
day and it's transforming this beautiful village 
into something spectacular".  

The chairman of the Enniskerry Business 
Association says that after a year of Covid-19 
restrictions, having Disneyland on their 
doorsteps has been great for all concerned. 
Neil Condron said that he thinks that for a 
movie of this size it will have a legacy.  

"We're all just waiting and wondering 
what is going to happen next." 

 
 
 
 
 
 
 



 

MOVIE MARATHON AND TASTY 

SNACKS   

Here are some great movies on Netflix 
to get you through the weekend and 
some epic treats to accompany them! 

 
If you're looking for a heart-

racing psychological thriller, you will certainly 
enjoy Run. Set in a small American town, the 

story surrounds Chloe Sherman, a 
homeschooled, ill, seventeen-year-old. Chloe 
is paralyzed with copious health conditions, 

completely dependent on her loving, protective 
mother. Despite her sickness, Chloe thrives in 
her studies, awaiting an acceptance letter from 
her dream college. It is only when she notices a 

change in her medicine that she begins to 
question her mother's motives. 

 
A heartwarming romance that stays with you 
forever! John, a serious soldier on leave, falls 
for Savannah, a beautiful country girl. Their 

relationship quickly blossoms into something 
special, until they are miles apart and have 

only letters to keep them together. 

 
A classic comedy that never gets old! Andie, a 
journalist for a prestigious women’s magazine 

desperately wants to get her political views 
across in her writing, something that is not 

encouraged by her rigid boss. One day 
however, she is given an opportunity; to write 

what she wants, she must produce a piece 
called ‘‘How to lose a Guy in 10 days ‘‘, all the 
while selecting a man to record her progress in 
the matter. Little does she know however the 
guy she chose is on a similar challenge, only, 

he doesn’t plan on letting her go. 



 

 
Starring Dylan O’Brien, this new Netflix release 

will tick all your inner Rom-Com 
adventure boxes. Follow Joel, a timid 24-year-

old who survived a monster apocalypse, 
surprisingly still alive, after seven years. Grip 
your chair as you watch him journey across a 

monster ridden land to reunite with his 
teenage first love, despite his intense fear of 

anything bigger than himself, which is well...... 
EVERYTHING. 

 
All Tris wants is to belong. She lives in 

a world that nurtures differences but divides 
people, each in a separate part of society 
based on their personalities and aptitude. 

There are five Factions: Erudite, 
Dauntless, Abnegation, Amity and Candor and 
she can only choose one; or face the cruelty of 
being factionless, an outcast in a cruel society. 

    

1-MINUTE OREO MUG CAKE  

This is probably the easiest cake recipe 
there is. Takes less than 5 minutes to 
prepare and no oven is required.  

 

Ingredients for 1 serving                          
4 Oreos (2 extra for topping)  
¼ cup of milk  
Scoop of vanilla ice-cream or whipped 
cream (optional)   
Step 1: 
Put the Oreos and milk into a microwavable 
mug and crush until smooth with a fork  
Step 2: 
Place the mug in the microwave for 1-1 ½ 
minutes and let sit for 2 minutes until 
cool. Add the scoop of ice-
cream and sprinkle the remaining Oreos on 
top. Enjoy!  
  
 
 
 
 
 
 
 
 
 
 
 
 



 

HONEY SWEETENED POPCORN  

  

This popcorn is a much healthier 
alternative to microwavable and 
packaged popcorn but is just as 
delicious and quite addictive.    

Ingredients: 
1/3 cup of pop corn kernels  
1-2 tablespoons cooking olive oil   
2 teaspoons ground sea salt  
1 tablespoon honey   
Step 1:  
heat up a lidded pot with the oil and add 
the kernels. Make sure the temperature is 
at least at medium heat and allow the 
kernels to pop for 4 minutes.  
Step 2: 
 when the popping has subsided, you can 
transfer the popcorn into a ceramic or 
plastic bowl, first adding the honey and 
then the salt. Combine well and add 
anything that strikes your 
fancy, M&M’s maybe?   

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

Thank you for reading! 
 

This newsletter was made by: 
Laragh Frawley, Kiera Dempsey, Nina Brady, Nicole Power, Rachel Casey and Anna Culleton. 

 
 

 


