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#1 Chocolate brownie biscuits

This chocolate biscuits recipe is an absolute winner! If you love
chocolate and brownies this one is definitely for you. Heavenly
gooey and chewy on the inside and with a light crust on the
outside. Unlike many commercial chocolate biscuits found in
supermarkets or chain cafes, they are neither too sweet nor
too heavy.

Makes 15 large biscuits, about 8 cm in
diameter

150g self-raising flour
40g good quality cocoa powder
1/2 tsp baking powder
100g unsalted butter softened and a little
extra for greasing
150g soft dark brown sugar
1 egg, lightly beaten
100g dark chocolate, chopped (I use dark
chocolate containing min 70% cocoa mass
but you can go for milk chocolate instead if
you prefer a sweeter taste, or use half dark,
half milk.)
50g almonds, chopped (optional)

Grease a baking sheet or a tray. Place the
flour, baking powder and cocoa powder in a
bowl and mix well.
In a separate, larger bowl put the butter and
sugar together and beat them with an
electric whisk until well combined, light and
fluffy. It should take about 3 – 4 minutes.
Mix in the egg. The colour should slowly
change from brown to milky coffee. Preheat
the oven to 180°C/fan 160°C.
Gradually add the dry ingredients to the
butter mixture. It will soon start turning quite
thick so you might need to adjust the speed
on your electric whisk to high towards the
end. Once all ingredients are combined, fold
in the chopped chocolate and almond
flakes.
Take a heaped tablespoon of the biscuit
mixture and drop it onto the baking sheet. If
it’s too thick and too sticky to fall naturally,
slide it off the spoon with your finger and
flatten it very gently. Important – make sure
the distance between the biscuits is about 5
cm as they need plenty of room for
spreading.
Bake for about 12 minutes. After removing
the biscuits from the oven, leave them on
the baking sheet or tray until cool and firm.
While hot, they are still very soft and will fall
apart easily.
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