Better-for-you Chocolate Brownies
Ingredients

85g/3oz
plain flour

25g/1oz
cocoa powder

½ tsp
bicarbonate of soda

100g/4oz
golden caster sugar

50g/2oz
light muscovado sugar

85g/3oz
dark chocolate – 70% cocoa solids, melted then cooled

½ tsp
coffee granules

1 tsp
vanilla extract

2 tbsp
buttermilk

1 large
egg, beaten

100g/4oz 
mayonnaise

Method

Pre-heat the oven to 200°C/400°F/180°C fan/gas mark 6.
Lightly oil and line the base of a 19cm square cake tin.
Combine the flour, cocoa and bicarbonate of soda.
Stir both the sugars into the cooled chocolate with the coffee, vanilla and buttermilk. Stir in 1 tablespoon of warm water. Beat in the egg, then stir in the mayonnaise just until smooth and glossy.
Sift over the flour and cocoa mix then gently fold in with a spatula.
Spread the mixture evenly into the tin. Bake for 30 minutes. When a skewer is inserted into the middle, it should come out with just a few moist crumbs sticking to it. Leave in the tin until completely cold, then loosen the sides with a round-bladed knife. Turn out on to a board, peel off the lining paper and cut into 12 squares.
Each brownie = 191 kcalories, 2g protein, 23g carbohydrate, 11g fat, 3g saturated fat, 1g fibre, 16g sugar, 0.28g salt. 

Makes 12 squares
