
 

Chocolate and fudge brownie recipe x5 

 

250g  Chocolate buttons / pieces (min 70% cocoa content) 

250g Unsalted butter 

250g Caster sugar 

5 Eggs 

100g Fudge 

 

Mix the chocolate, cut up butter and sugar in to a metal or glass bowl that 

will sit comfortably over a pan of simmering water.  

 

Whisk the eggs for as long as possible, minimum 5 minutes with machine, 10 

minutes by hand.  Ideally use a kitchen aid or equivalent, we leave ours 

beating for as long as the chocolate and butter mix takes to melt! 

 

Cut the fudge into 1/2cm cubes. 

 

Pre heat oven to about 180˚c 

 

Line a tray with baking parchment (approx 15cm x 25cm and 2-3cm deep) 

 

From time to time stir the chocolate mix to help it melt. 

 

When the mix is completely melted, slowly add to the egg mixture, folding it 

through gently to try and keep as much air in the mix as possible. 

 

Pour into lined tray and smooth over the surface so that the mix is evenly 

spread. 

 

Put the tray in the oven for about 15 minutes. 

 

Remove the brownie from the oven and gently break the surface crust with 

the point of a knife for each of your pieces of fudge to be placed evenly 

across the brownie. 

 

Return the brownie to the oven for a further 5-10 minutes until the fudge 

has just begun to marry itself to the chocolate. 

 

Either serve directly from the tray, or cool , remove and cut into neat 

portions that can then be reheated in a gentle oven or briefly in a microwave. 
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