The Lakes School Fairtrade Committee — Fairtrade Recipe of the Month — December 2014

CHOCOLATE AND BANANA

BROWNIES

FAIRTRADE

MAKES ¢

Buy it. Bake it. Share it.

2Ominutes 30minutes
en‘muhou Fime cobl‘ll\f fime

Zrlpe medium sized
Fairtrade bananas,
mashed

O

200g Fairtrade
light soft brown sugar

Ztbsp Bournville
Fairtrade
cocoa powder

100g self
raising flour

1tsp baking
powder e

1#5g Cadbury
Dairy Milk,
broken into pieces

175 g unsalted
butter, diced

Zmedium eggs,
beaten

DID YOU
WASH YOUR
HANDS?

Sales of FAIRTRADE
cocoa in Ghana means
cocoa tarmers are able
to put in new wells for
clean water in their
communities.

Preheat oven to
180°C, gas mark 4.

Grease and line a 30x20cm
Swiss roll tin with baking
parchment.
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Melt the sugar,
chocolate and
butter in a bowl
over a pan of

simmering water.
(N
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When melted, remove
from the heat and mix
well to combine
the melted
ingredients.
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Sift the flour, cocoa and
baking powder into a bowl.

Add the chocolate mix,
eggs and bananas and

stir well to combine. '

I
- ’  Bake for 25-30
- = minutes until just
/ A firm in the centre.

Tell us who you’re baking
for and win a KitchenAid
fairtrade.org.uk/bigfairbake

Recipe by Cadbury



