GARDENiig
10 TABLE S

KUMARA BROWNIE

Season: Winter
From the garden: Kumara, eggs
Type: Dessert
Difficulty: Easy
Country of origin: USA
Serves: 30 tastes
Source: yummytoddlerfood.com
Equipment Ingredients
e Chopping board and knife e 17 cups cooked orange kumara
e Bowls e 3eggs
e Wooden Spoon e 5 cup maple syrup
e Measuring cups and spoons e '3 cup melted butter
e Baking tin e 1 tsp vanilla essence
e Whisk e %, cup plain flour
e Spatula e 4 cup cocoa
e Potato masher e Y4 cup chocolate chips




e "> tsp salt

Method

Preheat oven to 180 degrees and melt the butter in the microwave

Mash the cooked kumara with a potato masher and mix with the
eggs, butter, maple syrup and vanilla essence

Add the flour, cocoa, chocolate chips and salt to the wet ingredients
and mix with a wooden spoon until combined

Pour mixture into a lined or oiled slice tin and bake for around 15-20
minutes until just set

Let the brownie cool before cutting into squares




