



LITTLE CHOCOLATE BROWNIES





Ingredients between 2


150g butter softened


1C Castor sugar


3/4C Cocoa


2 Eggs


1C Self raising flour


1C Thickened cream or ice cream





Method


Preheat oven to 180C. Grease a 12 hole muffin pan.


Beat butter and sugar in bowl until light and fluffy. Add cocoa, eggs and flour and mix until combined.


Spoon the mixture into muffin pan. Bake for 10 minutes or until cooked but soft in the centre.


Serve warm with thickened cream or ice cream.














