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Preheat the oven 180°c. Add butter and flour on a 20 cm² pan

Use the mixer to beat the eggs at medium speed until it turns fluffy and light yellow

Add both kinds of sugar; white & brown

Sift the flour and cocoa together to remove any lumps, then add it to the mixture and combine 

well

Add the remaining ingredients and mix them together

Pour the mixture into a greased and floured 20 cm square pan, and bake for 35 minutes

To find out if the brownies are ready, insert a toothpick and remove it from the brownies. If the 

toothpick comes out clean, this means the brownies are ready

Once it's ready, remove it from the oven and let it cool down. Then slice it, and serve it with 

fruits, chocolate sauce and/or crushed hazelnuts

4 Eggs

1 Cup of Brown Sugar

1 Cup of White Sugar

225 Grams of Melted Unsalted Butter

1 ¼ Cup of Cocoa Powder

2 tbsp of Vanilla Extract, or 1 Vanilla Pod

½ Cup of All-Purpose Flour

½ tsp of Salt

10 Crushed Whole Hazelnuts + Few Extra for 

Topping

½ Cup of Chocolate Sauce

Fruit to Serve; Cut your Favorite Fruit & 

Sprinkle on the Top of the Brownies
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