
Christmas Brownie (EPC; last changed by system on 12/14/2023 23:17:07)

Home Made
Christmas Brownie

Demanded

Collect Ingredients

Butter - 110 gm
Condense Milk - 150 gm
Dark Chocolate (46.5%) - 225gm
Cocoa Powder - 30gms
Baking Powder - 3/4 tsp
Vanilla Essence - 1 tsp
Water - 75ml
White Chocolate - 100gm
Oil based Edible Green Colour - Drops

Check Ingredients
Available at Home

Purchase
Ingredients

Baker

Baker

Baker

Ingredients
Available

Ingredients not
available

Ingredients
Purchased

Whip Butter and
Condensed MilkBaker

Check Consistency
of Whipped content

Whipped
Ingredient is Fluffy

& light in colour

Whipped
Ingredients are not

Fluffy and Light
colour

Melt Dark Chocolate
(46.5%)Baker

Baker

Dark Chocolate
Melted

Separate Wet
Ingredients

Separate Dry
IngredientsBaker Baker

Swift 110gms of All
purpose flour

Mix 30 gms of
Cocoa Powder

Baker Baker Add 3/4 tsp of
Baking PowderBaker

All purpose Flour
Swifted

Coca Powder
Mixed

Baking Powder
Added

Mix the Dry
Ingredients into Wet

Ingredients
Baker

Mix the Batter
Smoothly

Add 1 tsp of Vanilla
Essence

Add 75ml of Water.

Baker

Baker Baker

Pour Mixed Batter
into Cake Container

(8x8 inch)
Baker

Bake it for 170
degree for 30

minutes.
Baker

Check Baked
Brownie

Insert Tooth Pick
into Brownie

Inserted Tooth
Pick Comes out

Clear

Inserted Tooth
Pick is not Clear

Bake for another 5
minutes

Baked for 5
minutes

Baker

Baker

Baker

Cool the Brownie
Cake

Cut into Christmas
Tree Triangular

Pieces
Baker Baker

Decorate the
Christmas Brownie

Tree

Pierce Straw on
Triangular Pieces

Base
Baker

Baker

Decorate with Green
Chocolate on

Brownie

Decorate with
Sprinkles

Decorate with
Golden Edible Balls.

Baker

Baker Baker

Christmas Brownie
Plating Initiated

Sprinkles Added
on Brownie

Golden Edible
Balls Added

Christmas Brownie
Ready for Plating

Christmas Brownie
Plating Process

Christmas Brownie

EPC
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