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Home Made
Christmas Brownie
Demanded

l Butter - 110 gm
Condense Milk - 150 gm
Dark Chocolate (46.5%) - 225gm

Cocoa Powder - 30gms
Baker o Collect Ingredients = Baking Powder - 3/4 tsp
Vanilla Essence - 1 tsp

Water - 75ml
i White Chocolate - 100gm
Oil based Edible Green Colour - Drops
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Pour Mixed Batter
Baker —_ into Cake Container
(8x8 inch)
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I I Baker > u into Brownie

¥ ° ~
Inserted Tooth
" Inserted Tooth
Pick Comes out Pick is not Clear

Clear
¢ hd
Bake for another 5
@ I
l A4

. Cut into Christmas
n u Cool the Brownie n - q Baked for 5
Baker —_ Cake Baker — TreeP'Ii';f:sgular Tinutes
| ’ ° ¢ |

> ¢

Pierce Straw on
Triangular Pieces
Base

W
Decorate the
Baker - Christmas Brownie
Tree

Decorate with Green
Baker —_ Chocolate on
Brownie

v v

Decorate with Decorate with
I I Baker » H_Sprnkles I I Baker » Golden Edible Balls.

4

Sprinkles Added Golden Edible
on Brownie Balls Added
| > ° ¢ |
14 <

Christmas Brownie

Ready for Plating
Christmas Brownie

Plating Initiated

Christmas Brownie
Plating Process




