Recipe

BLACK BEAN BROWNIES
AND DATE CARAMEL

WWW.SISTER-MAG.COM



d=h
é PRINT AFTER THIS PAGE

MIDDLE

BLACK BEAN BROWNIES
AND DATE CARAMEL

Recipe: MINNA VAUHKONEN

INGREDIENTS

FOR THE BROWNIES

2 tbsp chia seeds or ground flax
seeds + 6 tbsp water
STEP 1
1 can (400 g) black beans (cooked)
STEP 2
150 g cacao pulver
4 tbsp coconut oil
STEP 3
3 tbsp oat milk
Vi tsp sea salt
STEP 4
1 tbsp coconut or maple syrup
100 g coconut sugar
1 ts baking powder
P &P STEP 5
V2 tsp  vanilla powder
optional:
STEP 6
50 g vegan dark chocolate chips
or crushed nuts
STEP 7
STEP 8

A ff B4

SERVING CATEGORY ISSUE

16 servings Dessert sisterMAGS55

Preheat oven to 180 °C.

Mix together 2 tbsp chia seeds or
ground flax seeds with 6 tbsp water and
set aside to sit for five minutes.

Drain and rinse the black beans and put
in a blender or food processor. Blend
until smooth.

Add all other ingredients to the blender
(except the optional chocolate chips
or nuts). Also add the chia or flax seed
mixture. Blend until smooth.

If you like, add some chocolate chips or
crushed nuts to the batter and mix with
a spoon.

Line a baking pan (about 20 x 20 cm)
with parchment paper and pour the
batter into the pan.

Bake in the oven for 35-40 minutes.

Let the brownies cool down on a
rack and then put in the fridge to set
overnight or for at least a couple of
hours.
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THE DATE CARAMEL
Medjoul dates (pitted and cut in
half)

coconut oil

oat milk

coconut or maple syrup

sea salt

STEP 1

STEP 2

Soak the dates in boiled water for 5
minutes.

Then drain and add to a blender with
all the other ingredients. Blend until
smooth and add a layer on top of the
cooled brownies.
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