Chocolate brownies

½ cup and 1/8 cup butter or margarine

125 g (4 oz) dark or semi-sweet chocolate

3 eggs, lightly beaten

1 ½ cups sugar

1 tsp vanilla essence

1 cup flour

¼ cup cocoa powder

1. Preheat oven to 350 F. Grease or line with baking paper a 20cm (8-inch) square tin. Set aside. 

2. Bring a small pan of water to a simmer. Put the butter and chocolate in a heatproof bowl, and place over the pan (don’t let the base of the bowl sit in the hot water). Stir occasionally until smooth. Remove from the heat and let cool slightly. 

3. Beat the eggs, sugar and vanilla together in a large bowl. Add the melted chocolate and mix together. Stir in the flour and cocoa powder. Do not overbeat. 

4. Pour into prepared tin and bake for 40 minutes, or until slightly risen and just firm. Leave to cool in the tin (the brownie will sink back down on cooling). Lift out and cut into squares, using a knife that is dipped into water between cuttings. 

