
Eggless Brownies
 Vegetarian

DESSERT

Ingredients
0.5 cup all purpose flour

0.5 cup butter  (1 Stick) 

0.3 Teaspoon salt

0.5 cup silken tofu  pureed (Equivalent Of 2 Eggs) 

1 cup sugar

0.5 cup cocoa powder  unsweetened 

2 Teaspoons vanilla extract

0.5 cup walnuts  chopped 

READY IN

40 min.

SERVINGS

16

CALORIES

156 kcal

https://whatsheate.com


Equipment
bowl

frying pan

oven

whisk

microwave

Directions
Preheat the oven at 350F/180C for 15 minutes.

Cut the butter into small pieces and add it to a medium sized microwave safe bowl.Melt the

butter in the microwave. Mine took 1 minute to melt. First I timed it for 30 seconds, stirred it

and kept it for another 30 seconds.

Remove the bowl from the microwave and let it stand for a minute.Now add the cocoa

powder to the melted butter and combine it well until the cocoa powder dissolves. I used a

wire whisk.Slowly add the sugar too and mix it well using a whisk.The mixture will look very

stiff, making you wonder if you are doing the right thing. So don’t panic.Now add 1/4 cup

pureed tofu and combine it well and then add the remaining 1/4 cup of tofu also and mix it

well again.Next add the vanilla and salt too.

Add the flour next and mix it until you no longer see any flour and also add the nuts or any

other optional ingredients mentioned. Even now the dough is in a semi solid/spreadable

butter consistency only. It’s not as watery as a cake batter that you can pour in a pan.Grease

a 8×8 inch pan with the butter wrapper and spread the batter evenly and bake it for 25

minutes. (See My Notes)Cool completely before cutting into squares.

Nutrition Facts

 PROTEIN 4.11%
  FAT 46.63%

  CARBS 49.26%

Properties
Glycemic Index:12.19, Glycemic Load:10.89, Inflammation Score:-2, Nutrition Score:2.9382608727269%

Flavonoids



Catechin: 1.74mg, Catechin: 1.74mg, Catechin: 1.74mg, Catechin: 1.74mg Epicatechin: 5.28mg, Epicatechin: 5.28mg,

Epicatechin: 5.28mg, Epicatechin: 5.28mg Quercetin: 0.27mg, Quercetin: 0.27mg, Quercetin: 0.27mg, Quercetin:

0.27mg

Nutrients (% of daily need)
Calories: 155.6kcal (7.78%), Fat: 8.43g (12.98%), Saturated Fat: 5.07g (31.66%), Carbohydrates: 20.05g (6.68%), Net

Carbohydrates: 18.52g (6.74%), Sugar: 14.65g (16.27%), Cholesterol: 15.57mg (5.19%), Sodium: 83.66mg (3.64%),

Alcohol: 0.17g (100%), Alcohol %: 0.55% (100%), Caffeine: 10.75mg (3.58%), Protein: 1.67g (3.34%), Manganese:

0.2mg (10.09%), Copper: 0.19mg (9.52%), Magnesium: 25.97mg (6.49%), Fiber: 1.53g (6.13%), Iron: 0.96mg (5.33%),

Phosphorus: 44.07mg (4.41%), Vitamin A: 179.93IU (3.6%), Selenium: 2.3µg (3.29%), Vitamin B1: 0.04mg (2.82%),

Zinc: 0.4mg (2.65%), Potassium: 91.16mg (2.6%), Vitamin B2: 0.04mg (2.15%), Folate: 8.22µg (2.06%), Vitamin B3:

0.36mg (1.81%), Vitamin E: 0.2mg (1.34%), Calcium: 11.52mg (1.15%)


