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214 kcal

DESSERT

Ingredients

0.3 teaspoon double-acting baking powder

1 tablespoon natural cocoa powder unsweetened

2 large eggs cold

0.5 cup lily flour white (70 grams)

1 cup granulated sugar (220 grams)

0.3 teaspoon salt

6 tablespoons butter unsalted cut into chunks

1 teaspoon vanilla

0.5 cup walnuts toasted chopped
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84 grams plus another) chocolate chips dark 63% for later extra (
1 packet folgers silk breaks fresh black (or 1tsp. espresso powder)

1 packet folgers silk breaks fresh black (or 1tsp. espresso powder)

Equipment

L0000

frying pan
sauce pan
baking paper
oven

baking spatula

Directions
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Do not preheat the oven quite yet.Melt the butter in a 3 quart saucepan over medium low
heat.

Add 1/2 cup of the chocolate chips and quickly remove from heat. With a heat-resistant
rubber scraper, gently stir until the chocolate chips have melted from the heat of the
butter.Stir in the sugar and set the pan over low heat, stirring gently for about 2 minutes or
just until the mixture is shiny and sugar has started to dissolve. Do not let it boil.

Remove from heat and stir in the packet of Black Silk.

Let cool for about 20 minutes.While the chocolate mixture is cooling, preheat the oven to 325
degrees F.Grease an 8-inch glass dish and line it with parchment paper.

Mix together the cake flour (or White Lily), salt, baking powder and cocoa powder and set
aside.After the chocolate mixture has cooled for about 20 minutes, stir in the eggs (still using
the scraper), one by one. Do not beat them in, just stir gently. Stir in the vanilla.

Add the flour mixture and stir until it is incorporated, then stir in the remaining half cup of

chocolate chips (making sure the batter is cool enough so that they don’t melt).
Pour the batter into the prepared pan and level it out.

Sprinkle with walnuts.

Bake on center rack for 35 minutes.

Let cool completely. | like to chill them for a while, but this is optional. Lift from the pan and

cut into squares.



Nutrition Facts
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I PROTEIN 4.64% [ FAT 48.35% CARBS 47.01%

Properties
Glycemic Index:20.76, Glycemic Load:14.17, Inflammation Score:-2, Nutrition Score:2.8539130720107%

Flavonoids

Cyanidin: 0.13mg, Cyanidin: 0.13mg, Cyanidin: 0.13mg, Cyanidin: 0.13mg Catechin: 0.27mg, Catechin: 0.27mg,
Catechin: 0.27mg, Catechin: 0.27mg Epicatechin: 0.82mg, Epicatechin: 0.82mg, Epicatechin: 0.82mg, Epicatechin:
0.82mg Quercetin: 0.04mg, Quercetin: 0.04mg, Quercetin: 0.04mg, Quercetin: 0.04mg

Nutrients (% of daily need)

Calories: 213.91kcal (10.7%), Fat: 11.85g (18.22%), Saturated Fat: 5.45g (34.07%), Carbohydrates: 25.92g (8.64%),
Net Carbohydrates: 25.31g (9.2%), Sugar: 20.86g (23.18%), Cholesterol: 46.05mg (15.35%), Sodium: 70.37mg
(3.06%), Alcohol: O.11g (100%), Alcohol %: 0.29% (100%), Protein: 2.56g (5.11%), Manganese: 0.23mg (11.39%),
Selenium: 5.09ug (7.28%), Copper: 0.11mg (5.57%), Phosphorus: 45mg (4.5%), Vitamin A: 221.01IU (4.42%), Vitamin
B2: 0.06mg (3.26%), Magnesium: 12.29mg (3.07%), Folate: 10.76ug (2.69%), Fiber: 0.61g (2.42%), Iron: 0.41mg
(2.29%), Zinc: 0.34mg (2.26%), Calcium: 22.57mg (2.26%), Vitamin B6: 0.04mg (2.15%), Vitamin E: 0.31Img (2.04%),
Potassium: 67.07mg (1.92%), Vitamin B5: 0.19mg (1.87%), Vitamin D: 0.27ug (1.81%), Vitamin B1: 0.02mg (1.66%),
Vitamin B12: 0.09ug (1.43%)



