Lenti] Rrownies

Ser\)3n3§ I8
Ingredien‘rs

V2 Cud Candla Oil

2 Cup lenti| puree*

3/a Cup Cocon

2 Cups Sugar

/4 tsp skt

S eqas

I +ep Vanlla

| cup Flour

l"('/z cupd Wivte Llour, Y5 cup oat flour)
| Cup Chocolate c,\n'.ps

| cup Walnuts (opt‘.ona\>
3+DSP €sPresso Powder (Ob’ﬂono‘)




Instructions

l. Mix oil, lentil puree, cocoa, Sugar and Salt.
Add e3gs, one at a fime. Mix in yanlla, flour, chocolote chips
and (wanats and espressd powder).

2. Cover Pan wWth foil to aveid brownies be‘\ns Olercooked
On +ne edges, bur sof+ in the centre. Bake in @ greased
I3 x99 pan at 350° (175%) for 25=35 mnutes or until tostapick
inserfed in the Centre Comes our clean.

* To make +he lent| puree , plack Cookes of Finsed and drained
Canned lentls into fo0d processor. For eqepj | cup of lenvils,
ade /4 cup of water. Blend to make Smootia puree with a Consistency
like canned Pumpsin. If Neededl | 0dd addtional water |+osp af a time.

E o make oot Clour grind up oals in {ood proesser or Bender,



