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Ingredients 4 Portions
 = Kot�nyi Produkte

170 g Spelt flour

4 tbsp. Coco�

60 ml Coconut oil, melted

150 g D�rk chocol�te

240 ml Pl�nt-b�sed milk

1 tsp. Apple vineg�r

150 g R�w c�ne sug�r

150 g Pec�n nuts

1 tsp.  B�king Sod�

1 tsp.  Cloves, Ground

1 tsp.  Org�nic Ginger,

Ground

1 tsp.  Cinn�mon, Ground

1 piece  Bourbon V�nill� Pods,

Whole

1 pinch  Se� S�lt, Co�rse

For the c�r�melized pec�n nuts

150 g Pec�n nuts

50 g R�w c�ne sug�r

1 tbsp. Coconut oil

Spiced Brownies with

C�r�melized Pec�ns

50—60 Min

Prep�r�tion

1 Prehe�t the oven to 180°C (356°F). Add the flour, se� s�lt, b�king sod�,

c�c�o, ground cinn�mon, ground ginger, ground cloves �nd ground

c�rd�mom to � l�rge bowl. Whisk the pl�nt-b�sed milk in � bowl with the

�pple cider vineg�r.

2 Melt the coconut oil over � low he�t, chop the chocol�te into sm�ll pieces

�nd stir into the oil until it h�s melted.

3 Then �dd the sug�r �nd whisk well. Mix the sug�r �nd chocol�te mixture

�nd the milk with the dry ingredients. H�lve �nd scr�pe out � v�nill� pod,

�dd to the rest of the ingredients �nd combine thoroughly to form � dough.

Chop h�lf of the pec�n nuts �nd fold into the dough.

4 Line � sm�ll rect�ngul�r b�king tin with b�king p�rchment �nd pour in the

dough. B�ke for 30 minutes �t 180°C (356°F) using the convention�l oven

setting.

5 Chop the rem�ining pec�n nuts �nd he�t them in � p�n over � medium

together with the rem�ining coconut oil �nd sug�r �nd stir const�ntly for

3–4 minutes until c�r�melized. 

6 Spre�d the c�r�melized nuts immedi�tely onto b�king p�rchment �nd le�ve

to cool. Serve the brownies with the pec�n nuts �nd enjoy.


