MIKKEL FRIIS-HOLM - MASTERCLASS

Friis-Holm Chocolate Brownie

Friis-Holm 70% chocolate brownie with lightly salted butter.

Yield: 20-25 small pieces | Cooking: Approximately 25 minutes
Mikkel used Barba 70% and O’Payo 70% for the masterclass.

Brownie

INGREDIENTS

250 g Friis-Holm 70% chocolate (Barba or O’Payo)
250 g lightly salted butter (demi-sel)

475 g white sugar

4 extra-large eggs or 5 medium eggs

225 g wheat flour

METHOD

1. Melt the chocolate and butter together over a bain-marie.

2. Add the sugar and whisk into the chocolate mixture using a handheld electric mixer.
3. Add the eggs one at a time, whisking after each addition.

4. Add the flour and mix until just combined.

5. Transfer to a half-size gastronorm (GN 1/2) tray lined with baking paper.

6. Bake in a fan-assisted oven at 160°C for approximately 25 minutes.
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