
GLUTEN FREE
BROWNIES
RECIPE SERVES 15

INGREDIENTS 

150g dates

140g raw almonds

50g cocoa powder

50g ground almonds

45g chopped dark chocolate

- (sugar-free)

60g raw walnuts

2 tbsp maple syrup

2 tbsp milled chia seeds 

mixed with 3 tbsp water 

- (or use flax seeds)

1.	 Heat the oven to 180°C/360°F/Gas Mark 4.

2.	 Line a baking tray with greaseproof paper.

3.	 In a saucepan, add the dates and cover with 
water. Cook down for 10-15 minutes on a medium 
heat until soft and gooey.

4.	 Into the blender add the whole almonds and blitz 
for 30 seconds. Add the cocoa powder, ground 
almonds, dark chocolate and walnuts and blitz 
until the walnuts are chopped up.

5.	 In a small bowl mix together the milled chia 
seeds and mix with water. Add to the blender 
along with the maple syrup.

6.	 Once the dates have boiled down add to the 
blender and mix everything together.

7.	 Spread the mixture evenly in the baking tin and 
bake for 15 minutes.

8.	 Leave to cool in the tray. When cooled, cut into 
squares. Keep in the fridge.


