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DECADENT CHOCOLATE BROWNIE SLICE
Ingredients:

100g butter or margarine                                                                                                                                                  ¾ cup brown sugar                                                                                                                                                             1 teaspoon vanilla essence                                                                                                                                         2 eggs, lightly beaten                                                                                                                                                    100g cooking chocolate, melted                                                                                                                                1 cup plain flour, sifted                                                                                                                                                                                               ¼  teaspoon baking powder                                                                                                                                       ½ cup chopped macadamia nuts lightly toasted                                                                                                      1/3 cup finely diced dried apricots                                                                                                                                 ½ cup roughly chopped white chocolate bits                                                                                                                 2 tablespoons icing sugar, for dusting                               
Method:

Beat together the butter, brown sugar and vanilla essence until light and creamy.
Gradually mix in the eggs, then the melted chocolate.  Stir in the flour and baking powder, almonds, diced apricots and white chocolate bits.  
Spread into a lined slab pan (18cm x28cm), and bake in a pre heated oven at 170°c for approximately 20-25 minute or until firm.  Cool in the pan.

Cut into squares and dust with icing sugar.

As a dessert, serve warm or cold with cream and fresh strawberries.

NOTE

Cuts into 18 squares

To toast the almonds, spread onto an oven tray and cook at 180°c for 10 minutes or until golden in colour.
