
 

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

 

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.

 
PREP: 30 min
COOK: 40 min
SERVES:12

 

Santa brownies
These little Santa-hat topped brownies are so cute! And not only that, but
they're delicious. What could be better than rich brownie, sweet strawberry
and a slick of buttercream?

 
 

 

Ingredients

Brownie
180g butter
200g dark chocolate, chopped
1 cup (220g) firmly packed brown
sugar
1 cup (220g) caster sugar
1 1/2 tsp Queen Organic Vanilla Bean
Paste
1 1/3 (200g) cups plain flour
a pinch of salt
2 tsp baking powder
4 large eggs
1/2 cup (60g) chopped walnuts
(optional)

 

Method - Brownie

STEP 1
Pre-heat the oven to 180C fan-forced and grease and line a 30cm x
24cm pan.

STEP 2
In a large saucepan, combine the butter, chocolate, sugars and vanilla
and heat, stirring, until smooth then remove the pan from the heat and
set aside to cool for at least 15 minutes.

STEP 3
Add the sifted flour, salt and baking powder and mix well then add the
eggs one a a time and mix until they are combined. Fold in the walnuts
if using.

STEP 4
Spread the batter into the tin and bake for 30 minutes or until a cake
tester inserted in the middle comes out clean.

https://queen.nousuat.com.au/products/organic-vanilla-bean-paste-140g/
https://queen.nousuat.com.au/products/organic-vanilla-bean-paste-140g/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/


 

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

 

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.

Ingredients

Icing
Dr. Oetker Buttercream Icing
Strawberries with the hulls removed
Icing sugar for dusting

Method - Brownie

STEP 5
Cool in the tin then cut into squares.

STEP 6
Top each square with a round of Butter Cream Icing then add a
strawberry. Add another little bit of icing to the top and then dust with
icing sugar to serve.

https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

