Chocolate brownies

Chocolate brownies
175g unsalted butter, chopped
200g dark chocolate, chopped
200g soft brown sugar
1 teaspoon vanilla essence
2 eggs
1 cup (125g) lupin flour
Place butter and chocolate pieces in a small saucepan (or in
microwave safe bowl) melt over low heat until smooth.
Place in a bowl and mix in sugar, vanilla, eggs and sifted flour.
Pour mixture into a greased 18cm square cake tin and bake
at 180ºC for 20-30 minutes or until just cooked (test by
inserting a skewer into centre). We always take the brownies
out just before they’re completely cooked and let them sit in
the pan for a bit so that they finish cooking while they’re out of
the oven.
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Mixed berry muffins

Mixed berry muffins
1 ½ cups (225g) gluten free self-raising flour
1 ½ cups caster sugar
1 ½ cups lupin flour
3 teaspoons baking powder
1 teaspoon vanilla extract
2 eggs, beaten lightly
150g butter, melted
1 teaspoon grated lemon rind
300g mixed berries, fresh or frozen
1 ⅓ cups milk
Preheat the oven to 200°C/180°C fan-forced. Lightly grease
pans of the muffin tray or spray patty pans and place in
muffin tray.
Sift flours and baking powder into a large bowl, add the sugar
then the combined vanilla, eggs, butter, milk and rind. Stir
quickly until just combined. Do not overmix. Add the berries
and stir through gently.
Divide the muffin mixture among the pans. Bake for about 20
to 25 minutes. Transfer to a wire rack to cool.
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Gluten free bread

Gluten free bread
500mls water
3 eggs
2 tablespoons olive oil
1 teaspoon vinegar
4 cups GF flour (eg. 1 cup wholemeal lupin, buckwheat,
chickpea and polenta)
3 tablespoons mixed seeds (poppy seeds, pine nuts, pumpkin
seeds, sunflower seeds, sesame seeds, linseed)
1 tablespoon xanthan gum
2 tablespoons sugar
1 ½ teaspoons salt
2 teaspoons yeast
Put ingredients in pan in the order above. Place in bread
maker. Choose gluten free programme and select dark crust.
If you have a size selection, select 1 kg loaf. Press start.
Scrape sides of tin down after 5/10 mins to encourage all
ingredients to be mixed properly. Cook about 2.5 hrs.
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ANZAC slice

ANZAC slice
1 ¼ cups lupin flour
¾ cup rolled oats
¾ cup toasted protein flakes
1 cup firmly packed brown sugar
1 cup shredded coconut
150g butter, chopped
2 tablespoons golden syrup
½ teaspoon bicarbonate of soda
2 tablespoons boiling water
Preheat oven to 180°C/160°C fan-forced. Grease and line a
3cm-deep, 19cm x 29cm (base) slice pan with baking paper,
allowing a 2cm overhang at long ends.
Combine flour, lupin flakes, oats, sugar and coconut in a large
bowl. Make a well in the centre.
Place butter and syrup in a saucepan over low heat. Cook,
stirring occasionally, for 8 to 10 minutes or until smooth.
Combine bicarbonate of soda and boiling water in a jug.
Remove butter mixture from heat. Stir in bicarbonate of soda
mixture. Add to flour mixture. Stir to combine.
Transfer to prepared pan. Using the back of a spoon, press
mixture evenly into pan. Bake for 25 to 30 minutes or until
golden. Cool in pan. Cut into squares. Serve.
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