
Apple puree chocolate mousse brownies	
Makes one tray or about 16 cupcakes, 20 minutes prep plus 20 minutes baking time 
 
If you're planning on eating this on the move, go for the cupcake option. The brownies are very 
crumbly so are difficult to eat with your fingers if tray-baked. 
 
* Apples - 3 large, peeled, cored and chopped 
* Vanilla - 1/4 pod 
* Dark chocolate - 150g 
* Sugar - 70g 
* Eggs - 3 
* Cornflour - 3 tbsp 
* Cocoa powder - 2 tbsp 
* Baking powder - 1 tbsp 
* Salt - a pinch 
(Optional - a couple of handfuls of pecan nuts) 
 
Preheat the oven to 180 degrees C.  
 
First, make the apple puree. Put the apple in a saucepan with 2 tablespoons of water and the vanilla. 
Cook over a medium heat, covered, for about 15 minutes, or until the apple has disintegrated. Stir 
occasionally.  
 
Melt the chocolate in a heatproof bowl set over a pan of simmering water.  
 
In a separate bowl, beat the eggs and sugar together until thick and fluffy. Stir in the melted chocolate.  
 
Sift the dry ingredients into the bowl and mix to combine.  
 
Once the apple is soft, either use a hand blender to blend it to a smooth pulp, or use the back of a 
spoon to push it through a coarse sieve. Add to the chocolate mixture and stir to combine.   
 
If making a tray of brownies: thoroughly grease and flour a small baking tray. Pour in the mixture and 
bake for about 18 minutes. The mixture will look cooked around the outside and a little soft in the 
middle. It will firm up when it cools. Leave to cool completely in the pan, then slice and serve.  
 
For cupcakes: fill up each cupcake case with cake mixture and place a couple of pecans on top, if 
using. Place in the oven for about 10 minutes, or until the cupcakes look cooked on the surface. Leave 
to cool and set.  


