VEGAN CHOCOLATE COVERED STRAWBERRY BROWNIES
½ 
Cup Vegan butter, room temperature

2 
Tablespoon Coconut oil, divided

1 
Cup Organic cane sugar

2 
Tablespoons Flax meal

3 
Tablespoons Water

¼ 
Cup Applesauce

2 
teaspoons Vanilla

¾ 
Cup All purpose flour

½ 
Cup Cocoa powder

½ 
teaspoon Salt + more for topping if desired

1 
Cup Dark chocolate chips, vegan(mini preferably)

2 
Cups Strawberries, quartered

Preheat the oven to 350 degrees(F).

In a large mixing bowl, or the bowl of a stand mixer. Add the vegan butter and 1 tablespoon of coconut oil.

Using a hand mixer or the paddle attachment for the stand mixer. Beat together the vegan butter and coconut oil until combined and fluffy. About 1-2 minutes.

Then add the sugar and continue to beat together until fully combined.

Now make a flax egg. Add the flax meal and the water to a small bowl and whisk together. Set aside and let thicken for a few minutes.

Then add the apple sauce, flax egg and vanilla to the butter/sugar mixture. And continue to beat together until fully combined.

Now, in a separate mixing bowl, sift together the flour and cocoa powder. Add the salt and stir.

Next, add the dry mixture to the wet a little at a time until it is all fully incorporated.

Then, pour ½ a cup of chocolate chips into the batter and fold them in.

Line a 8x8 inch baking pan with parchment paper and then scoop the batter into the pan.

Smooth the batter out evenly, then bake for 20-25 minutes or until a toothpick comes out clean from the center.

Let the brownies cool completely.

Then heat the remaining ½ cup of chocolate chips in the microwave in 30 second intervals, stirring after each 30 seconds until the chocolate has melted.

Add the remaining 1 tablespoon of coconut oil to the melted chocolate and stir until it melts in and is fully incorporated.

Pour about half the chocolate on top of the brownies and smooth out evenly.

Place the sliced strawberries on to the chocolate all over the top. Then drizzle with the remaining chocolate. I like to sprinkle extra salt on top of the chocolate, but that is optional.
Chill and then when ready to serve, cut into squares. Keep chilled when not eating.

Perfectly fudgy and crinkly brownies are studded with chocolate and topped with strawberries and chocolate.

 

Servings: 12  



Calories: 255kcal 
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