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Benevolent Kitchen| Recipe 
 

 
 

Vegan Brownies  
makes about one tray 

 

½ cup of applesauce  1 cup sugar   1 t   vanilla 

2 T of ground flax mixed with 2 T of hot water  3/4 c flour 

1/4 t  salt    1/2  t baking powder 1/2  c cocoa powder 

3/4  c chocolate chips*  confectioners’ sugar 

 

 

Cream applesauce and sugar.  Add flax and vanilla and mix well.  Sift together 

flour, salt, baking and cocoa powders.  Add in chocolate chips.  Spread into 

greased 9” square pan and bake at 350o for about 35 minutes.  When cool, top 

with a dusting of confectioners’ sugar or more cocoa powder. 

 

 

* try Sunspire vegan chips 


