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(Mexican Chocolate)      Black Bean Brownies - GF 

If you know me, you know I am a sucker for anything chocolate!  
These brownies are not just vegan but also GF. 

 
This recipe is perfect to make those 'Extra!' kind of brownies as well.  
For example,  
add Mexican Chocolate spice mix  
and the brownies become  
the perfect sweet treat for any fiesta.  
Add a peanut butter swirl,  
add fresh cherries to the batter,  
serve the brownies with ice cream  
or use them to make an ice cream  
sandwich. 
The possibilities are endless! 

Just bake 'em, share 'em....and  

spread some vegan chocolate luvvvv :) 
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Servings: makes 9 individual brownies when using  
a 12pcs brownie / muffin tin 

Ingredients 
Dry ingredients 
1/2   Cup of Oats (be sure to use GF oats) 
4       TBL Droste Cocoa Powder 
2      TBL Brown Sugar  
1       TSP Baking Powder  
1/4  TSP Salt 
1 to 1 1/2 TSP Mexican Chocolate Spice Mix (optional)  
  add this spice mix to make Mexican chocolate brownies or leave out  
  to make traditional  brownies - OH the possibilities with this recipe :) 
1/2   Cup of SemiSweet chocolate chips,  keep some extra chocolate chips  
 to sprinkle on  top before baking to make it that bit of 'Extra!' 
1/2   Cup of Walnuts, chopped  

Wet ingredients 
1     Can of Black Beans  
1/4 Cup of Vegetable Oil  
1/3 Cup of Maple Syrup or Agave Nectar  
4     TBL Plant Milk  
2     TSP Vanilla Extract  
Cooking Spray to grease brownie tin  

Required equipment 
Food Processor  
Brownie or Muffin tin  
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Method  

•  Preheat oven to 190C / 375F  

•  Chop the walnuts and set aside. 

•  Add the oats to the food processor and pulse until it resembles a 
course flour +/_ 15 seconds. 

 

•  Now add the cocoa powder, brown sugar, baking powder and salt to the 
oat mixture.  
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•  If you want to make the brownies into Mexican Chocolate brownies, 
simply add the Mexican chocolate spice mix as well.  

•  Set aside as you continue with the wet ingredients. 

•  Rinse the black beans thoroughly and place in a clean bowl.  
 Add the vegetable oil, maple syrup, plant milk and vanilla extract.  

•  Now add all the wet ingredients to the food processor and process 
until the mixture is smooth +/_ 15  seconds. 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•  Remove the processor bowl from its base and mix in the chocolate  
chips and walnuts. 
 

•  Grease the tin you are using with a generous amount of cooking spray. 

•  Divide the mixture evenly over the brownie tin (I like to divide the 
mixture over 9 portions, meaning I leave 3 spaces of the brownie or 
muffin tin that I am using unfilled ). 

•  I recommend using a disher (ice cream scoop) to easily add the 
mixture to the tin. 

•  If desired, sprinkle a few extra chocolate chips on top of the brownies, 
using the back of a spoon press them into the batter a bit - bake the 
brownies at 180C/350F for 15 to 20 minutes. 

•  Allow the brownies to cool slightly before removing from the tin.  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•  If you have any leftovers, just store in an airtight container for the next 
day. These brownies freeze beautifully as well.  

Page   of  6 6


