SWEET POTATO CHOCOLATE BROWNIES | V & GF

my notes: i used 85% cacao bittersweet chocolate. next time i would use between 60%-70&
cacao chocolate, as most of the sweetness in these brownies comes from the chocolate.

recipe from Simply Vibrant by Anya Kassoff

| makes 12 large or 24 small brownies |

1 cup (200 g) chopped dark chocolate or chocolate chips

11/2 cups raw hazelnuts

1/2 cup (50 grams) almond flour

3 tablespoon unsweetened cocoa powder, plus more for dusting the brownies
pinch of sea salt

9 to 10 (140 g) large, soft medjool dates, pitted

1 medium sweet potato, baked, peeled, and roughly chopped

1/4 cup almond butter

METHOD

preheat the oven to 350°F (180°C). Line an 8-inch square baking dish with
parchment paper, extending the paper up the sides. place the chocolate in the
freezer.

spread the hazelnuts on a baking tray and toast them in the oven for 10 minutes.
remove them from the oven and let them cool, then rub them with a clean
kitchen towel to remove the skins. reserve a few whole nuts for garnishing the
brownies, and place the rest of the nuts in a food processor; grind into a meal.
make sure you don't overprocess. transfer to a large mixing bowl and set aside.
place the chilled chocolate in the food processor and grind into the smallest
pieces possible. transfer to the bowl with the ground hazelnuts and add the
almond flour, cocoa powder, and salt. stir to mix evenly.

combine the dates, sweet potato chunks, and almond butter in the food
processor and puree until smooth. spoon this mixture into the bowl with the
ground hazelnuts and chocolate; stir to combine thoroughly.

spoon the batter into the prepared baking dish and even out the top with a spoon.
transfer the dish to the oven and bake for 25 to 30 minutes, until the top of the
brownie is firm to the touch.

remove the pan from the oven and let it cool to room temperature, then transfer
the brownie to a cutting board, using the parchment paper to lift it out of the pan.


https://www.amazon.com/Simply-Vibrant-Vegetarian-Colorful-Plant-Based/dp/1611803845/ref=sr_1_1?ie=UTF8&qid=1518147226&sr=8-1&keywords=simply+vibrant

dust the brownie with cocoa powder chop the reserved whole hazelnuts and
sprinkle them on top, if desired. slice the brownies into bars.
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