CROFTER'S

POMEGRANATE POWER
DROWNIES

SERVES: PRED TIME: (00K TIME:
¢ | oM )Y
GLUTEN FREE  VEGETARIAN

INGREDIENTS:

o Cup Crofter’s Organic
Premium Pomegranate
Power Fruit Spread

2 Cups Gluten Free Flour
1 Y Tsp Baking Powder
Y2 Tsp Salt

1 Cup Cocoa Powder

2 Cups Sugar

1 Cup Buttermilk

1 Cup Coconut Oil

2 Cup Semi-Sweet
Chocolate Chunks

2 Cup Semi-Sweet
Chocolate Chips

DIRECTIONS:

1. Preheat the oven to 350°F. Prepared two 9" square baking pans by lining
with parchment paper or cooking spray. Set aside.

2. In a large mixing bowl, add in the gluten free flour, baking powder, salt,
cocoa powder and sugar. Mix well and set aside.

3. In a small sauce pot, combine the buttermilk, coconut oil and Crofter’s
Organic Premium Pomegranate Power Fruit Spread. Whisk until the fruit
spread has evenly mixed in with the buttermilk and coconut oil. Set aside.

4, Next, add the wet ingredients into the dry ingredients. Mix with a wooden
spoon until the batter has no lumps of flour left. Stir in the chocolate chunks
and chocolate chips, giving the batter one final mix.

5. Divide the batter into your two prepared 9" square baking pans. Bake for
40 minutes.
6. Once cooked, let the brownies fully cool on a wire rack before cutting and

removing from the pan. Once brownies have cooled. Cut, serve and enjoy!

Recipe courtesy of Crofter's Organic https://croftersorganic.com/recipes/




