
MILK CHOCOLATE BROWNIES 

For chocolate lovers. Only 

 

 
Well, yes. On May 31, I turned 26, 27 ... Ok ok, it was 28 (which suits me divinely). That happened right 
here, in London! And I have to say that it was a very nice birthday!  
 
The day began with delicious pancakes with honey, chocolate cream (Nutella) and raspberry jam, followed 
by a trip to Greenwich park. My boyfriend and I decided to spend the day of "what the hell, I'm getting 
closer and closer to my thirties" at the park next home, where we sipped aromatic coffee and enjoyed a good 
book, reading aloud the pages of The fault in our stars (which about a week ago has climbed my favorite 
books list, ranking to the third place after Harry Potter and Sophie's World).  
 
My birthday ended up with a marathon of Games of Thrones, which lasted until 3 am, when even the Pop 
Corn bag began to beg some sleep. The next day, I celebrated my birthday with my roommates in our so 
called "back garden", which is actually more looking like an illegal dump with a riddled wooden coffee table 
on which we pretend to eat outside. The black cats of the neighborhood consider it as a transition zone and 
love going back and forth from one house to another, the snails - bavosas, as my Spanish roommate Carmen 
says (she lives in Majorca and has none of these problems) - compete for those who leaves the longer drool 
and finally the foxes scream out of loud in the middle of the night for unlikely rituals and mating call ... well, 
I've just described the 35 of Mauritius Road, which basically looks like my life: bizarre, unpredictable and a 
lot noisy.  
 



For this occasion, I thought to a fast and simple cake: something suitable for everyone. In addition to this, it's 
made out of chocolate, but is not too heavy and so it's perfect for all tastes, even for those who prefers light 
desserts. Gaia, my best friend, was the one who suggested me this delicious recipe! It is a soft and crumbly 
chocolate cake with a delicate taste. 
 

What you need is:  
 
• 200g Milk Chocolates  
• 200g butter, softened 
 • 200g sugar  
• 4 medium eggs  
• 1 tbs flour  
• 1 tbs unsweetened cocoa powder 
• Coconut flakes to garnish 
 
Serves: 10 people  
Cooking time: 30 min.  
Total preparation time: 1 hour  
 
What to do:  
 

1. Preheat the oven to 180° degrees / Gas Mark 4. Line a baking tray with parchment paper.  

 
2. Put the chocolate into a heatproof bowl. Slowly melt over a pan of barely simmering water. Stir frequently 
with a wooden spoon until the chocolate is thoroughly melted and get a smooth texture. Remove from the 
heat and cool briefly. Repeat with the butter. 
  
3. Once melted, pour the butter into the bowl containing the chocolate and stir well. Add the sugar and 
continue to stir until well mixed.  
 
4. Separate the yolks from the whites and pour the egg yolks into the mixture, one at a time.  
 
5. In a separate bowl, sift in the flour and cocoa, then pour the dry ingredients into the wet ones.  
 
6. Whip the egg whites and incorporate them into the mixture gently. Use a rubber spatula or a wooden 
spoon to stir, moving from the bottom upwards.  
 
7. Pour the mixture into the pan and bake for about 30 minutes. The surface will assume a clear and uniform 
color, while the edges will be more crisp. The dough will be soft and crumbly in the center. 
 
8 Allow to cool briefly, then cut into squares and garnish with coconut flakes. 


