Sin-Free Brownies

½ cup

golden raisins

4 oz

unsweetened chocolate, coarsely chopped

½ cup

prune puree

3

egg whites

1 cup

sugar, plus 2 tbsp for sprinkling

¼ tsp

salt (optional)

2 tsp

vanilla

1 tbsp

instant coffee

½ tsp

cinnamon

¼ tsp

cloves

½ cup 

flower

spray oil

3 tbsp

confectioners’ sugar (optional)

Preheat oven to 350(
Plump the raisins in hot water to cover in a bowl for 15 minutes.  Drain well in a colander.  Melt the chocolate in a bowl over a pan of barley simmering water of in the microwave.

Combine the prune puree, egg whites, 1 cup sugar, salt (if using), vanilla, instant coffee, cinnamon and cloves in a large mixing bowl and whisk or beat until smooth, Beat in the melted chocolate. Add the flour and raisins and beat just to mix.

Spoon the batter into 8 inch square baking pan oiled with spray oil.  Sprinkle the top of the brownies with the remaining 2 tbsp sugar.

Bake the brownies for 25 minutes, or until the top is springy to the touch.

Prune Puree

8 oz

pitted prunes (about 1 ¼ cups)

1 cup

boiling water

2 tbsp

sugar

Plump the prunes in the water, in a bowl for 15 minutes

Combine the prunes, 1/3 cup of the soaking liquid (or as needed), and the sugar in a food processor and puree to a smooth paste.

