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Chocolate  Brownie Chocolate  Brownie 
Sandwiches  with Sandwiches  with 
Chocolate  SorbetChocolate  Sorbet

Sorbet
1 1/2 cups water
1 cup sugar
3/4 cup cocoa powder
1 pinch salt
180g dark chocolate, 70% cocoa solids
1 tsp vanilla extract
3/4 cup water, extra

Brownies
140g butter, melted
1 cup cocoa powder
2 cups sugar
4 eggs
1 tsp vanilla essence
1 tsp instant coffee powder dissolved in 2 tablespoon boiling 
water
3/4 cup plain flour (substitute gluten free)
3/4 tsp baking powder (gluten free, if needed)
200g 75% cocoa dark chocolate, chopped

To Serve 
raspberry sauce or raspberry powder & fresh berries

These chocolate brownies are fudgey and chocolatey.  It is important to 

use Nestle` brand cocoa or another good quality Dutch-process cocoa. Also 

choose good quality dark chocolate that you would want to eat by itself.

 

One of the keys to making good brownies is in the baking.  Cook in the 

middle shelf of a conventional oven (not fan force) and only cook until 

just set.  If a brownie is cooked too long, it will dry out, rise and start to 

resemble that of a cake.   

Chocolate Sorbet is gluten free and vegetarian.  Even though this contains 

no milk or cream, this sorbet is incredibly smooth and creamy and full of 

dark chocolate taste.  

To serve, place an icecream scoop or dessert spoon in boiling water for 30 

seconds, then remove and use immediately to scoop the sorbet, pulling it 

horizontally across the icecream.   

TO FREEZE, make the sorbet.  Place 1 1/2 cups water, sugar, cocoa 

powder and salt in a medium saucepan and whisk well.  Place over 

high heat and bring to the boil.  Remove from the heat and add in 

the chocolate.  Allow it to melt, stirring every so often.  Add in the 

vanilla extract and the extra water. Whisk well or blitz with a hand 

blender for a minute to mix thoroughly.  Pour the mixture into a bowl 

or container with a lid and place in the fridge to cool, up to overnight.  

Place in the freezer and set your alarm for regular intervals for 

whisking.  After 2 hours, whisk to break up any ice particles.  Place it 

back in the freezer for a couple of hours and repeat whisking.  Repeat 

one more time, then return to the freezer to freeze completely, 

overnight.  

UP TO A FEW DAYS BEFORE OR TO FREEZE, make the chocolate 

brownies.  Preheat the oven to 160 degrees Celsius, conventional.  

Line a 22cm square tin, or equivalent, with baking paper.  Melt the 

butter in the method that best suits you.  I like to microwave for a 

minute in a large glass bowl that I will be making the brownies in. 

Add in the cocoa powder and stir thoroughly with a wooden spoon, 

until there are no lumps.  Add in the sugar and stir well.  Add the eggs 

and stir in until it is an even mixture.  Add in the vanilla and dissolved 

coffee and repeat the stirring.  Repeat with the baking powder and 

plain flour.  Pour the mix into your prepared tin, spreading evenly.

Scatter the chopped chocolate over the top of the brownie mix.  Bake 

for about 45 minutes to an hour or until the brownies are just set.  A 

skewer will just come out clean.  Allow to cool for at least an hour 

before slicing into 9-12 pieces.  LITTLE TIP: It can be helpful to turn 

the slab of brownies upside down to slice.  

Alternatively, cool completely and store at room temperature in an 

airtight container or covered, in the fridge.  

TO SERVE, first take the sorbet out of the freezer about 20 minutes 

before you want to serve it.  Meanwhile, take a brownie and carefully 

split in half horizontally to give you a top and bottom brownie slice, 

like two pieces of bread.  Repeat with all the brownies and arrange 

on a plate or tray.  Warm in the microwave or a low oven.   Place 

one brownie on each serving bowl.  Fill each sandwich with a scoop 

of sorbet, then drizzle over raspberry sauce or sprinkle raspberry 

powder over each brownie along with fresh strawberries or 

raspberries.  Serve straight away. 


