
Vegan & Gluten-free Brownies 
Serves 18-24 

Hands-on Time 15 minutes (plus steeping) 
Baking Time 35 minutes 

Ingredients 
2 Teabags 
250ml Boiled water 
200g Dates (pitted) 
200ml plus extra for greasing Olive oil 
200g Light brown sugar 
1 1/4 tsp Vanilla extract  
60g Cocoa powder 
90g Ground almonds 
10g Cornflour 
1 tsp Instant coffee powder (fine) 
1/2 tsp Fine salt 
200g Pecans 

Equipment 
Bowl 
Baking pan, deep sided (25cmx20cm)  
Baking parchment  
Food processor 
Spatula 
Wire rack 

In a bowl brew the teabags in the boiling 
water for 5 minutes.  

Remove the teabags and add the dates. 
Leave to steep for at least an hour.  

When you’re ready to make the brownies 
preheat the oven to 170°C/150°C (Fan)/
325°F/Gas mark 3. 

Grease a pan with olive oil and line with 
baking parchment  

Add the dates and 50 millilitres of the tea 
to a food processor bowl. Pulse until 
smooth.  

Add the light brown sugar, 200 millilitres 
of olive oil and vanilla and blend until 
incorporated.  

Add the cocoa, ground almonds, 
cornflour, coffee, and salt and blend 
again.  

Finally add 100 grams of pecans. Pulse a 
couple of times so you have chunks of 
pecans still visible.  

Using a spatula transfer the mixture into 
the lined tin and smooth out.  

Sprinkle the remaining pecans over the 
top of the brownie mixture. Press down 
any pieces which are sticking up.  

Pop the pan into the oven on a middle 
shelf for 35 minutes. When 30 minutes 
have passed check the top of the 
brownies. If the pecans are looking nice 
and toasted place a piece of foil over the 
top to stop them browning more.  

When the time has passed remove the 
the pan from the oven and leave on a 
worktop for 15 minutes to cool slightly.  

Slide the slab of brownies in their 
parchment onto a wire rack to completely 
cool.  

Once cool to the touch carve up.  

Enjoy!
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