MicroDried.
Fruits & Vegetables

5 % 4 kg

Sweet Potato Chocolate Chip Brownies

Ingredients

- 3 o0z MicroDried® Sweet Potato Powder
- 1/2 cup warm water

- 3/4 cup almond butter

- 1/2 cup cocoa powder

- 1cup brown sugar

- 1/2 cup flour

- 1teaspoon baking powder

- 1teaspoon vanilla extract

- 1/4 teaspoon salt

- 3/4 cup chocolate chips

Process

1. Preheat oven to 325°F. Prepare an 8x8 baking dish and set aside.
2. Combine sweet potato powder and water. Stir to combine and set aside.

3. In alarge mixing bowl, combine sweet potato mixture, almond butter, cocoa powder, vanilla, and
brown sugar. Mix to combine.

4. Add flour, baking powder, and salt. Mix until combined.
5. Stir in chocolate chips until just combined.

6. Pour mixture into prepared pan and bake for 20-25 minutes. The center should look a little
underdone when taking them out of the oven. They will set as they cool.

7. Let cool completely before cutting. Store in an airtight container for up to one week.

microdried.com e sales@microdried.com « 208.461.5100 « 8100 E Executive Drive « Nampa, ID 83687 USA



