
 

 

Buckwheat brownie 

Brownie recipe 

55 g cocoa butter 

35 g 50% or 80 % dark chocolate 

15 g dark chocolate (chopped) 

42.5 g agave syrup 

27.5 g almond milk (can replace any plant based milk) 

75 g buckwheat flour 

2 g potato protein 

1.5 g baking powder 

17.5 g cocoa powder 

Pinch of salt 

Coconut oil for greasing the baking tin 

Procedure 

Preheat your fan oven to 170˚C.  

Melt the cocoa butter and 35 g of chocolate in the microwave or on top of double boiler (bain-marie). 

Stir in agave syrup & almond milk. Combine the flour, potato protein, baking powder, cocoa powder,   

15 g of dark chocolate and salt. 

Pour the dough into a greased baking tray and bake for 14-15 mins, make sure you don’t overcook the 

brownie, they must be gooey.  

Hazelnut ganache 

60 g dark chocolate 

110 g almond milk 

60 g hazelnut praline 

1.3 g citrus fiber emulsifier  

Salt 

Procedure 

Heat almond milk, add hazelnut praline & emulsifier to the melted chocolate and blend in the warm milk 

using an immersion blender. Add salt. 

Wrap the bowl and refrigerate at least for 1.5 hours. 



 

 

Salted caramel sauce 

10 g cornstarch 

104 g coconut milk 

8 g glucose syrup 

1 g salt 

100 g caster sugar 

24 g coconut oil (room temperature) 

Procedure 

Combine corn flour and little milk in a bowl. Pour rest of the milk into a small saucepan, add glucose 

syrup. Heat until 80˚C. Keep it aside until the temperature reaches around 50˚C. 

Prepare caramel from the sugar when the caramel is about to reach the required color, pour the hot 

milk into bowl with corn flour mixture. Pour the liquid into the caramel while whisking quickly. Simmer 

unit all caramel is dissolved.  Cool the liquid until 50˚C, blend in the coconut oil, wrap and allow to set in 

refrigerator.  

 

Finishing 

Lay a scoop of hazelnut ganache over the brownie, drizzle vegan 

caramel sauce and crunchy caramelized hazelnuts.  

(Recipe adapted from Modern Vegan Desserts) 

 

https://samprita.com/recipes/ 

 

Tried this recipe? 

If you have made the recipe and liked it then do share it on Facebook or Instagram (would love 

to see your creations). Mention @samprita.kitchen and tag #samprita.  

 

https://samprita.com/recipes/
https://www.instagram.com/explore/tags/vegrecipesofindia

