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s1 Box Brownie mix (your choice)

1/4 Cup Apple juice
1/3 Cup Vegetable oil
1 Each Egg
1/2 Cup Black beans (drained rinsed and pureed)

1/2 Cup Chocolate chips
As needed: Peanut butter (Optional)

As needed: Water (Optional)
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1. In a food processor add black beans and some of the 
apple juice if needed and puree until smooth. 
2. in a mixer with the paddle attachment add the brownie 
mix, remaining juice, oil, egg and pureed black beans. Mix on 
low speed until smooth. Add chocolate chips and mix ONLY 
until incorporated. Stop immediately-DO NOT OVER MIX. Remove 
and place in sprayed 8X8 baking pan. 
3. In a mixing bowl combine peanut butter and just enough 
water (or additional apple juice) until peanut butter is 
smooth enough to pipe. Place peanut butter mixture in a 
piping bag and pipe stripes across the raw dough. For added 
decoration pull a small knife tip through the batter to 
form designs. 
4. Bake at 350F for 10-12 minutes or until knife comes clean 
from center. 
5. Cut brownies into 4 even squares and then cut each 
square in half diagonally to create triangles.
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