VEGAN CHOCOLATE BROWNIES

· 1 cup all-purpose flour

· 1 tsp. baking powder, divided use [note, 3/4 tsp. if using “double-acting” baking powder]

· 1/2 tsp. baking soda

· 1/4 tsp. salt

· 1/2 tsp. cinnamon, optional pinch(es) of nutmeg or ground cloves, and/or 1 Tbsp. peanut butter

· 6 Tbsp. (3/4 stick) butter substitute (e.g. “Spectrum” soy spread, even olive oil if necessary)

· 1/2 cup white sugar

· 1/2 cup brown sugar

· 2 Tbsp. fruit puree, e.g. well-mashed bananas, or 100% fruit baby-food

· 1/4 cup cocoa powder (or, non-vegan, 3 oz./3 squares chocolate, melted and slightly cooled)

· 1 tsp. vanilla extract

· 1/2 cup soy milk

Crumb topping:

· 1+1/2 cups shredded coconut

· 2+1/2 cups graham cracker crumbs (NOTE, if graham cracker crumbs are not available, it may be convenient to buy about 2 of those prepackaged graham-cracker pie crusts, and crumble them.)

· 1 tsp. ground ginger

· 1/4 tsp. salt

· 1 “Pinch” (1/8 tsp.) red pepper, optional pinch of curry powder and/or paprika
     In a large bowl, crumble and mix the ingredients for the “crumb topping” together.

     In a small bowl, whisk together the flour, baking soda, and salt, along with the cinnamon spices and exactly half the baking powder;  set aside.

     In a medium bowl, beat the butter substitute until light and fluffy, if it isn’t already.  Use an electric mixer on high speed if possible, but the mixture will probably become too thick to beat before it’s done.  Gradually add the sugars, beating after each addition, and continue beating until the whole mixture is very light and fluffy. Beat in the fruit puree and the other half of the baking powder.  Then beat in the melted chocolate and vanilla.  Lower the mixer speed to low, or switch to a fork or dough whisk.  Alternately beat in the flour mixture and the milk, just until blended.  

     Lightly grease an 8x12 brownie pan.  Using about 1 cup of the crumb topping, dust the bottom of the pan with a thin, even layer of the crumbs.  Reserve about 1/2 cup of the topping, and mix the rest into the brownie batter with a few strokes, just until it’s evenly distributed.  Spoon the batter into the brownie pan, then sprinkle the top with the remaining crumb topping.  

     Bake for about 25 minutes in a 350 degree oven, checking to see if the top is getting burned.  Allow to cool for at least 15 minutes before slicing -- slices better after refrigeration.

