
Dietary: VEG, GF, NF
Allergens: Egg, Dairy

Age group: 12 months+
Mealtime: Festive snacks
Di�culty level: Beginner

Serves: 16
Prep: 10 mins

Cook: 20-25 mins

Black Bean Brownies 
with Strawberry 

Cream Santa Hats

Rating:



Equipment
High-speed food processor

Ingredients
• 400g canned black beans, 
  drained and rinsed

• 3 eggs 

• 3 tbsp (60ml) coconut oil, melted 

• 3 tsp (15ml) vanilla extract 

• ½ -¾ cup (75-110g) coconut sugar

• 3 tbsp (30g) cacao powder  

• 2 tbsp (20g) carob powder

• 1 tsp (4g) baking powder 

• Pinch of sea salt

Topping:
• 260g Greek yoghurt, unsweetened

• 240g strawberries (16), rinsed

Method
1.  Preheat oven to 180°C and line a small 20cmx20cm  

baking dish with baking paper. 

2.  Place beans, eggs, coconut oil and vanilla extract 
into a high-speed food processor and process until 
smooth, scraping down the sides once or twice to 
help blend evenly.

3.  Add the rest of the ingredients and process until 
well combined and smooth.

4. Pour the mixture into the prepared baking dish. 

5.  Place in oven and bake for 20-25 mins or until a cake 
tester or knife comes out clean.

6. Allow to cool completely and cut into small squares.

7.  To decorate, top each square with a dollop of 
yoghurt.

8. Cut o� the greens of the strawberries and place 
strawberries on top of the yoghurt. Top with an 
extra drop of yoghurt so it resembles Santa's hat.

Mandy’s tips and tricks:  These are an excellent 
everyday snack. They can be added to a lunchbox or 
o�ered for afternoon tea. If your child does not have a 
sweet tooth, reduce the sugar to a 1/3rd cup or replace 
with dates. 

Storing leftovers: Store in an airtight container in the 
fridge for up to 4 days or freeze for up to 4 months.
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Vegetarian

Nut Free

Allergies: For an egg-free version: Swap eggs for 
bananas or use an egg replacer. For a dairy-free 
version: Swap Greek yoghurt with whipped coconut 
cream.

Easy ingredient swaps: Swap black beans for adzuki 
beans or kidney beans. Swap Greek yoghurt for 
natural yoghurt or whipped cream. Swap carob 
powder for additional cacao ( NB: this will make the 
batter less sweet)

Additional boosters: Add chia seeds to the batter.
Sprinkle unbaked batter with crushed seeds.

For fussy eaters: Make sure the beans are processed 
very smoothly.

Tips

Gluten Free




