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Evolved from this original PC recipe: 
http://www.presidentschoice.ca/LCLOnline/recipes.jsp?type=details&recip
eId=lclor42016 
 
Ingredients: 
1 C. quinoa 
4-6 blocks of baker’s chocolate (I use a mix of semi-sweet and bittersweet, doesn’t 
matter) 
1-2 ripe avocados, mashed (adds some veggie content to the brownies and is a great 
texture for baking, can use a cup or so of apple sauce, baked squash/carrot/zucchini, etc) 

1 ½ C. sugar (granulated or brown or try a 
substitute, maple syrup, honey or agave)  
1 C. cocoa powder 
¾ C. psyllium husks (great fibre / helps bind 
brownies) 
¾ C. ground flax seeds 
2 tsp. baking powder 
¾ C. milk (or substitute soy/almond/rice milk or 
water) 
4 tbsp. oil (I use grape or olive oil) 
4 eggs (could drop the eggs if you wish or add an 
alternate binder like arrowroot flour) 
3 tbsp vanilla 
 

Instructions: 
In small saucepan, bring 3 cups of water to a boil. Stir in quinoa, add 
avocado (and/or other fruit/veg) and baker’s chocolate blocks. Reduce heat 
to low and simmer, covered, for 20 minutes. Stir a couple of times while 
simmering. Remove from heat and let stand for 5 minutes. Fluff with fork. 
Transfer to bowl; cool to room temperature (I don’t always do this and it 
still works fine). 

 Preheat oven to 350°F. Oil baking pan or dish. I usually use one 11”x7” 
glass pan with this recipe. 

 Add sugar, psyllium, ground flax, cocoa, baking powder, milk, oil, eggs and 
vanilla to the quinoa mix in the bowl. Process with a hand blender or in a 
mixer until smooth, for about 1 minute. Pour into prepared pan. 

 Bake in centre of oven for 30 to 34 minutes or until tester comes out clean. 
 Cool in pan on rack. Cut into about 24 squares. Et voilà!  


