
Becky Makes… 

BROWNIE-IN-A-JAR 
This is a Chocolate Brownie kit – On this page  

are the instructions for assembling the kit and 

on the next page are the baking instructions to 

print and attach to the kit. 

 

 

 

 

1. Measure out the following ingredients (note that there are 2 lots of 

Plain Flour): 

½ teaspoon Salt 

½ teaspoon Baking Powder 

95g Plain Flour * 

35g Cocoa   (* Gluten free options work well too) 

75g Plain Flour * 

135g Brown Sugar 

150g White Sugar 

100g Dark Chocolate Chips 

100g White Chocolate chips 

50g Nuts or Dried Fruit 
 

 

You will also need a clean, 1 litre jar with a sealable lid 
 

2. In the order listed above, put each of the ingredients carefully into the 

jar so that they show as distinct, colourful layers 

 

3. If needed, gently press down the final layer so that the lid can be closed 

and sealed 

 

4. Print the Baking instructions label (see next page) 

 

 

 

Be sure to keep the jar upright and avoid shaking it so that the layered 

pattern is not spoiled. 

 



 

 

 

 

 

 

 

 

 

 

 

 

5. Cut out the instructions (above) out and either: 

a) paste them to directly to the jar (like a jam jar-style label) 

or 

b) paste them to a slightly larger piece of card and attach it to the 

neck of the jar with ribbon 

6. Add a gift tag with a personal greeting.  Children might enjoy decorating 

the jar with seasonal stickers too! 😉 

 

For a demonstration of the making of this gift, find me on YouTube:  Becky 

Bakes... Brownie in a Jar (GREAT gift idea) - YouTube 

 

 

 

Be sure to keep the jar upright and avoid shaking it so that the layered 

pattern is not spoiled. 

Brownie-In-A-Jar 

To make this delicious Chocolate Brownie, you will need: 

150g Butter, melted 

3 Eggs, beaten 
 

A large mixing bowl 

A 9” x 9” (23cm x 23cm) baking tin, lined 

 

1. Oven on to Gas Mk 4 (180°C, (160°C Fan oven) 

2. Empty the jar into the mixing bowl and mix well 

3. Add the eggs and melted butter. Mix well 

3. Pour the mixture into the baking tin and pop it in  

the oven 

4. Bake for approx. 30-40 mins for a “fudgy” brownie or 

45 mins for a more cake-like texture 

5. Cool in the tin before cutting into bite size pieces 

 

www.becky-bakes.com 
From my kitchen to yours… 

https://www.youtube.com/watch?v=FcTsa_TDblk
https://www.youtube.com/watch?v=FcTsa_TDblk

