
1/2 cup peanut or almond butter 

½ cup brown sugar 

¼ cup 100% pure maple syrup 

½ cup unsweetened cocoa powder 

½ cup unsweetened applesauce 

¼ cup canola oil 

1 teaspoon pure vanilla extract 

¼ cup of oat flour  

1 cup vegan chocolate chips 

1 small tub vegan vanilla icing

/ frosting 

1 bag of vegan marshmallows 

1 tube black writing icing 

8x8 greased baking dish 

Measuring cup 

Measuring spoon 

Mixing bowl & spoon 

Spatula

Ingredients 

Utensils 

Preheat oven to 325 degrees 
In the mixing bowl add the nut butter, brown sugar, maple 
syrup and canola oil and mix until it is well combined.
Next add the cocoa powder and mix until mixture is smooth.
Add the applesauce and vanilla extract and gently mix then 
slowly add in the flour and mix well.
Add in the chocolate chips until all combined.
Use the spatula to empty the mixture into the prepared 
baking dish.
Bake for approximately 30 –40 minutes or until a toothpick 
comes out clean then remove from the oven and let cool.
While the brownies cool use the black icing to decorate your 
marshmallow ghosts with eyes and open mouths.
Finally cut the brownies into squares and spread some of the 
frosting on each brownie then carefully place a ghost 
marshmallow on top gently pushing down to secure it in place 
and enjoy! 
Trick or treat! 

Directions:  
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