MALTESER CAKE

100g butter or block margarine
100g golden syrup

200g milk chocolate

250g white chocolate (for coating)
225g digestive biscuits

175g packet maltesers, lightly crushed
50g milk chocolate, grated, to decorate

METHOD

1. Line a 20cm x 30cm swiss roll tin with baking paper.
2. Melt the milk chocolate, butter and syrup, in a metal or ceramic bowl over a pan of hot water 

3. Meanwhile crush the biscuits in a large food bag with a rolling pin.
4.  Add the biscuits to the melted mixture and combine well. Then add the crushed maltesers and spoon into the tin. Chill

5. Melt the white chocolate, as before and spoon over the chilled mixture

6. Decorate with grated chocolate 

7. Chill for another 15 minutes and cut into small pieces at home
8. Serve from the fridge  

Bring from home:


Ingredients


Tin (20cm x 30cm)


Apron


Tea towel











