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DISPLAY CONDITIONS

Ambient

CATEGORY

Patisserie

]
[Fay

FINISHED PRODUCT

Confectionery, Sweet Food,
Sweet Good

CHOCOLATE CARAMEL SLICE

INGREDIENTS

Group : Biscuit Base

Palm Free Digestive Biscuit Crumb 1.000
Golden syrup 0.300
Butter 0.240

Total Weight: 1.540

Group : Assembly/Decoration

Chocolate Millionaires Caramel PF 1.000
Rich Chocolate Fudgice 0.400
Total Weight: 1.400

METHOD

Biscuit Base

1. Melt the butter and add golden syrup, then blend in the Palm Free Digestive Biscuit Crumb.
2. Press the digestive crumb mixture into a rectangular foil tray, to form a base.

3. Allow to set in the fridge for 30 minutes.

Assembly / Decoration


https://www.britishbakels.co.uk/recipes/?display-condition[]=1801
https://www.britishbakels.co.uk/recipe-category/patisserie/
https://www.britishbakels.co.uk/recipes/?finished-product[]=1838
https://www.britishbakels.co.uk/recipes/?finished-product[]=1851
https://www.britishbakels.co.uk/recipes/?finished-product[]=1827
https://www.britishbakels.co.uk/?post_type=products&p=8552
https://www.britishbakels.co.uk/products/chocolate-millionaires-caramel-pf/
https://www.britishbakels.co.uk/products/rich-chocolate-fudgice/
https://www.britishbakels.co.uk/products/palm-free-digestive-biscuit-crumb/
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- Pour melted Chocolate Millionaires Caramel PF over the biscuit base.
- Allow to set in the fridge for at least 30 minutes.

- Pour melted Rich Chocolate Fudgice over the caramel.

- Allow to set in the fridge for at least 30 minutes.

- Cut into squares.
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https://www.britishbakels.co.uk/products/chocolate-millionaires-caramel-pf/
https://www.britishbakels.co.uk/products/rich-chocolate-fudgice/

