No-bake chocolate and raisin
A Sﬁce

MAKES 24 « PREP 2:20

Add the crushed biscuits and stir to combine before
pouring the mixture into the prepared slice tin and

pushing down with the back of a spoon to smooth the

This no-bake chocelate and raisin slice is a great recipe to male with the kids, as surface. Place the slice into the fridge.
they will just love all the crushing and mixing involved.
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In the meantime, break the milk chocolate into pieces
and place it into a microwawve-safe bowl. Cook for 30

Ingredients Method

seconds on a high heat before giving it a good stir and
e 200z plain biscuits o cook for a further 30 seconds or until the chocolate has
o 125ghutter just melted. Pour the melted milk chocolate over the

Lire a 20 x 20cm sguare tin with baking paper. Make
sure you leave paper hanging over the edge to helpyou

& 4tbsgoldensyrup
¢ 2tbscocoa

slice and place it back into the fridge for 2 hours to set.

rermove the slice once it has set. Crush the biscuits into Cut the set slice into pieces and storein a covered

small pieces and place in a bowl until needed. container in the fridge for up to a week.
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Put the butter and golden syrup into a large saucepan
and cook over a medium heat for 3 minutes, stirring

e 50 gzraisins
e 200 g milk chocolate

regularly until melted and combined.
https://www.Kkidspot.com.au/kitchen/recipes/no-bake-chocolate-raisin-slice/7fvv9ewq
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Rermove the saucepan from the heat and add the cocoa
and raisins and stir to combine.



