
 

Ingredients: 
 

Chocolate Delight! 
 

 125g Plain chocolate 

 125g Butter 

 25g Raisins 

 125g Digestive biscuits broken up 

 15ml (1 level tablespoon) Golden syrup 

 
Method: 
 

1. Butter a loose bottomed 15-18cm tin or ring or you could 

use cupcake cases) 

2. Break the chocolate into pieces and place into a heat proof 

bowl.  Place the bowl over a pan of hot water (NOT boiling).  

Add the butter and golden syrup into the bowl. 

3. When the chocolate and butter have melted, remove the 

pan from the heat and cool slightly. 

4. Mix the biscuits and raisins into the melted chocolate and 

butter. 

5. Turn the mixture into the ring/tin and lightly smooth the 

top (or spoon into the cupcake cases) 

6. Leave in the fridge for at least an hour or more serving! 

7. Enjoy! 

 


