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Chocolate caramel slice - Serves 16

INGREDIENTS:

BASE

e 1 cup plain flour, sifted

e 4 cup brown sugar

e 4 cup desiccated coconut
e 125 butter, melted

FILLING

e 400g can sweetened condensed milk
e 2 tablespoons golden syrup

e 60g butter, melted

TOPPING
e 1259 cooking chocolate, chopped
e 14 cup cream

METHOD:
1. Preheat oven to 180°C. Line a 3cm deep, 28 x 18cm (base)
lamington pan.

2. Combine all base ingredients in a bowl. Mix well. Press into
prepared lamington pan. Bake for 15 to 20 minutes, or until light
golden. Remove from oven. Cool.

3. Make filling: Combine all ingredients in a saucepan over medium
heat. Cook, whisking, for 8 minutes or until golden. Pour over
cooked base. Bake for 12 minutes or until firm. Cool completely.
Refrigerate for 3 to 4 hours, or until set.

4. Make topping: Place cream and chocolate into a heat-proof bowl
over a saucepan of simmering water. Stir until melted. Pour over
caramel. Refrigerate to set.

Slice and serve.
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Providing Opportunities to Achieve

Looking to start your career, develop your skills or your
business? We have the right short course options for you.

Food Hygiene and Safety

Food and Beverage costing and stock control
Licence Controller Qualification (LCQ)

3 Course Dinner Party / Ready Steady Cook
Specialising in Spirits / World of Whiskey
Door Stewarding / First Aid

These are just a selection of our courses on offer! Call today for
more details. National Qualifications and short courses starting soon!

ENROL NOW! Limited places available.
Call a training advisor today on 06 835 1014

or visit our website:




