Chocolate Crumb Cake

Ingredients Equipment
250g crushed digestive biscuits Mixing bowl
100g butter or Stork margarine — DO NOT Large saucepan
USE A LOW FAT MARGARINE Rolling pin

2 tablespoons golden syrup Tablespoon

4 teaspoons drinking chocolate Savoury spoon
250g chocolate Potato masher
Decorations e.g. Smarties, Glass bowl

White chocolate
buttons/marshmallows/jelly babies.
25cm round or square tin
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In a saucepan gently melt margarine, syrup and drinking chocolate. Do not boil.
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[ Take off heat and stir in crushed biscuits. Mix well.
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Pour mixture into tin flatten with a potato masher.
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Break up chocolate and place into a glass bowl.
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Place mixing bow! over a saucepan of hot water. Heat gently until chocolate has
melted.
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Pour melted chocolate over biscuit mixture. Add decorations.
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