
Ingredients
450 g Jammie Dodger biscuits
150 g Butter
120 ml Condensed milk (from 
a 397g tin)
Topping
250 g White chocolate
Remaining condensed milk 
from the tin (approx. 277ml)
5 Teaspoons Raspberry jam
120 g Mini Jammie Dodgers

Equipment
Mixing bowl
Savoury Spoon
Saucepan
Measuring jug
Dessert Spoon
Red bowl
Teaspoon

Method
Start

Crush the Jammie Dodger biscuits into fine crumbs using a food processor 
or blender. Try to blitz any large lumps of jam left in there. Place in a 

mixing bowl

Melt 150g butter in a saucepan. Once melted add to crushed biscuits and add 
120ml condensed milk. Mix together using a savoury spoon, press into a lined 

tin.

Break the white chocolate into pieces and place it in a saucepan with the remaining 
condensed milk.

Heat the mixture over a low heat, stirring gently until the chocolate has melted and 
you have a thick, glossy mixture.

Spoon the white chocolate topping over the biscuit base in the tin and 
spread it out to the edges using the back of a dessert spoon

In a red bowl mix raspberry jam using a teaspoon. Place blobs of jam in 
each corner and the middle Swirl the jam into the white chocolate 

topping using a cocktail stick.

Top with mini–Jammie Dodgers and place in the fridge for 4 hours to set.
Cut into 16 squares.

STOP

Jammie Dodger Traybake
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