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Milky Way Tray Bake

Ingredients

200 g Digestive biscuits Equipment

200 g Milky Way bars, chopped into Mixing Bow!

chunks Rolling Pin

150 g Milk chocolate Savoury Spoon

100 g Butter Sharp knife

3 Tablespoons golden syrup White Fhopplng board
2 Tablespoons Cocoa powder Non-slip Mat
Topping: Saucepan

200 g Milk chocolate Glass bowl

70 g Milky Way bars, chopped into small

chunks

55 g Milky Way Magic stars ¢

Method
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Place digestive biscuits into mixing bowl and crush into medium-sized chunks using a rolling pin.
On a white chopping board cut 200g milky way into pieces. Add to crushed digestive
biscuits and mix.

v

Place butter, golden syrup, cocoa powder, break 150g milk chocolate into pieces and place
in a saucepan. Melt gently over low heat-keep stirring DO NOT LET IT BURN.
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Mix until the biscuits are well coated then press it into your tin.
Wash saucepan and quarter fill with hot water, put on a high heat.
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Put glass bowl! on top of the saucepan and add 200g milk chocolate, melt the milk
chocolate. Once melted turn the heat off. Using an oven cloth carefully lift the glass bowl
and spread the chocolate evenly over the top of the traybake.
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Chop 70g milky way chocolate into smaller pieces and place on top of the melted
chocolate and sprinkle with chopped Milky Way pieces and Magic Stars.
Refrigerate the whole thing for 2 hours until firm. Then just cut into slices and enjoy!

Pour the melted mixture into the bowl with the crushed Digestives and Milky Way pieces. }
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