ROCKY ROAD

225g cooking chocolate

2 tablespoons golden syrup
100g butter/margarine
225g digestive biscuits

509 ginger nuts

80g mini marshmalllows

- Melt the chocolate, syrup and margarine or butter in a saucepan until all melted
(don'’t let it get too hot) then leave to cool down.

- Break the biscuits into small pieces

- Stir in the broken biscuits and marshmallows until all coated in the chocolate
mixture

- Press into a lined baking tin and leave to set in the fridge for 2-3 hours

Please remember to supervise children while they are cooking and handling
hot food.

In these Covid-19 times when you may not be able to get to the shops — or find exactly what you
need, here’s a few ‘swaps’

e Ordinary chocolate should work OK (maybe use up excess Easter eggs?!)

e |[f you don’t want to buy ginger nuts as well as digestives then use 275g of digestives

e If you cant get mini marshmallows, use large ones and cut them up using scissors (much
easier than a knife) - though it’s a messy business!



