INGREDIENTS

300g dry tea biscuits or plain cookies, roughly broken
150g unsalted butter, softened

200g dark chocolate (50-70% cocoa)

2 eggs

100g caster sugar

Powdered sugar for coaung
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' CHILL TIME: 6+ HRS

ChOCOlate e MAKES: 10-12 SLICES

DIRECTIONS

Y

Mr:lt the Lhocolate and let it cool slightly.

Slowly whlsl( in the melted chocolate unnl fully combmed

Fold in the broken cook_le pleces, leavmg some larger Lhunks for texture.

LN PEONE Lo )

D1v1de the mixture into two portions :md place each onto a large sheet

of pArcthnt papel

7. Roll ughtly into log 5hapes, thstmg thc ends to cnmpac( the mixture.

8. Wrap each l()g in foil to hclp [1gh(u1 and h()ld the shape
9. Chill for at least 6 hours, preferably overmght (up to 4 days)

10 Just before serving, unwrap and roll in powdered sugar to coat.

NOTES:

¢ Great Value alphabet cookies work well.
o Freezes very well for longer storage.

o Best sliced cold with a sharp knife.




