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Chocolate fridgecake recipe 
	· 200g plain chocolate
· 1 tablespoon golden syrup 
· 125g butter

· 150g digestive biscuits
· 90g glace cherries (optional)
· 60g mixed nuts (optional)
· 60g raisins (optional)
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Method
	Line a loaf tin or cake tin with cling film
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	Put a pot of water on to boil
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	In a heatproof bowl put the butter and chocolate pieces and golden syrup
Place over the pot of hot water and carefully stir until the chocolate and butter has melted 
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	Put the digestive biscuits in a food bag and bash with a rolling pin until like fine breadcrumbs
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	Chop the cherries if using them
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	Add the biscuits, cherries, raisins and nuts to the melted chocolate and mix well 
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	 Spoon the mixture into your lined tin and press down with the back of a spoon
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	Put in the fridge to chill for 2 overs
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