Preparation time: 10 minutes
100 gram packet mini marshmallows Chilling time: 2 hours
L: cup icing sugar Makes: 30 pieces
1 % cups evaporated milk

350 grams dark chocolate, chopped roughly

2 teaspoons vanilla essence
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Line the base and sides of a 20cm x 30cm slice tin with baking paper

Place biscuits into a sealable bag, seal and crush with a rolling pin -the biscuits need
to be well-crushed, but not made into a crumb. Place into a bowl with the
marshrmallows and ¥ cup of the icing sugar, Toss to mix well and set aside

Place the evaporated milk, chocolate and vanilla essence into a small saucepan and
stir over a low heat until well melted. Alternatively melt in a microwave for about 2-3
minutes, stirring cccasionally. Do not over heat as the mixture will separate and
become too thick. Reserve % cup of the chocolate sauce.

Pour the remaining chocolate sauce into the bowl and stir well to mix evenly through
the dry ingredients. Turn into the prepared slice tin and press down firmly to make a

level| top. Stir the remaining ¥ cup icing sugar into the reserved chocelate sauce and
when smooth spread on top of the slice to make a thin icing, Refrigerate for 2 hours

!jE"I-DrE.' r.'.J:hng Il'ltl:! pleCes IO serve,

Variations

Uze 50 grams marshmallows and add Y:- % cup pistachio nuts
Omit the marshmallows and use ¥ cup coconut
Add the grated rind one crange
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