Easter crunch
squares
9 portions

Ingredients
Dark chocolate 200g

Method
1.

Bring a saucepan of water to a simmer and place a large
bowl over the top with the dark chocolate, golden syrup
and butter inside. Let this simmer stirring occasionally
until all the chocolate has melted and the butter is
incorporated. Stir through the cocoa. Leave to cool for
around 20 minutes at room temperature.

2.

Meanwhile line a tin approximately 20 x 30cm (A brownie
tin is ideal) with cling film. Place the cling film in both
directions so there are no gaps, and it hangs over the side
of the tin a little.

3.

Put the biscuits inside of a zip lock food bag and seal
ensuring there is no air left inside. Place a clean tea towel
over the top and hit the biscuits with a rolling pin. (Don’t
place these in a food processor as you need different sized
pieces of biscuit not crumbs).

4.

Stir the biscuits, left over sweets and dried fruit into the
chocolate mixture, and pour into the lined tin. Shake the tin
gently so the top is more or less even and refrigerate for 1 –
1.5 hours until set.

5.

Remove from the fridge, tip out onto a chopping board and
remove cling film carefully. Cut into squares.

Butter 100g
Plain biscuits 100g
1 tbsp golden syrup
Cocoa powder 2tbsp
Sultanas 100g
Any leftover Easter
egg sweets- chopped
into appropriately
sized pieces 150g

Chefs Tips
Please note: No allergens are
displayed on this recipe as
allergens may vary between
Busy Bees nominated suppliers,
and external suppliers such as
supermarkets. As this recipe may
be used internally and externally,
please check allergens carefully
from any supplier produce is
purchased from.

1.

No sultanas? Try adding any other dried fruit.

Health and Safety tip
If the children are small and have received mini eggs or
equivalent for Easter this is a great way to use them up,
put them in with biscuits to smash up as they shouldn’t
be left whole for young children as they could present
a choking risk due to the size and shape.

