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Mars Bar cake
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pour into a h‘_
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let it set in fridge
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pour mixture into a greased tin
cook for 10-15mins
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Cheesecake

250(?0 digestive biscuits
100g melted butter
Ystsp vanilla extract
600g full fat soft cheese
100, icing sugar
284ml pot of double cream

crush digestive till its crumbs.

mix with melted butter then firmly press
into a greased cake“:(in. chill in fridge for
r

mix cheese, vanilla and icing sugar until
smooth then spogn mixture “over biscuit
ase.

leave to set in fridge overnight.
you can mix this up easily h% using different flavours in place of the

vanilla demon, i, siiawbeq) using chocalate digesives, adding fresh
fiuit of adding some Cocoa powder.
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cookies

115q butter, softened
5 % caster sugar
140g plain flour

40g chocolate chips

heat oven 180c
beat the butter and sugar till fluffy

mix in the flour and chocolate chips with your
hand until you have a dough

roll the dough into walnut sized ball and
flatten with your palm

ut them onto a baking tray slightly apart
B and cook fogJ 10~ ming 2R
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Flapjacks ‘

120g porridge oats
60g softened butter
60g light brown sugar

1-2 tbsp golden syrup

heat oven to 200c
mix everything really well in a bowl.
grease bc(kmgt tin and pour mixture in
pushmg every hmg down with the back
of a spoon

cook for 10 mins till golden brown

mixture will be soft when its removed from the oven.
this is normal and will harden as it cools




