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RECIPE
OF
THE MONTH

We have decided to make this a regular feature in the newsletter, we would like each house to

cook the recipe and take photographs of the oOc
the next monthoés newsletter.
This monthoés recipe i

NO BAKE TIFFIN

You will need
A set of Scales
A Measuring Spoon
A Food Bag
A Rolling Pin
A Mixing Bowl
A Parchment Paper lined cake tin
Tiffin Ingredients
4 ozs of Butter
2 tbsp Golden Syrup
1 thsp of Cocoa Powder
4 ozs Chocolate Biscuits
6 ozs Raisins and Nuts
20zs of Glace Cherries
Method
Put the butter and Golden syrup in a pan and melt.
Put the Biscuits in a bag, tie shut and break up using the rolling pin.
Pour the biscuits into the bowl.
Cut the Cherries in half with a sharp knife add to the mixing bowl
with the raisins and nuts.
Line the the baking tray with Parchment paper and fill with the mixture,
and press it down flat.
Break the chocolate into small pieces and put into a jug and microwave
the chocolate until it has melted.
Pour the melted chocolate over the biscuit mixture, put into the fridge to set.
When it has set cut into squares and eat!







