Boapl s, Bscunt Chocolite Gk

For a very chocolatey fix!
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40z butter/margarine, 10z caster sugar,
Ttbsp golden syrup, 3 level tbsps. Cocoaq,
5lb digestives, bar of chocolate

Place into a saucepan the butter, sugar and
golden syrup, heat until melted.

Place digestives intfo a bag and crush to crumbs,
mix into the saucepan and add cocoa.
Place mixfure into a greased sandwich tin,
put in fridge until set.

Melt a bar of chocolate — bain marie or place in microwave
with butter so it melts correctly. (I use a large bar of Bournville).
Spread over the set biscuit base, pop back in fridge again.
1-2 hours later, if you can wait that long, cut with a sharp knife.
Perfect with a huge mug of teal
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