










INGREDIENTS

75g of milk chocolate, 
broken into pieces

75g of plain chocolate, 
broken into pieces 

100g unsalted butter

50g golden syrup 

300g sultanas, 
roughly chopped 

75g sunfl ower seeds 

200g digestive biscuits, 
roughly crushed 

Mini chocolate Easter 
eggs, to decorate

WE NEED TO TRY AND 
CONSERVE AS MUCH 
ENERGY AS POSSIBLE 
SO RATHER THAN  
TURNING ON THE 
OVEN, THIS NO-BAKE 
CHOCOLATE CAKE 
SETS IN THE FRIDGE. 

Happy Baking

OWEN’S EASTER TREATS
NO-BAKE EASTER CHOCOLATE CAKE   
Makes one 20cm cake Recipe

CLICK HERE TO SEE OUR MINI CHEFS MAKING THIS AT HOME 

METHOD

1. Line a 20x20cm tin with 
two layers of cling fi lm, 
leaving excess hanging 
over the sides.

2. Put the chocolate and 
butter into a large 
microwave-safe bowl 
and heat for 30sec 
bursts until melted and 
smooth. Stir in the syrup, 
sultanas and seeds.

3. Next, carefully fold in the 
biscuits. Spoon mixture 
into the tin and top with 
the mini easter eggs.

4. Chill in the fridge until 
set (about 5hrs). 

5. Remove from the fridge 
20min before cutting 
into slices.


