The only Rocky Road
you will experience with
Anna Dillon.
For a large tray bake you’ll need:
175g Golden Syrup
125g Unsalted Butter
25g Milk Chocolate
250g Dark Chocolate
350g Twix (Classic/White)
125g Mini Marshmallows
200g Shortbread
100g Raisins / Glace Cherries/
anything else (optional)
Extra Twix for decoration
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This recipe will last for 1 week +
in the fridge, or room temperature
if it’s not too hot and if you can resist
the temptation to eat more.
You can use all milk chocolate,
all dark, or a mixture like I do.
You should get about 25 pieces out
of your tray bake and it will take
you about 2.5 hours before you’ll be
enjoying these delicious treats.

Resale & Staircasing Manager
and Aster’s Star Baker
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Anna’s Baking Basics.
1.

gular /
Line a large rectan
square Tin about
9 inches in size
r and
with parchment pape
r now.
leave to the side fo

2.
Chop up your Twix and
shortbread into bitesize
pieces, and add to a large
bowl with your mini
marshmallows, raisins, and
glace cherries.

4.

5.

Take your pan
off the heat,
and add in your
chocolate,
and stir togeth
er till
smooth If you
chocolate
doesn't quite me
lt, put
it back on the
heat for a few
seconds and st
ir, etc!

Let the mixture cool for a
couple of minutes, and then
pour into your bowl.

7.

8.

Add any extra Twix
on top, and then
leave to set in the fridge
till solid!

3.
In a pan, add your Golden
Syrup and Unsalted
Butter and melt on a
medium heat, till your
butter has melted.

6.
gether,
Stir the mixture to
the tin.
and then pour into

CUT INTO 25 EQUAL PIECES
AND SHARE THEM OUT.
they'll keep for over a
u
week in the fridge if yo
st.
don't eat them all fir

Enjoy!
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