No-bake Caramel Squares
base

200g shortbread or digestive biscuits

50g melted butter

Caramel

150g butter

150g dark brown soft sugar

397g can condensed milk

topping

250g melted chocolate (dark, milk or white or a mixture of all!)

Crush the biscuits until they are crumbs, add the melted butter. Mix well, pour into a square baking tin, press down well and then chill in fridge for half an hour.

Put the butter and sugar together in a pan and cook slowly over low heat until butter is melted and sugar dissolved. Add the condensed milk and bring to boil stirring all the time. Take off the heat when at the boil and leave to cool.

Cover the biscuit base with the caramel and then cover the caramel with melted chocolate. Leave to cool in the fridge before chopping into fingers or squares and eating!!

Snickerdoodles (American measurements)
1 cup margarine

1 1/2 cups castor sugar

2 eggs

2 ¾ cups plain flour
2 tsp cream of tartar

1 tsp bicarbonate of soda

¼ tsp salt

Dish of castor sugar and cinnamon or just sugar if you don’t like cinnamon.

Prepare lots of baking trays with greased parchment paper on them. Oven on at 150 0C.

Mix the sugar and margarine together, add the eggs. Then add the dry ingredients (flour, tartar ,bicarb and salt), stirring well

Wet your hands and take a walnut size of the mix/ roll it in a ball, then roll it in the sugar/cinnamon mix. Place on baking tray (each ball wide apart from each other as they will spread a lot) bake in oven for about 7-8 minutes until flat and dry but not browned. Leave to cool then eat

