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Chocolate and walnut fridge cake
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1 1. Grease a non-stick loaf tin thoroughly or, preferably, line it with baking parchment.

2 2. Put the digestive biscuits into a large bowl, or a large plastic bag, and carefully crush
them using the end of a rolling pin

3 you want very small pieces of biscuit, but not to pound them completely into crumbs!
Chop the walnuts into little pieces and mix in with the crushed biscuit. Sprinkle the
cocoa into the bowl and mix that in too.

4 3. Cut the butter into small pieces, break the chocolate into pieces too, and melt them
both together over a low heat in a large saucepan, stirring constantly. When they are
melted and well combined, turn off the heat and stir in some of the biscuit mixture,
repeating until all of the mixture has been added.

5 4. Pour or spoon the mixture carefully into the prepared tin, shaking gently to make sure
that it gets into the corners, and put into the fridge for up to 2 hours, until completely
set and chilled.

6 5. When the cake has set, make the topping. Melt the butter and chocolate as before,
stirring well until they are completely melted and mixed together. Take the cake out of
the fridge and pour on the chocolate topping, making sure that it is evenly spread.
Leave to cool for a little while, then sprinkle the cocoa evenly on the top. Put back in the
fridge for at least 30 minutes, or until the topping has set solid.

7 6. When set, carefully cut the fridge cake into slices using a very sharp knife. You may
wish to take it out of the fridge for a few moments before cutting it, to allow it to soften
slightly, if it has been chilled for some time.

8 <strong>Variations:</strong> There are many versions of a no-bake cake

9 I love to combine walnuts with chocolate, but you can easily customise this recipe to
include your favourite flavours. Here are a few ideas for you to try:

10 For a healthier ingredient, try crumbling in breakfast cereals, maybe cornflakes or

Ingredients
250g digestive biscuits
75g walnuts
40g cocoa
200g butter
250g plain chocolate
Topping:
40g butter
100g plain chocolate
Cocoa for dusting

Preparation
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Weetabix, instead of the digestive biscuits.

11 You could replace the digestives with your choice of biscuit, perhaps arrowroot or
crunchy oat biscuits.

12 Some recipes suggest including golden syrup or condensed milk in the ingredients.

13 Alter the flavour by adding a few drops of peppermint or orange essence to the
melted chocolate.

14 Add a fruity flavour by using raisins and sultanas, sour cherries or the zest of a lemon. Or
try adding grated coconut.

15 Children will love to decorate the top of the cake by scattering on hundreds and
thousands or chocolate sprinkles.

Cooks Note
A cake that is so very chocolaty that it will satisfy even the sweetest tooth!
This is the first time I’ve made a no-bake cake that sets in the fridge, and it’s lovely to be
able to produce a cake in the summertime without enduring the heat of the oven. The
recipe is very easy to make, using few ingredients, and the result is delicious!
You can enjoy a slice as a teatime treat with a cup of tea, or it is lovely served as a dessert
along with a scoop of cold vanilla ice cream and a handful of fresh raspberries. You can
save time by making it well in advance when you have friends coming for dinner, and there
will still be lots left over.
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