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Sweet shop 
treats recipes SOPHIE GODWIN  photographs SAM STOWELL

Leftover Easter chocolates? Yes, it can happen!  
Use them in these brilliant new bakes and desserts

Sweet shop bark, p38
Golden egg baked  
chocolate tart, p38

To make 
this tart 
look just 
like our cover, see 

p38
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Golden egg baked 
chocolate tart

SERVES 12  PREP 20 mins   
COOK 30 mins  EASY  

For the base
80g butter, softened 
40g golden caster sugar 
120g self-raising flour 
For the filling
75g butter
100g dark chocolate (70% cocoa)
75g golden caster sugar
50g plain flour 
4 large eggs, beaten
2 x 80g bags of Galaxy Golden Eggs
crème fraîche, to serve

1 For the shortbread base, beat the 
butter and sugar together until light 
and creamy, then mix in the flour. 
Press the dough into the base of  
a 20-21cm tart tin and put in the 
fridge for 20 mins to harden. 
2 Heat oven to 180C/160C fan/ 
gas 4. Prick the base all over with a 
fork and bake in the centre of the 
oven for 15 mins until lightly golden.
3 Meanwhile, melt the butter and 
chocolate together in a saucepan 
over a low heat. Once melted, stir in 
the sugar and flour, then gradually 
beat in the eggs. Pour the filling over  
the base and cover the top in Golden 
Eggs. Return to the oven and bake 
for 12-15 mins or until the filling is 
just set at the edges but the centre is 
still shiny and a bit wobbly. Remove 
from the oven and put in the fridge 
to chill. Can be made a day ahead 
and kept in the tin overnight. To 
release from the tin, warm the sides 
with a hot dishcloth for a couple of 
mins. Serve with crème fraîche.
PER SERVING 332 kcals • fat 20g • saturates 11g • 
carbs 31g • sugars 20g • fibre 1g • protein 6g •  
salt 0.4g

Malted milk blondies

CUTS INTO 12 squares  PREP 20 mins   
COOK 35 mins plus 2 hrs setting  
EASY  ❄ undecorated after baking 

180g butter, melted, plus extra  
for the tin

250g light brown sugar 
3 medium eggs
75g malted milk powder
200g plain flour
1 tsp baking powder
103g bag Maltesers, plus MaltEaster 

Bunnies to decorate 
50g white chocolate, melted, for 

drizzling (optional)

1 Heat oven to 180C/160C fan/ 
gas 4, butter a 20 x 20cm brownie 
tin and line the base with 
parchment. Mix the melted butter 
with the sugar, beating until 
smooth, then beat in the eggs. Add 
the malted milk powder, flour and 
baking powder, stir to just combine, 
then fold in the Maltesers. Spoon 
the mixture into the prepared tin 
and bake for 30 mins until cooked 
around the outside but still wobbly 
in the middle. 
2 Resist the temptation to eat the 
blondies straight away and put the 
tin in the fridge to set for 2 hrs.  
Once set, top with the bunnies, 
drizzle over the melted white 
chocolate (if using) and cut into  
12 squares. 
PER BLONDIE 339 kcals • fat 16g • saturates 9g •  
carbs 43g • sugars 27g • fibre 1g • protein 5g •  
salt 0.5g

make our cover
Get our cover look by following 
these easy steps:

1 Bake the golden egg tart in a 
20cm straight-edged cake tin.
2 Buy 1 extra bag of Galaxy 
Golden Eggs, 200g dark  
chocolate, a small pot of  

cover recipe

Sweet shop bark 

SERVES 10  PREP 15 mins   
COOK 15 mins  EASY  

400g dark or milk chocolate 
100g white chocolate 
assortment of Easter treats

1 Line an A4-sized baking sheet 
with parchment. Break the dark or 
milk chocolate into a large glass 
bowl. Bring a small saucepan of 
water to a slow simmer, then sit the 
bowl on top, making sure  it doesn’t 
touch the water. Over a low heat, 
slowly melt the chocolate, stirring 
once it begins to melt, or melt in  
the microwave in short bursts until 
smooth and glossy.
2 Pour the chocolate onto the 
prepared baking sheet, spread into 
an even layer using a palette knife, 
then melt the white chocolate 
following the same method. Dot 
blobs of the white chocolate on top 
of the dark chocolate then use a 
skewer to swirl them together in 
any pattern you like. 
3 Top the bark with any assortment 
of treats you fancy – the more 
outrageous the better. Leave to set 
at room temperature to get a glossy 
effect, then break into shards to 
serve. Will keep for two weeks in  
an airtight container. 
PER SERVING 284 kcals • fat 20g • saturates 12g • 
carbs 20g • sugars 15g • fibre 4g • protein 4g •  
salt none

double cream and some  
cocoa powder.
3 Heat 100ml cream until 
simmering, tip in 100g broken 
chocolate, stir until melted,  
then spoon into a piping bag  
with a star-shaped nozzle. Put the 
ganache (in the piping bag) in the 
fridge until firm enough to pipe.

4 Melt the remaining chocolate, 
then spread in a thin layer over a 
piece of baking parchment and 
leave to set.
5 Dust the tart with cocoa powder. 
Break the chocolate into shards. 
Pipe dots of ganache on one side  
of the tart, put the Golden Eggs on 
top and add shards of chocolate.

        tip
This tart has a soft 
centre but you need 
to keep an eye on it 
as it bakes – cook  
it for too long and  
you will end up  
with a cake!
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Mini egg cake 
A great one to make with kids, as  
the cake is all-in-one and uses a 
simple buttercream. Get ahead  
by making it and icing a day in 
advance, keeping it well wrapped 
 in the fridge before decorating.   

SERVES 16  PREP 1 hr 15 mins  
COOK 45 mins  MORE EFFORT  
❄ sponge only after baking

250g butter, softened, plus a little 
extra, melted, for the tin

250g self-raising flour, plus extra  
for dusting

225g golden caster sugar
2 oranges, zested 
5 large eggs
1 tsp baking powder
For the drizzle
2 oranges, juiced (use the ones 

you’ve zested)
2 tbsp golden caster sugar 
For the icing
150g butter, softened 
500g icing sugar
1 tsp vanilla extract
180g tub full-fat cream cheese 
For the decoration
4 x 90g bags Mini Eggs 

1 Heat oven to 180C/160C fan/gas 
4. Butter a bundt tin (see our offer 
on p42) or fluted cake ring (at least 
2.5-litre capacity), then dust the tin 
with a little flour, shaking off the 
excess. Beat all the cake ingredients 
with a pinch of salt using an electric 
whisk until you have a smooth 
batter. Spoon into the prepared tin, 
smoothing the top with a palette 
knife, then bake for 35 mins until  
a skewer inserted into the centre 
comes out mostly clean with a few 
dry crumbs attached. 
2 For the drizzle, combine the sugar 
with the orange juice in a saucepan, 
then reduce over a medium heat to  
a loose syrupy consistency. Prick  
the base of the cake all over with  
a skewer, then pour over half the 
syrup, adding the rest once it has 
been absorbed, Leave the cake  
to cool in the tin for 15 mins,  
then turn out onto a wire rack  
to cool completely.
3 While the cake is cooling, make 
the icing. Beat the butter with  
half the icing sugar and the vanilla 

extract until smooth and fluffy. Add 
the remaining icing sugar and the 
cream cheese and beat again until 
well combined – don’t overbeat  
or the icing will become runny. 
4 Spread a thin layer of the icing 
over the entire cake, taking care to 
get into all the crevices, then pop in 
the fridge for 20 mins to set. If you 
are short of time, you can always  
put it in the freezer. Spread the 
remaining icing onto the cake in  
an even layer. Once iced, the cake  
will keep in the fridge for three days. 
Bring to room temperature before 
decorating and serving. 
5 Sort the Mini Eggs into different 
colours (a possibly therapeutic 
exercise, depending on your 
organisational tendencies).  
Stick the Mini Eggs all over the  
top of the cake. 
PER SERVING 600 kcals • fat 30g • saturates 18g • 
carbs 75g • sugars 63g • fibre 1g • protein 6g •  
salt 0.8g
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Giant mint choc ice 

SERVES 6  PREP 20 mins plus at least 
2 hrs freezing  COOK 5 mins   
MORE EFFORT  ❄ 

2 tbsp vegetable oil, plus extra  
for the tin

200g dark chocolate 
500ml good-quality vanilla  

ice cream 
8 chocolate digestives or wafers 
250g chocolate mint thins (around 

24 individual chocolates)

1 Brush a 450g loaf tin with oil.  
As neatly as you can, line the bottom 
and sides of the tin with two strips 
of baking parchment. Melt 100g of 
the chocolate in the microwave  
with 1 tbsp vegetable oil on high  
in 30-sec bursts until smooth  
and glossy, then pour the melted 
chocolate into the loaf tin. Carefully 
spread the chocolate up the sides of 
the tin using a cutlery knife until 
they are all evenly coated. Put the 
tin in the freezer for 15 mins to set 
and take the ice cream out of the  
freezer to soften. 
2 Take the tin out of the freezer  
and, working as quickly as you can, 
spread a quarter of the ice cream 
onto the base, then top with a  
single layer of chocolate mint thins. 
Add another layer of ice cream, 
followed by a layer of biscuits and 
mint thins. Top with another layer 
of  ice cream, then a single layer of 
mint thins, before sealing with the 
last of the ice cream. Put back in the 
freezer to harden for at least 2 hrs or 
overnight. Don’t worry if your layers 
are a bit messy – once everything 
has set and you cut a slice, it will 
look great. 
3 Melt the remaining chocolate 
with the oil, leave it to cool a little, 
then, working quickly, spoon blobs 
over the ice cream and smooth over 
with the back of the spoon to cover 
the base. Return to the freezer until 
set. About 10 mins before you want 
to serve it, invert the ice cream bar 
onto a plate and peel off the baking 
parchment. Cut into six slices  
using a hot, sharp knife. 
PER SERVING 695 kcals • fat 41g • saturates 22g • 
carbs 70g • sugars 54g • fibre 5g • protein 8g •  
salt 0.3g

Melt-in-the-middle  
mug cake
This fudgy chocolate cake is made 
entirely in the mug. It requires no 
weighing scales, takes 45 seconds 
to cook in a microwave and has a 
molten chocolate centre. Perfect for 
when you need an instant treat! 

SERVES 1  PREP 3 mins   
COOK less than 1 min  EASY

2 tbsp sunflower oil 
1 medium egg 
2 tbsp plain flour
3 tbsp light brown sugar
1 tbsp cocoa powder
dash of vanilla extract 
1 tbsp boiling water

1 soft chocolate truffle of your 
choice (we used Lindt Lindor)

ice cream or cream, to serve 
(optional)

1 Using a fork, whisk all the 
ingredients, aside from the 
chocolate truffle, with a pinch of  
salt in a large mug (ours was 350ml). 
2 Push the chocolate into the centre  
of the batter, and microwave the 
cake on high for 45 secs until cooked 
on the outside with a liquid molten 
centre. Serve hot with ice cream or 
cream, if you like.  
PER SERVING 385 kcals • fat 37g • saturates 11g •  
carbs 96g • sugars 63g • fibre 4g • protein 15g •  
salt 0.2g

This premium ProCook bundt tin makes 
stunning, evenly cooked cakes every time. 
Dishwasher safe and oven safe to 260C,  
it comes with a 10-year guarantee.
Exclusive offer for BBC Good Food readers:  
just £8.95 (rrp £12.95), including p&p. 
To order, use the code PCBUNDT17 online at 
procook.co.uk/gfoffer, quote the code when 
calling 0330 100 1010, or bring this page to  
any ProCook store. Offer ends 4 May 2017 at 
midnight. Cannot be used in conjunction with 
any other offer. While stocks last.

Beautiful bundt cakesreader offer
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