Marshmallow Squares Recipe
Make these in the morning so that they will be ready to eat as a teatime treat because they need a few hours to set in the fridge.
This recipe will make around 16 squares.
Ingredients:
· 100g butter or margarine
· 3 tablespoons golden syrup
· 25g drinking chocolate powder
· 225g crumbled biscuits (digestives if available or any other similar biscuits)
· 50g marshmallows (large ones cut into pieces or mini ones)
Toppings:
· 125g chocolate (any chocolate melted)
How to make the squares: 
Step 1: Grease a square tin (18cm approx.) with a small amount of margarine or butter. Line with baking paper or greaseproof paper if you have some.
Step 2: Measure the syrup, butter and drinking chocolate powder into a saucepan and place on a low heat, stirring all the time until the butter has melted.
Step 3: Remove the saucepan from the heat and (when it has cooled) add the crumbled biscuits and marshmallows. Stir the mixture until everything is fully coated.
Step 4: Press the mixture into the tin and evenly spread with a spoon until level. Place the tin in the fridge to chill until firm (this may take a few hours).
Step 5: Remove the tin from the fridge and spread with the melted chocolate. Return the tin to the fridge for at least one hour to set. 
N.B. If you are melting your chocolate in the microwave, make sure you do it slowly on a low heat to avoid burning the chocolate. Please ask an adult to help you.
Step 6: Once set, the mixture in the tin can be cut into squares-delicious! 
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