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Teatime Tiffin 

This recipe calls for Rich Team biscuits in the base, which have just the right ratio of 

absorbency to crunchiness. If you can't get your hands on Rich Tea, any hard, not-too-sweet 

biscuit will do. 

 

Recipe: - makes 16 

Base: 

110g / 4 oz unsalted butter 

2 tablespoons golden syrup 

2 dessert spoons (35g) brown sugar 

3 dessert spoons (50g) drinking chocolate 

110 / 4 oz sultanas or raisins 

225g / 8oz rich tea biscuits 

To top: 

100g milk chocolate 

100g dark chocolate 

 

Method: 

Lightly grease a 9"/22cm square tin. 

Place the biscuits into a good quality freezer bag with a seal. Flatten to remove any excess 

air before sealing. Using a rolling pin, crush the biscuits until broken up, leaving some larger 

pieces in amongst the crumbs. 



Break up the milk and dark chocolate into pieces and place in a bowl over very hot (but not 

boiling) water to melt. Stir occasionally until melted. 

In a separate large saucepan, melt the butter, syrup, sugar and drinking chocolate together, 

stirring with a wooden spoon until smooth. Stir in the broken biscuits and your dried fruit, and 

keep stirring until everything is covered in the butter-chocolate mixture. 

Carefully tip this biscuit mix into your prepared tin and press down using the back of the 

wooden spoon. This can be fiddly as the mixture will be sticky and try to lift itself back out, so 

having a spare spatula to hand may help. 

Pour the melted chocolate over the top. Refrigerate for 45 minutes to allow the base and the 

chocolate to set. 

Remove from the fridge and allowing to come back up towards room temperature for 10 

minutes before cutting into slices to prevent the chocolate from shattering. To slice, loosen 

the sides with the tip of a sharp knife then tip out from the pan onto a cutting board. Cut the 

tiffin while it is still chocolate side down to prevent it from breaking apart. This recipe is for 

16, however as these are super rich, you may even prefer to divide it into 20 or even 25 

pieces. 

These can keep up to three days in an airtight container. If the weather is warm, consider 

keeping them in the fridge, otherwise they can start to crumble. 


