
Citrus
F L A P J A C K S TA C K

I N G R E D I E N T S
6 

3 

100g 

100ml 

Handfu l l 

Ready made flapjacks (Woolworths)

Clemengold Naart j ies (Peeled and sl iced in wedges)

Dark chocolate

Cream

Malted milk chocolate bal ls (Woolworths Chuckles / Whispers)

Icing sugar for decorating 

F ine ly chop the choco la te and p lace in to a heat -proof g lass or 
meta l bowl .
Heat c ream on the s tove top unt i l sh immer ing.
Add hot c ream to chopped choco la te . Let the mix ture res t fo r a few 
minutes before s t i r r ing .
St i r unt i l smooth .  Vo i la ! You made a ganache!
Sta r t s tack ing! P lace one flap jack on a p la te , spread generous ly w i th 
ganache, add naar t j ie p ieces . Then add another flap jack . Repeat the 
process unt i l done.
Decorate w i th c rushed Chuck les / Whispers and add a generous 
dust ingof i c ing sugar !
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