Chocolate Fudge Slice
This recipe was one of my mother’s that she often made to welcome visitors to her home.  It contains basic pantry ingredients that were readily available for her to quickly make when she knew someone was coming.

125g butter or margarine (1/4 lb – mum never fully embraced the metric system)
¾ cup brown sugar

1 dessertspoon golden syrup

1 egg

2 tablespoons cocoa

½ cup dessicated coconut (or cocoanut as dad typed it)

1 cup self-raising flour

2 tablespoons milk

Melt butter with brown sugar and then add the rest of the ingredients.

Spread into a slice tray and bake in a moderate oven (180 degrees) for 15 – 20 minutes.

Ice with chocolate icing, extra coconut can be sprinkled on top, if desired.

Chocolate Icing

Mix together icing sugar mixture with cocoa, add 30 – 50g butter and boiling water to make a spreadable icing mixture.  I just guess the amounts.  If it is too runny add more icing sugar and cocoa and if too thick more water.

