CARAMEL SLICE RECIPE WOMENS WEEKLY

CARAMEL SLICE RECIPE WOMENS WEEKLY IS A BELOVED DESSERT FEATURED IN MANY EDITIONS OF W/ OMEN’S \X/EEKLY, CHERISHED
FOR ITS RICH FLAVORS AND EASY PREPARATION. THIS CLASSIC TREAT COMBINES A CRUNCHY BISCUIT BASE, A LUSCIOUS
CARAMEL LAYER, AND A SMOOTH CHOCOLATE TOPPING, MAKING IT A FAVORITE FOR GATHERINGS AND EVERYDAY INDULGENCE
ALIKE. THE RECIPE IS STRAIGHTFORWARD YET YIELDS A DECADENT RESULT THAT SATISFIES SWEET CRAVINGS WITH EVERY BITE.
IN THIS ARTICLE, THE DETAILED CARAMEL SLICE RECIPE FROM W OMEN’S W/EEKLY IS BROKEN DOWN STEP-BY-STEP, ALONG WITH
TIPS FOR PERFECTING EACH LAYER AND HELPFUL VARIATIONS. W/HETHER A NOVICE OR AN EXPERIENCED BAKER, THIS GUIDE
ENSURES A SUCCESSFUL CARAMEL SLICE EVERY TIME. THE FOLLOWING SECTIONS COVER THE INGREDIENTS, PREPARATION
PROCESS, BAKING INSTRUCTIONS, AND USEFUL SERVING IDEAS TO ENHANCE THIS DELIGHTFUL DESSERT.

o INGREDIENTS FOR CARAMEL SLICE
o PREPARING THE BiscuiT BASE

MAKING THE CARAMEL LAYER

o CHOCOLATE TOPPING AND ASSEMBLY

Tips For PerrecT CARAMEL SLICE

® \V/ARIATIONS AND SERVING SUGGESTIONS

INGREDIENTS FOR CARAMEL SLICE

THE FOUNDATION OF THE CARAMEL SLICE RECIPE WOMENS WEEKLY LIES IN ITS CAREFULLY SELECTED INGREDIENTS, WHICH
CONTRIBUTE TO THE DISTINCT FLAVORS AND TEXTURE OF EACH LAYER. USING QUALITY COMPONENTS ENSURES THE FINAL
DESSERT IS RICH, SMOOTH, AND CRISP WHERE IT NEEDS TO BE.

BiscuiT BASE INGREDIENTS

THE BASE IS TYPICALLY MADE FROM CRUSHED BISCUITS COMBINED WITH BUTTER TO CREATE A FIRM AND CRUMBLY FOUNDATION.
DIGESTIVE BISCUITS ARE COMMONLY USED FOR THEIR MILD SWEETNESS AND TEXTURE, BUT ALTERNATIVES LIKE GRAHAM
CRACKERS OR MARIE BISCUITS CAN ALSO BE USED.

e 200 GRAMS DIGESTIVE BISCUITS (CRUSHED)

¢ 100 GRAMS UNSALTED BUTTER (MELTED)

CARAMEL LAYER INGREDIENTS

THE CARAMEL LAYER IS THE HEART OF THE SLICE, OFFERING A GOOEY, SWEET CONTRAST TO THE CRUNCHY BASE. THE RECIPE
INCLUDES SWEETENED CONDENSED MILK, GOLDEN SYRUP, BUTTER, AND BROWN SUGAR, WHICH WHEN COOKED TOGETHER, FORM A
THICK CARAMEL WITH A DEEP FLAVOR.

e 1 caN (395 GRAMS) SWEETENED CONDENSED MILK



e 1/2 cup (120 ML) GOLDEN SYRUP
e 100 GRAMS UNSALTED BUTTER

o 1 cup (220 GRAMS) BROWN SUGAR

CHocoLATE ToOPPING INGREDIENTS

THE FINAL LAYER OF THE CARAMEL SLICE WOMENS WEEKLY IS A SMOOTH CHOCOLATE TOPPING THAT HARDENS TO PROVIDE A
GLOSSY FINISH. DARK OR MILK CHOCOLATE CAN BE MELTED AND SPREAD EVENLY OVER THE CARAMEL.

¢ 200 GRAMS DARK OR MILK CHOCOLATE, CHOPPED

* 1 TABLESPOON BUTTER (OPTIONAL, FOR SHINE)

PREPARING THE BiscuUIT BASE

THE PREPARATION OF THE BASE IS CRITICAL TO ACHIEVE A FIRM YET CRUMBLY TEXTURE THAT SUPPORTS THE CARAMEL AND
CHOCOLATE LAYERS WITHOUT BECOMING SOGGY.

CRUSHING THE BiscuiTs

START BY PLACING THE DIGESTIVE BISCUITS IN A SEALED PLASTIC BAG AND CRUSHING THEM FINELY USING A ROLLING PIN OR
FOOD PROCESSOR. THE CRUMBS SHOULD BE CONSISTENT BUT NOT POWDERY TO MAINTAIN A PLEASANT BITE.

MIXING WITH BUTTER

AFTER CRUSHING, COMBINE THE BISCUIT CRUMBS WITH THE MELTED BUTTER IN A BOWL. MiX THOROUGHLY UNTIL THE CRUMBS
ARE EVENLY COATED AND THE MIXTURE RESEMBLES WET SAND. PRESS THIS MIXTURE FIRMLY INTO THE BASE OF A LINED BAKING
TRAY, CREATING AN EVEN LAYER.

CHILLING THE BASE

PLACE THE TRAY IN THE REFRIGERATOR FOR AT LEAST 15 MINUTES TO ALLOW THE BASE TO SET BEFORE ADDING THE CARAMEL.
CHILLING HELPS THE BASE FIRM UP, PREVENTING IT FROM MIXING WITH THE CARAMEL LAYER.

MAKING THE CARAMEL LAYER

THE CARAMEL LAYER REQUIRES CAREFUL COOKING TO ACHIEVE THE CORRECT CONSISTENCY WITHOUT BURNING OR BECOMING
GRAINY.



COMBINING INGREDIENTS

IN A MEDIUM SAUCEPAN, COMBINE SWEETENED CONDENSED MILK, GOLDEN SYRUP, BUTTER, AND BROWN SUGAR. STIR CONSTANTLY
OVER MEDIUM HEAT TO PREVENT THE MIXTURE FROM STICKING AND BURNING.

CookING THE CARAMEL

CoOK THE MIXTURE UNTIL IT THICKENS AND TURNS A RICH GOLDEN BROWN, WHICH TYPICALLY TAKES ABOUT 8 1o 10 MINUTES.
THE CARAMEL IS READY WHEN IT COATS THE BACK OF A SPOON AND HOLDS ITS SHAPE SLIGHTLY WHEN DRIPPED.

PourING OVER THE BASE

ONCE THICKENED, IMMEDIATELY POUR THE CARAMEL OVER THE CHILLED BISCUIT BASE AND SPREAD EVENLY USING A SPATULA.
RETURN THE TRAY TO THE REFRIGERATOR TO CHILL FOR AT LEAST ONE HOUR, ALLOWING THE CARAMEL TO SET BEFORE ADDING
THE CHOCOLATE TOPPING.

CHocoLATE TOPPING AND ASSEMBLY

THE FINAL STEP IN THE CARAMEL SLICE RECIPE WOMENS WEEKLY INVOLVES MELTING AND SPREADING THE CHOCOLATE LAYER TO
COMPLETE THE DESSERT.

MELTING THE CHOCOLATE

GENTLY MELT THE CHOPPED CHOCOLATE AND BUTTER (IF USING) IN A HEATPROOF BOWL OVER SIMMERING WATER OR IN SHORT
BURSTS IN THE MICROWAVE. STIR UNTIL SMOOTH AND GLOSSY.

SPREADING THE CHOCOLATE

POUR THE MELTED CHOCOLATE OVER THE SET CARAMEL LAYER AND USE A SPATULA TO CREATE AN EVEN COATING. SMOOTH
THE SURFACE QUICKLY, AS THE CHOCOLATE WILL BEGIN TO HARDEN AT ROOM TEMPERATURE.

FINAL CHILLING

PLACE THE ASSEMBLED SLICE BACK INTO THE REFRIGERATOR FOR AT LEAST TWO HOURS TO ALLOW THE CHOCOLATE TO FULLY
SeT. ONCE FIRM, CUT INTO SQUARES OR RECTANGLES USING A SHARP KNIFE W ARMED IN HOT WATER FOR CLEAN EDGES.

Tips For PerrecT CARAMEL SLICE

ACHIEVING THE IDEAL CARAMEL SLICE REQUIRES ATTENTION TO DETAIL DURING PREPARATION AND ASSEMBLY. THE FOLLOWING
TIPS CAN HELP ENSURE SUCCESS.

o USE FRESH INGREDIENTS: FRESH BUTTER AND GOOD-QUALITY CHOCOLATE ENHANCE FLAVOR AND TEXTURE.
* MONITOR CARAMEL COOKING: STIR CONSTANTLY AND WATCH FOR THE RIGHT CONSISTENCY TO AVOID GRAININESS.

o CHILL LAYERS THOROUGHLY: PROPER CHILLING BETWEEN LAYERS PREVENTS MIXING AND ENSURES CLEAN CUTS.



o CUT WITH A WARM KNIFE: \W ARMING THE KNIFE BEFORE SLICING HELPS PRODUCE NEAT, SMOOTH EDGES.

® STORE PROPERLY: KEEP THE CARAMEL SLICE REFRIGERATED IN AN AIRTIGHT CONTAINER TO MAINTAIN FRESHNESS.

V ARIATIONS AND SERVING SUGGESTIONS

THE CARAMEL SLICE RECIPE WOMENS WEEKLY CAN BE ADAPTED TO SUIT DIFFERENT TASTES AND OCCASIONS BY EXPERIMENTING
WITH FLAVORS AND PRESENTATION.

FLAVOR V ARIATIONS

ADDING A PINCH OF SEA SALT TO THE CARAMEL CREATES A SALTED CARAMEL VERSION, ENHANCING THE FLAVOR CONTRAST.
INCORPORATING CHOPPED NUTS SUCH AS PECANS OR MACADAMIAS INTO THE BISCUIT BASE OR CARAMEL LAYER ADDS TEXTURE
AND RICHNESS.

SERVING IDEAS

CARAMEL SLICE CAN BE SERVED AS A DESSERT, AFTERNOON TEA TREAT, OR SNACK. [T PAIRS WELL WITH COFFEE, TEA, OR A
GLASS OF COLD MILK. FOR SPECIAL OCCASIONS, DUSTING THE TOP WITH COCOA POWDER OR DECORATING WITH EDIBLE GOLD
LEAF CAN ELEVATE THE PRESENTATION.

STORAGE RECOMMENDATIONS

STORE THE SLICES IN AN AIRTIGHT CONTAINER IN THE REFRIGERATOR FOR UP TO ONE WEEK. THEY CAN ALSO BE FROZEN FOR
LONGER STORAGE, THAW IN THE REFRIGERATOR BEFORE SERVING TO MAINTAIN TEXTURE AND FLAVOR.

FREQUENTLY AskeD QUESTIONS

\WHAT IS THE BASIC CARAMEL SLICE RECIPE FROM W/ OMEN'S \WEEKLY?

THE BASIC CARAMEL SLICE RECIPE FROM W/ OMEN'S \W/EEKLY INCLUDES A BISCUIT BASE, A RICH HOMEMADE CARAMEL LAYER MADE
WITH SWEETENED CONDENSED MILK, BUTTER, AND GOLDEN SYRUP, TOPPED WITH A SMOOTH CHOCOLATE LAYER.

CAN | MAKE THE WOMEN'S WEEKLY CARAMEL SLICE RECIPE GLUTEN-FREE?

YES, YOU CAN MAKE THE CARAMEL SLICE GLUTEN-FREE BY USING GLUTEN-FREE BISCUITS OR COOKIES FOR THE BASE INSTEAD OF
REGULAR BISCUITS.

How LONG SHOULD | CHILL THE CARAMEL SLICE ACCORDING TO WOMEN'S \WEEKLY?

W OMEN'S \WEEKLY RECOMMENDS CHILLING THE CARAMEL SLICE IN THE REFRIGERATOR FOR AT LEAST 2 HOURS OR UNTIL THE
CHOCOLATE TOPPING IS SET BEFORE SLICING AND SERVING.

\WHAT TYPE OF CHOCOLATE IS BEST FOR THE TOPPING IN THE \WOMEN'S \WEEKLY



CARAMEL SLICE RECIPE?

\WOMEN'S WEEKLY SUGGESTS USING GOOD QUALITY DARK OR MILK CHOCOLATE FOR THE TOPPING TO ENSURE A SMOOTH,
GLOSSY FINISH AND RICH FLAVOR.

CAN | STORE THE CARAMEL SLICE MADE FROM \WOMEN'S \WEEKLY RECIPE? IF YES, HOW?

YES, THE CARAMEL SLICE CAN BE STORED IN AN AIRTIGHT CONTAINER IN THE REFRIGERATOR FOR UP TO A WEEK. T CAN ALSO BE
FROZEN FOR LONGER STORAGE.

ARE THERE ANY TIPS FROM WOMEN'S \WEEKLY TO PREVENT THE CARAMEL FROM
STICKING TO THE BASE?

To PREVENT THE CARAMEL FROM STICKING, W OMEN'S WEEKLY ADVISES PRESSING THE BISCUIT BASE FIRMLY AND EVENLY, AND
ALLOWING THE CARAMEL TO COOL SLIGHTLY BEFORE POURING IT OVER THE BASE.

CAN | SUBSTITUTE INGREDIENTS IN THE W OMEN'S \WEEKLY CARAMEL SLICE RECIPE FOR A
HEALTHIER VERSION?

YES, YOU CAN SUBSTITUTE INGREDIENTS LIKE USING COCONUT OIL INSTEAD OF BUTTER, OR DARK CHOCOLATE WITH HIGHER
COCOA CONTENT TO MAKE A SLIGHTLY HEALTHIER CARAMEL SLICE, BUT IT MAY ALTER THE TEXTURE AND FLAVOR.

ADDITIONAL RESOURCES

1. Womens WeekrLy CARAMEL SLice CookBOOK

THIS COOKBOOK IS A COMPREHENSIVE GUIDE DEDICATED ENTIRELY TO CARAMEL SLICE RECIPES INSPIRED BY THE BELOVED

W OMEN'S WEEKLY COLLECTION. T FEATURES A VARIETY OF CARAMEL SLICE VARIATIONS, FROM CLASSIC TO INNOVATIVE
FLAVORS, PERFECT FOR BOTH BEGINNERS AND EXPERIENCED BAKERS. EACH RECIPE IS DETAILED WITH STEP-BY-STEP INSTRUCTIONS
AND TIPS TO ACHIEVE THE PERFECT TEXTURE AND TASTE.

2. THE ULTiMATE CARAMEL SLicE COLLECTION

OFFERING A CURATED SELECTION OF CARAMEL SLICE RECIPES, THIS BOOK COMBINES TRADITIONAL W/ OMEN'S \WEEKLY FAVORITES
WITH MODERN TWISTS. READERS WILL FIND RECIPES THAT RANGE FROM GOOEY AND CHEWY TO CRISPY AND CRUNCHY, IDEAL FOR
AFTERNOON TEAS AND SPECIAL OCCASIONS. BEAUTIFUL PHOTOGRAPHY AND EASY-TO-FOLLOW DIRECTIONS MAKE THIS BOOK A
MUST-HAVE FOR CARAMEL SLICE ENTHUSIASTS.

3. SweeT TreAaTs: Womens WeekLy CARAMEL SLICE EDITION

THIS EDITION FOCUSES ON SWEET TREATS, HIGHLIGHTING THE CLASSIC CARAMEL SLICE AS A STAR RECIPE. ALONGSIDE CARAMEL
SLICE, IT PROVIDES COMPLEMENTARY DESSERT IDEAS THAT PAIR WONDERFULLY WITH THE RICH CARAMEL FLAVORS. |T°S PERFECT
FOR HOME BAKERS LOOKING TO EXPAND THEIR DESSERT REPERTOIRE WITH TRUSTED \WOMEN'S W/EEKLY RECIPES.

4. CARAMEL SLice AND MoRre: WomMens WEEKLY FAVORITES

EXPLORE A RANGE OF DESSERT RECIPES CENTERED AROUND CARAMEL SLICES, INCLUDING NUTTY, CHOCOLATE, AND SALTED
CARAMEL VARIATIONS. THE BOOK DRAWS INSPIRATION FROM W/ OMEN'S WEEKLY’S TRUSTED RECIPES AND ADDS CONTEMPORARY
TOUCHES TO SUIT MODERN PALATES. |T’S IDEAL FOR THOSE WHO LOVE EXPERIMENTING WITH DESSERT BARS AND SLICES.

5. CLassic CARAMEL SLICE ReciPES FROM WOMENS WEEKLY

THIS BOOK OFFERS A NOSTALGIC JOURNEY THROUGH CLASSIC CARAMEL SLICE RECIPES PASSED DOWN THROUGH GENERATIONS OF
X OMEN’S W/EEKLY READERS. |T FOCUSES ON SIMPLE INGREDIENTS AND TRADITIONAL BAKING TECHNIQUES TO RECREATE THAT
AUTHENTIC CARAMEL SLICE TASTE. PERFECT FOR THOSE SEEKING RELIABLE AND COMFORTING DESSERT RECIPES.

6. DEcADENT CARAMEL SLICES: WoOMENS WEEKLY INSPIRED

FOR LOVERS OF RICH AND INDULGENT SWEETS, THIS BOOK PRESENTS DECADENT CARAMEL SLICE RECIPES WITH LUXURIOUS
INGREDIENTS LIKE DARK CHOCOLATE, MACADAMIA NUTS, AND SEA SALT. IT’S INSPIRED BY W OMEN'S W/EEKLY’S EMPHASIS ON
QUALITY AND FLAVOR, OFFERING RECIPES THAT IMPRESS AT ANY GATHERING. EACH RECIPE INCLUDES SUGGESTIONS FOR



PRESENTATION AND SERVING.

7. Quick AND EASY CARAMEL SLiceS BY WomMeNs WEEKLY

DESIGNED FOR BUSY BAKERS, THIS BOOK FEATURES QUICK AND EASY CARAMEL SLICE RECIPES THAT DON’T COMPROMISE ON
FLAVOR OR TEXTURE. DRAWING FROM W OMEN'S \WEEKLY’S PRACTICAL APPROACH TO COOKING, THESE RECIPES REQUIRE
MINIMAL INGREDIENTS AND PREPARATION TIME. IDEAL FOR LAST-MINUTE TREATS OR NOVICE BAKERS SEEKING SIMPLE DESSERT
OPTIONS.

8. HEALTHY CARAMEL SLICE ALTERNATIVES: WoMENS WEEKLY RECIPES

THIS COLLECTION OFFERS HEALTHIER TAKES ON TRADITIONAL CARAMEL SLICES, INCORPORATING WHOLESOME INGREDIENTS SUCH
AS OATS, NUTS, AND NATURAL SWEETENERS. INSPIRED BY W/ OMEN'S W/EEKLY’S COMMITMENT TO BALANCED EATING, THE RECIPES
AIM TO REDUCE SUGAR AND FAT CONTENT WITHOUT LOSING THE DELICIOUS CARAMEL ESSENCE. GREAT FOR THOSE WANTING
INDULGENCE WITH A NUTRITIOUS TWIST.

Q. Womens WeekLy DesserT CLASSICS: CARAMEL SLICES AND BEYOND

A DESSERT-FOCUSED COOKBOOK THAT HIGHLIGHTS CARAMEL SLICES AS A BELOVED CLASSIC ALONGSIDE OTHER SWEET TREATS
FROM THE W OMEN'S WEEKLY ARCHIVES. |T PROVIDES A VARIETY OF CARAMEL SLICE RECIPES ALONG WITH COMPLEMENTARY
DESSERTS TO CREATE COMPLETE DESSERT MENUS. THE BOOK CELEBRATES THE RICH HERITAGE OF W OMEN'S W/EEKLY BAKING
WITH TIMELESS, CROWD-PLEASING RECIPES.
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