
caramel slice recipe womens weekly

caramel slice recipe womens weekly is a beloved dessert featured in many editions of
Women’s Weekly, 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 Women’s Weekly is broken down step-by-
step, along with tips for perfecting each layer and helpful variations. Whether 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.

Ingredients for Caramel Slice

Preparing the Biscuit Base

Making the Caramel Layer

Chocolate Topping and Assembly

Tips for Perfect Caramel Slice

Variations 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.

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.

1 can (395 grams) sweetened condensed milk

1/2 cup (120 ml) golden syrup

100 grams unsalted butter

1 cup (220 grams) brown sugar

Chocolate Topping 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 Biscuit 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 to 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 warmed
in hot water for clean edges.

Tips for Perfect Caramel Slice
Achieving the ideal caramel slice requires attention to detail during preparation and
assembly. The following tips can help ensure success.

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.

Chill layers thoroughly: Proper chilling between layers prevents mixing and ensures
clean cuts.

Cut with a warm knife: Warming the knife before slicing helps produce neat,
smooth edges.

Store properly: Keep the caramel slice refrigerated in an airtight container to
maintain freshness.

Variations 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 Variations
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. It 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 Women's
Weekly?
The basic caramel slice recipe from Women's Weekly 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 I 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 I chill the caramel slice according to
Women's Weekly?
Women'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 I 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. It 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, Women's Weekly advises pressing the biscuit base
firmly and evenly, and allowing the caramel to cool slightly before pouring it over the base.

Can I substitute ingredients in the Women'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 Weekly Caramel Slice Cookbook
This cookbook is a comprehensive guide dedicated entirely to caramel slice recipes inspired
by the beloved Women's Weekly collection. It 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
Women'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 Treats: 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. It’s perfect for home bakers looking to expand their dessert
repertoire with trusted Women's Weekly recipes.

4. Caramel Slice and More: Womens Weekly Favorites
Explore a range of dessert recipes centered around caramel slices, including nutty,
chocolate, and salted caramel variations. The book draws inspiration from Women's
Weekly’s trusted recipes and adds contemporary touches to suit modern palates. It’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 Women's Weekly readers. It 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: Womens 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 Women's Weekly’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 Womens Weekly
Designed for busy bakers, this book features quick and easy caramel slice recipes that
don’t compromise on flavor or texture. Drawing from Women'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 Women's Weekly’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.

9. 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 Women's Weekly archives. It provides a variety of caramel slice
recipes along with complementary desserts to create complete dessert menus. The book
celebrates the rich heritage of Women's Weekly baking with timeless, crowd-pleasing
recipes.
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