
 

Chocolate Ripple Cake

Ingredients

300m Ls  cre a m  
1  ts p  ca s te r s ug a r 
1  ts p  va n i l la  e s s e n ce  
1  p a ck e t cho co la te  ch ip  rip p le  
b is cu i ts  
O ra ng e  l iq ue u r 
1  p e p p e rm in t cris p  cho co la te  b a r 

Method    
1 .  P la ce  the  cre a m , s ug a r a nd  va n i l la  in  a  b o wl.  U s ing  a n  e le ctric 
m ix e r,  b e a t un ti l  f i rm  p e a k s  fo rm .   

 
2 .  U s ing  a  p a s try b ru s h ,  b ru s h  e a ch  b is cu i t wi th  o ra ng e  l iq ue u r.  

 
3 .  Jo in  th e  b is cu i ts  to g e the r with  a  l i tt le  o f  th e  wh ip p e d  cre a m , 
lying  o n  the  s id e  to  cre a te  a  lo g .  C o ve r th e  e n ti re  lo g  with  
re m a in ing  wh ip p e d  cre a m . P la ce  in  th e  f rid g e  fo r 6  ho u rs  to  a l lo w 
the  f la vo u rs  to  d e ve lo p .  

 
4 .  De co ra te  the  lo g  b y crum b l ing  cru s he d  p e p p e rm in t cho co la te  
d o wn  the  ce n tre .  Sl ice  o n  a n  a ng le  to  s e rve .  


