
Rocky Road Slice

RECIPE

1. Marshmallows                         2.250kg
2. Raspberry Lollies (Diced) 0.500kg
3. Peanuts (unsalted) 0.300kg
4. Chocolate Ganache 2.100kg

Makeup

Place 1,2 and 3 into a large bowl and fold ingredients together by hand.
Add ganache while still fairly warm and fold together.
Spread evenly over the baked mud cake base and place in the cool room or freezer 
and allow to set.
Once set, top with some melted white chocolate and cut into small slices.

Mud Cake Base

1. Cereform Mud Cake mix 2.000kg
2. Water 0.800kg
3. Oil 0.550kg

Place ingredients into mixing bowl and mix on low speed for 2 mins.
Spread into a high-sided paper lined aluminium tray and bake for around 25 to 30mins 
on 175 degrees.

Ganache

1. Thickened Cream 0.700kg
2. Dark Chocolate 1.400kg

Mix Method

1. Heat Cream to boiling point.
2. Remove from heat and add Dark Chocolate
3. Mix until smooth 


