
BYO-TWIX BAR
(Bake Your Own)



Shortbread, caramel, chocolate ganache and a pinch of sea salt. 
In addition to the ingredients in this kit, you will need ¾ cup of butter and 1/3 cup of whip cream.

This recipe makes: 32 1”x2” pieces

Preparation: Lightly butter an 8”x8” square baking pan. Preheat oven to 350°F.
 
Step #1: Shortbread Cookie Layer

Press dough evenly into your prepared baking pan. Place pan in oven and bake for 15 min or until the top is light 
golden brown. Set aside and allow to completely cool.
 
Step #2: Caramel Layer
¾ cup butter 
¾ cup brown sugar
3 tablespoons dark corn syrup
¾ cup sweetened condensed milk

1. Melt butter in a saucepan over medium heat.
2. Add brown sugar, corn syrup and sweetened condensed milk. Bring to a rolling boil over medium heat. 
3. Once boiling, keep boiling and stir constantly for 5 minutes.
4. Remove saucepan from heat and pour caramel over the cooled shortbread cookie layer. Allow to cool for at least 1 hour. 
    Once cooled, sprinkle with ¼ tsp sea salt.
 
Step #3: Valrhona Carmelia Chocolate Layer
1 ¼ cups Valrhona Caramelia Chocolate
1/3 cup whipping cream  

1. Place Carmelia Chocolate in a glass bowl and set aside.
2. Place whipping cream in a saucepan and bring to just a boil over medium heat.
3. Pour hot cream over chocolate. Allow mixture to sit for 5 minutes.
4. Stir chocolate and cream together with a spatula until well combined and no lumps are visible.
5. Pour over caramel and allow to completely cool.
6. Once cooled, cut bar into 32 1”X2” pieces.

For the full recipe, including how to make our shortbread cookie dough visit our website cravecupcakes.ca
Questions? Please contact our order team at orders@cravecupcakes.ca

Share your creations! Tag us on Instagram!
Calgary @cravecupcakes | Edmonton @cravecupcakesyeg | Saskatoon @cravecupcakesyxe


