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Chocolate Fudge Crumb Bar Recipe 
 
To make this slice you’ll need to have on hand: 85gms of butter, 3/4 Cup of Cream, and Vanilla extract/essence as it’s 
used in both the base and the filling, and ideally use an 8x8inch metal baking pan. 
This recipe pack comes with a bag of ingredients for the crust, two bags for the filling and a bag of chocolate buttons. 
  

Get this   with these    and do this to them  
Oven   Preheat to 165 degrees Celcius  

     
Butter/Oil 8x8inch metal baking pan    Grease and set aside  

      
Crust ingredients bag  Large mixing bowl 
  Spatula   Give it a stir through to combine all the ingredients   
 
85gm butter Microwaveable dish Microwave 40 secs to melt the butter  
1 tsp Vanilla extract tsp measure Add vanilla to the melted butter  

Mix wet ingredients through the dry until the mix forms crumbs  
Split this crumb mixture into  
 1/3rd topping for later  
 2/3rd to cook as the base now 

  Greased baking pan  Press the 2/3rd lot of crumbs into the greased metal pan. 
  
  Oven preheated to 165 degrees C bake  

Place the baking pan into middle of oven  
Set timer for 8 mins.  

While the base is cooking in the oven.  
 
3/4C cream  Pot on stove   Set the element to medium heat and pour the cream into the pot.  
Filling - Monkfruit Sweetener Bag  Open the bag and sprinkle sweetener into the cream 
  Whisk    Whisk to incorporate and bring it to a simmer 
Chocolate Buttons    Take the pot off the heat and add in the chocolate buttons.  

Leave it 5 mins for the chocolate to melt.  
 
At this point your alarm might be going off to remove the base from the oven.  

Check if the base in the oven is golden at the edges.  
Give 1-2 mins more if not.  
Bring out of the oven and leave the oven set at 165 C. 

 
Back to chocolate cream  Whisk to make sure chocolate is all melted.  
1/2 tsp vanilla     Whisk in half tsp of vanilla  
Filling Glucomannan Konjac Powder  Sprinkle the powder across the cream and whisk in.  
     Pour the cream mixture over the crust and spread to the edges.  
 
1/3rd crumb mixture set aside   Sprinkle the crumb mixture on top of the chocolate cream layer.  

Oven    Bake 22 mins in the oven at 165 C. 
     Set timer for 22 mins  

Check if the topping is brown.  
Give 2 more mins if not golden on top.  

 
Remove from oven and let it cool completely in the baking pan 
Slice into the sizes you like.  

  
Storage: In an airtight container 14 days in the fridge / 3 months in the freezer. 
Make it again: Reorder the Chocolate Fudge Crumb Bar here or more of the Dark Chocolate Buttons 3.9gm 
carb per 100gms here 


