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Salted Caramel Slice 
Keeps very well in the fridge or freezer 

Preparation time 

20 minutes 

Cook Time 

20 minutes 

Servings 

15 

Ingredients Self-raising flour ¾ cup 

Desiccated coconut ¾ cup 

Brown sugar ½ cup 

Butter – melted 125 grams 

Salt ½ teaspoon 

Can sweetened condensed milk 95 grams 

Golden syrup 2 tablespoons 

Butter – melted 50 grams 

Dark chocolate 150 grams 

Walnuts 1 cup 

Maldon sea salt ¼ teaspoon 

  

Method 
1. preheat oven to 180 degrees’ fan-forced oven. Grease and line a 28cm X 19cm slice pan 

with baking paper.  Extend the paper 3cm over the sides of the pan (for easy removal of 

the slice once cooled) 

2. To make the base, place flour, coconut and brown sugar in a food processor and process 

until mixed.  Add melted butter and process until combined.  Press mixture into the 

prepared pan.  Bake for 10 minutes until golden in colour.  Set aside to cool while making 

the filling. 

3. To make the filling place condensed milk, golden syrup and butter in a sauce pan.  Sir 

constantly with a wooden spoon over a medium heat until just about to boil.  Then lower 

the heat and continue to stir for about 6-8 minutes or until thickened and lightly golden in 

colour.  Spread evenly over base.  Bake for 10 minutes or until firm.  Allow to cool 

completely then refrigerate for at least an hour. 

4. To make the topping.  Break up the dark chocolate into small pieces and place in a 

heatproof bowl over a saucepan of simmering water (do not allow the bowl to touch the 
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water).  Leave for about 5 minutes then stir until all the chocolate has melted.  Spread 

chocolate over the filling.    

5. Place walnuts over the top of the melted chocolate and very lightly sprinkle with some 

maldon sea salt. 

Notes: 
This slice is a treat and a great standby to keep in the fridge or freezer for unexpected coffee 

guests. 

It's sugar content is significant and should be cut into 1.5 cm squares to modify your sugar 

intake. 

 


