
hedgehog slice recipe marie biscuits

hedgehog slice recipe marie biscuits is a delightful and easy-to-make dessert that has captured the

hearts of many home bakers. This no-bake treat features a delightful combination of chocolate,

crushed Marie biscuits, and various fun add-ins, making it a perfect indulgence for any occasion. In

this article, readers will uncover the step-by-step process of creating this delicious hedgehog slice,

explore the essential ingredients, and learn some tips and tricks to ensure the perfect outcome.

Additionally, we will delve into variations of the recipe, storage options, and frequently asked questions

to enhance your baking experience.
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Understanding the Key Ingredients

To create an authentic hedgehog slice recipe using Marie biscuits, it is essential to understand the key



ingredients involved. Each component contributes unique flavors and textures that define this beloved

treat.

Marie Biscuits

Marie biscuits are the primary base for the hedgehog slice. Their mild flavor and crunchy texture

provide a perfect foundation for the rich chocolate and creamy ingredients. These biscuits also absorb

moisture without losing their structural integrity, ensuring the slice holds together well.

Chocolate

Chocolate is the star ingredient in the hedgehog slice, typically used in both melted form and as chips

or chunks. Dark chocolate offers a rich flavor, while milk chocolate adds sweetness. Some recipes

even incorporate white chocolate for a delightful contrast.

Butter and Condensed Milk

Butter adds richness and helps bind the ingredients together, while sweetened condensed milk adds

sweetness and moisture. These elements create a creamy texture that complements the crunch of the

biscuits.

Optional Add-ins

Various add-ins can enhance the flavor and texture of your hedgehog slice. Common additions include

nuts, dried fruits, and desiccated coconut. These ingredients not only add nutritional value but also

create a more complex flavor profile.



Step-by-Step Hedgehog Slice Recipe

Now that we have a clear understanding of the ingredients, let’s dive into the step-by-step hedgehog

slice recipe. This easy-to-follow guide will help you create a delicious treat that is perfect for sharing.

Ingredients

Before you begin, gather the following ingredients:

250g Marie biscuits, crushed

200g dark chocolate, melted

100g unsalted butter, melted

395g sweetened condensed milk

100g nuts (optional, chopped)

50g desiccated coconut (optional)

50g dried fruits (optional, chopped)

Instructions

Prepare a baking tray by lining it with baking paper. This will prevent the slice from sticking.1.

In a large mixing bowl, combine the crushed Marie biscuits, melted chocolate, melted butter, and2.



sweetened condensed milk. Stir until all ingredients are well combined.

If using, fold in the chopped nuts, desiccated coconut, and dried fruits into the mixture for added3.

texture and flavor.

Pour the mixture into the prepared baking tray and spread it evenly. Press down firmly to ensure4.

it is compact.

Refrigerate the mixture for at least 4 hours or until set. For best results, leave it overnight.5.

Once set, remove the slice from the tray and cut it into squares or rectangles. Serve chilled.6.

Variations to Try

While the classic hedgehog slice recipe is delicious on its own, there are many variations you can

explore to suit different tastes and occasions.

Chocolate Variations

Experiment with different types of chocolate. You can use milk, dark, or white chocolate, or even a

combination of these for a layered effect. Adding flavored chocolate, such as mint or orange, can also

provide a unique twist.

Nut-Free Options

For those with nut allergies, simply omit the nuts or replace them with seeds, such as sunflower or

pumpkin seeds, to maintain the crunch.



Flavor Enhancements

Add extracts like vanilla or almond to the mixture for an extra depth of flavor. Spices such as

cinnamon or nutmeg can also be incorporated for a warm, aromatic touch.

Storage and Serving Suggestions

Proper storage of your hedgehog slice is essential for maintaining its freshness and flavor. Here are

some tips on how to store and serve this delightful treat.

Storage Tips

Store the hedgehog slice in an airtight container in the refrigerator. It can remain fresh for up to two

weeks. If you want to keep it longer, consider freezing it. Wrap the slices individually in plastic wrap

and place them in a freezer-safe container. They can be frozen for up to three months.

Serving Suggestions

Hedgehog slice can be served as a dessert, a sweet snack, or a treat for special occasions. It pairs

wonderfully with coffee or tea. Consider garnishing with additional desiccated coconut or chocolate

shavings for an elegant presentation.

Conclusion

The hedgehog slice recipe using Marie biscuits is a straightforward yet delightful dessert that is sure to

impress family and friends. With its rich chocolate flavor and versatile ingredients, this no-bake treat is

perfect for any occasion. By following the steps outlined in this article, you can easily create a

delicious hedgehog slice that is not only pleasing to the palate but also visually appealing. Whether

you choose to stick to the classic recipe or experiment with various flavors and textures, the hedgehog



slice is a wonderful addition to any dessert table.

FAQs

Q: What are Marie biscuits, and why are they used in the hedgehog

slice recipe?

A: Marie biscuits are a type of sweet biscuit that is light, crunchy, and slightly sweet. They are ideal for

the hedgehog slice because they provide a sturdy base that holds up well when mixed with wet

ingredients, making them perfect for no-bake desserts.

Q: Can I substitute Marie biscuits with other types of biscuits?

A: Yes, you can substitute Marie biscuits with other plain, sweet biscuits like digestive biscuits or

shortbread. However, the flavor and texture may vary slightly, so choose biscuits that will complement

the chocolate and other ingredients.

Q: How do I make the hedgehog slice gluten-free?

A: To make a gluten-free hedgehog slice, use gluten-free Marie biscuits or any gluten-free biscuit

alternative. Ensure that all other ingredients, such as chocolate and condensed milk, are gluten-free as

well.

Q: Can I add fresh fruits to the hedgehog slice mixture?

A: Fresh fruits are not typically used in a hedgehog slice due to their moisture content, which can

affect the slice's texture. It is better to use dried fruits, which can add flavor without compromising the



structure.

Q: How can I tell if the hedgehog slice is set properly?

A: The hedgehog slice should be firm to the touch and hold its shape when removed from the baking

tray. If it feels soft or mushy, it may need more time in the refrigerator to set completely.

Q: Can I use a different type of chocolate for this recipe?

A: Yes, you can use milk chocolate, dark chocolate, or even white chocolate, depending on your

preference. Each type will impart a different flavor to the hedgehog slice.

Q: Is it possible to make the hedgehog slice vegan-friendly?

A: Yes, you can make a vegan version by using vegan chocolate, dairy-free butter, and a plant-based

substitute for sweetened condensed milk, such as coconut cream or a vegan condensed milk

alternative.

Q: How do I cut the hedgehog slice neatly?

A: To cut the hedgehog slice neatly, use a sharp knife and run it under hot water before slicing. This

will help create clean edges and prevent the chocolate from cracking.

Q: What is the best way to serve hedgehog slice at a gathering?

A: For gatherings, cut the hedgehog slice into bite-sized pieces and arrange them on a platter. You

can also garnish with additional coconut or chocolate shavings for an attractive presentation.



Q: Can I freeze the hedgehog slice, and how long will it last?

A: Yes, you can freeze the hedgehog slice. Wrap it tightly in plastic wrap and store it in a freezer-safe

container. It can last up to three months in the freezer.
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