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THINGS YOU NEED:                           
2 bags of mars bars, 90grams of butter, 3 cups of 

rice bubble, topping/200grams of milk chocolate and 30grams of butter  

 

WHAT TO DO: 
Grease a lamington pan (19x29). Combine mars bars and butter in a sauce pan. 

Stir constantly over low heat without boiling until mixture is smooth. Stir in rice 

bubble. Press mixture evenly into prepared pan. Spread with topping. 

Topping-melt chocolate and butter in pan over hot water and stir until smooth. 

Refrigerate until set before cutting. 

 

 
 
 



 
 
 

 

 

 

 

 

 


