Slimming World Choco Toffo Squares
Ingredients

2

eggs

340g/12oz
self raising flour
170g/6oz

golden caster sugar
113g/4oz

low-fat margarine
200g pot

Toffee Mullerlight yoghurt 
113g/4oz

chocolate chips
few drops
 
vanilla essence
Method

Pre-heat the oven to 180°C/350°F/160°C fan/gas mark 4.
Lightly beat the eggs, place in a food processor with the flour, sugar, margarine and yoghurt and blend until smooth.
Fold in the chocolate chips and vanilla essence, spoon into a non-stick swiss roll tin and bake for 30-35 minutes or until the mixture is set and cooked through. Remove from the oven and leave in the tin to cool.
Cut into 32 squares, remove from the tin and serve.
The squares also taste great served straight from the oven with low-fat custard (½ syn per level tbsp) or with fresh berries and a dollop of very low fat natural yoghurt.
The squares are not suitable for home freezing but will stay fresh, if kept in an airtight container for up to 1 week.
Makes 32

Prep time: 10 mins

Cook time: 35 mins

Syns per serving: green/extra easy/original = 4.5 
