
Tullylish
INGREDIENTS:
300g rich tea biscuits100g coconut
4oz cherries, chopped4oz apricots, chopped397g condensed milk (large tin)4oz melted butter
200g white chocolate

METHOD:
Mix dry ingredientsAdd melted butter and condensed milkPress into long oblong tin (25 x 35cms)Cover with white chocolate Place in the fridge until set

Marjorie’s 

Challenge 335

TO DO LIST:

# Sign up with NICHS

# Create and print flyer - 150

# Deliver flyers to local community

# Receive orders via WhatsApp

# Bake, bake, bake!

# Deliver treat boxes

# Collect payment

ACTIVITY: 

Get Baking

MECHANISM: 

Treat boxes made 

and delivered to 

neighbours

START DATE: 

1st August 2020

FUNDRAISING 

TARGET: 

£335

Biscuits:
“Nana” biscuits - 30 per bake

Maple pecan biscuits - 35 per bake

Buns:
Tullylish - 40 per bake

Apricot & coconut squares - 24 per bake

Jaffa cakes - 24 per bake

Top Hats - 30 per bake

“Nana” biscuit 
- the healthy treat!

INGREDIENTS:

8oz soft margarine

9oz porridge oats

3oz caster sugar

4oz self raising flour

1/4 tsp baking soda

METHOD:
Cream margarine and sugar

Add remaining ingredients

Roll out on a board with a mix 

of flour and porridge oats

Roll out 1/4 inch thick

Cook at 1750C fan oven for 15 

minutes until golden

Cool on a wire rack

Dust with caster sugar


