
Muddy Sundae Florentine Recipe
This recipe makes six big Florentines and one tall 
Muddy Sundae

Ingredients
1 1/2 cups mixed fruit & nuts
1/4 cup unsalted butter
1/2 cup light brown sugar
1/3 cup plain flour
3 tbsp golden syrup
1 cup chocolate
1 tub mud cream 
1 mudcake
Handful of sprinkles

Method
Pre-heat your oven to 180 ° C
Chop up your mixed fruit & nuts.
Melt butter, brown sugar and syrup in a pan .
Add flour.
Add chopped fruit and nuts and mix well. 
Place spoonfuls of the mixture on a baking tray.
Put in the oven for 8-10 mins or until golden brown
Allow to cool once out of the oven (ideally on a 
cooling rack). 

Melt chocolate in the microwave, paint onto the 
flat side of the Florentines and leave to cool until 
chocolate has hardened.

Make the Muddy Sundae by layering ice cream, 
mudcake, melted chocolate and sprinkles in a tall 
glass. Place Florentine on top and eat with a long 
spoon.

Love me Damn it!
Subscribe to Mim’s Mudcakery YouTube channel 
whilst eating and don’t forget to pop over to www.
merseamudcakes.co.uk for more chocolatey treats 
when you’ve eaten it all and want more.


