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Chocolate Caramel Shortbread
Makes 1- 9”x12” (23x30cm) 48 pieces cut 6 x 8
Prep time: 35 minutes
Baking time: 20 minutes
Chilling time 1-2 hours

Also known as Millionaire’s Shortbread

Many Millionaire’s recipes call for dark chocolate, or chocolate ganache,
but the ones from “the shops” are milk chocolate, like the chocolate bar!

Base Ingredients
● 1 cup (227g) unsalted butter, cold, cut in pieces.
● 2 cups (270g) all purpose flour
● ¼ cup (55g) sugar, I used organic cane
● ½ tsp salt
● ½ tsp cinnamon

Filling and Topping Ingredients
● ¾ cup (170g) unsalted butter
● ¾ cup (150g) packed brown sugar
● ¼ cup (60mL) corn syrup
● 1- 300ml can of condensed milk
● ½ tsp salt
● 1½ tsp pure vanilla extract
● 8 oz (226g) milk chocolate bar, chopped, or milk chocolate chips, about 1½ cups

-or semi sweet chocolate

For the Base
Preheat oven to 350°F (180°C)

Line bottom and sides of a 9”x12” (23x30cm) baking pan with parchment paper.

In a food processor, combine the flour, sugar, salt and cinnamon.
Add the butter pieces and process until crumbly.
Or, cut the butter in with a pastry cutter, or rub it in with your hands.

Press it firmly into the baking pan using your hands or a large spoon.
It is important to press it firmly enough to not crumble after baking.

Bake 350°F (180°C) for 20 mins.

While the base is baking, prepare the filling



recipeaffinity.com
2

Filling and Topping
Combine the butter, brown sugar, corn syrup, condensed milk and salt in a heavy bottom sauce
pan on medium low heat until well combined.  About 3- 5 minutes.

Slowly bring to a boil, stirring, then reduce heat.
Simmer for 5 minutes from this point, stirring smoothly and constantly.
If it starts to stick and brown, remove from heat and keep stirring until it starts to cool down,

Remove the caramel from the heat and carefully stir in the vanilla, it may sputter.
Pour the hot caramel over the hot shortbread.

Let cool completely.

Once cooled, refrigerate while you prepare the chocolate.

The easiest way to melt this chocolate is gently in the microwave.
Before microwaving, set aside about ¼ of the chocolate.

Microwave at about 20 seconds at a time, allowing the heat to go through it.
Stir until completely melted, then stir in the ¼ chocolate that was set aside, using only the heat
from the melted chocolate.

This is a cheat chocolate tempering technique to bring the temperature of the chocolate back
down to give it a nicer finish and texture.
You could also add a tablespoon of coconut oil or butter.  This helps to prevent discolouration.

Spread this over the chilled caramel, working quickly when spreading as the chocolate will start
to harden.

I keep these in the refrigerator, mostly because I prefer them cold, but you will get neater cuts if
it is closer to room temperature.


