TARTA DE GALLETAS Y CHOCOLATE (CHOCOLATE AND COOKIES CAKE).
This is a very easy recipe that you can find in whole Spain, above all at birthday parties.
- For about 6-8 portion
- Rectangular mould of 24 x 9,5 cm
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Ingredients:

250 ml of milk
400 grams of chocolate bar
70 grams of no salty butter
A pinch of salt
A pinch of cinnamon (Optional)
About 25 Marie biscuits
150-200 ml of milk at room temperature
Preparation:
- Put the milk in a pot together with the chocolate and heat it up in a bain-marie. When the chocolate starts to melt, add the butter and a pinch of salt and a pinch of cinnamon. When everything is melted and mixed, stop the heat but keep on stirring. Save the chocolate mix for later.
- Put some more milk in a plate. It has to be a bit warm or at least at room temperature.
- Start making the cake. First you create a layer of biscuits, wetting little by little each biscuit (sinking them in the milk of the plate) and placing them in the container. Be careful not to wet the biscuits too much, because they might dissolve.
- Once you have created the first layer of biscuits, you add a layer of the chocolate mix.
- Then another layer of biscuits, another of the chocolate mix and so on.
- Make sure that the last layer is a chocolate mix layer.
- Put the container in the fridge for at least 6 hours.
- When served, you can add some cream.
