
Chocolate
salami

Using your hands  break the cookies into

small pieces into a deep bowl. 

Melt the butter in a small saucepan. 

Add cocoa to the butter, stir thoroughly,

and remove from heat. Slowly pour in the

condensed milk and stir until smooth.

Pour the mixture into the cookies

and mix well.

Place the cookies on the foil and

carefully roll them into a salami shape. 

Apply pressure to make it firm so there is

less empty spaces and it won’t crumble

when cut

Any regular cookies from Slodych will

work. To replace them I suggest  

      using any dry crumbly 

      cookies

You can use remaining condensed milk

in a coffee. The Belarusian company has

many other variations of it, like boiled

condensed milk (great as filling for

pastries or just to snack on) or ones

made with coffee or cherries! 

3-5 tbs

Cocoa

Place in fridge for at least 7 hours.

cut into slices and

serve with tea.

Belar
usian

Belar
usian Ingredients

for two 10 in salami sticks

250 grams

Unsalted Butter

8.8 oz

500 grams

Cookies

17.6 oz

100-150 grams

Condensed milk

3.5 oz
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Tips:

adapted Recipe, illustrations and design

made by Nastassia Sharanhovich, 2025 

*keep
refrigerated

Many people add crushed nuts, feel free

to make it yours!


