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Coconut Cream Chocolate Mousse
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Ingredients

150 ml coconut
cream

100 ml icing
sugar

75 ml dark
chocolate (good quality chocolate)

Method

Place the dark
chocolate in the top of a double boiler over boiling water.

Stir until the
chocolate has melted.

Remove the
melted chocolate from the heat and set aside.

Whisk the
coconut cream and icing sugar together until the coconut cream
forms stiff peaks.
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Fold the cooled
melted chocolate into the whisked coconut cream.

Pour the
mixture into a serving bowl.

Refrigerate the
chocolate mousse until it has set.

Decorate the
coconut chocolate mousse as desired before serving.

Chocolate Coconut
Cake

​
Ingredients

250 ml boiling
water

125 ml cocoa
powder

125 ml coconut
oil

375 ml
sugar

3 eggs

500 ml
flour

15 ml baking
powder

1 ml salt

5 ml vanilla
extract

Chocolate Coconut
Frosting

500 ml icing
sugar

50 ml cocoa
powder

15 ml coconut
oil

5 ml vanilla
extract

Water

Shredded
coconut to decorate cake

Chocolate curls
to decorate cake

Method

Combine the
boiling water, cocoa powder and coconut oil together.

Mix well.

Set the mixture
aside so that it can cool.

Sift the flour,
salt and baking powder together.

Beat the eggs
and sugar until creamy and thick.

Combine the egg
mixture, flour mixture and coconut oil mixture together.

Beat well.

Add the vanilla
extract to the mixture.

Pour the batter
into a greased tube pan.

Bake at 180
degrees C for 30 minutes.

Remove the cake
from the oven.

Remove the cake
from the tube pan and cool on a wire rack.

Combine the
icing sugar, cocoa powder, coconut oil and vanilla extract
together.

Place the bowl
over boiling water to allow the coconut oil to melt.

Blend well.

Remove from the
heat.

Add a little
water to the mixture to get the desired consistency.

Pour the icing
over the cooled cake.

Decorate with
shredded coconut and chocolate curls.

Coconut Cream
Fudge
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Ingredients

75 ml dark
chocolate

100 ml coconut
cream

375 ml
desiccated coconut

1000 ml icing
sugar

250 ml oats

125 ml dried
fruit (chopped)

Method

Place the dark
chocolate in the top of a double boiler over boiling water.

Stir until the
chocolate has melted.

Remove the
melted chocolate from the heat and set aside.

Combine the
coconut cream, cooled melted chocolate, and desiccated coconut,
icing sugar, oats and dried fruit together.

Mix well.

Press the
mixture into a greased square cake pan.

Cover the pan
of fudge with plastic wrap.

Refrigerate
until the fudge has set.

Cut into
squares once the fudge has set.

​Coconut Ice - Ice
Cream

Ingredients

White Layer

1 can condensed
milk

375 ml coconut
milk

5 ml vanilla
extract

125 ml
desiccated coconut

Pink Layer

1 can condensed
milk

375 ml coconut
milk

5 ml vanilla
extract

125 ml
desiccated coconut

Few drops pink
food coloring

Method

Make The White
Layer

Combine the
coconut milk, condensed milk and vanilla extract together.

Mix
thoroughly.

Add the
desiccated coconut.

Mix
thoroughly.

Pour the
mixture into a freezer-proof bowl.

Freeze for a
few hours until the mixture is almost frozen.

Stir
occasionally until mixture has frozen.

Make The Pink
Layer

Combine the
coconut milk, condensed milk and vanilla extract together.

Mix
thoroughly.

Add the
desiccated coconut.

Mix
thoroughly.

Add the pink
food coloring.

Mix
thoroughly.

Pour the pink
mixture over the almost frozen white layer.

Freeze over
night.

Lamingtons
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​ Ingredients

350 g square
sponge cake

125 ml
strawberry jam (warmed)

1000 ml icing
sugar

125 ml cream
(whipped)

125 ml cup
cocoa powder

20 g margarine
(melted)

500 ml
desiccated coconut

166 ml milk

Method

Cut the cake
into long strips.

Spread ½ the
strips with the strawberry jam.

Spread the
remaining strips with the cream.

Sandwich a jam
strip and a cream strip together – repeat until all the cake strips
are used.

Place the
sandwiched strips onto a parchment lined baking sheet.

Cover the
baking sheet with plastic wrap.

Refrigerate for
15 minutes until firm

Cut the cake
strips into even squares

Combine the
icing sugar and cocoa powder together.

Mix well.

Add the milk
and melted margarine.

Mix well.

Place the
mixture in the top of a double boiler over boiling water.

Stir until the
mixture thickens slightly.

Coat the
squares of cake with the warm icing.

Drain off the
excess icing.

Roll the icing
coated cake squares in the desiccated coconut.

Place the cake
squares onto a wire rack.

Refrigerate the
squares until they have set.

Coconut Honey Ice
Cream Sauce
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​
Ingredients

375 ml virgin
coconut oil

95 ml cocoa
powder

2 ml salt

7,5 ml coconut
extract

95 ml pure
honey

15 ml
stevia

Method

Combine the
coconut oil, cocoa powder, salt, coconut extract, honey and stevia
together in the top of a double boiler, above boiling water.

Stir until the
mixture has melted and is smooth.

Remove from the
heat.

Serve over ice
cream.

Cranberry Almond
Ice Cream Sauce

​ Ingredients

100 ml icing
sugar

75 ml coconut
oil

5 ml almond
extract

62,5 ml dried
cranberries

Method

Combine the
icing sugar, coconut oil and almond extract together in the top of
a double boiler over boiling water.

Stir until all
the ingredients have melted.

Remove from the
heat.

Add the
cranberries.

Mix well.

Serve over ice
cream.

The warm sauce
will immediately set on the ice cream.

Double Chocolate
Ice Cream Sauce

​ Ingredients

100 ml icing
sugar

75 ml coconut
oil

50 ml cocoa
powder

5 ml vanilla
extract

62,5 ml white
chocolate chips

Method

Combine the
icing sugar, coconut oil, cocoa powder and vanilla extract together
in the top of a double boiler over boiling water.

Stir until all
the ingredients have melted.

Remove from the
heat.

Allow the
mixture to cool down slightly.

Add the white
chocolate chips.

Stir very
lightly (you do not want the chocolate chips to melt).

Serve over ice
cream.

The warm sauce
will immediately set on the ice cream.

Traditional
Coconut Cookies

​
Ingredients

Cookies

1000 ml
flour

500 ml cups
sugar

½ lb desiccated
coconut

2 ml salt

15 ml tsp
baking powder

½ lb
margarine

3 eggs
(beaten)

Coconut Frosting

Ingredients

125 ml
shortening

125 ml
butter

1000 ml icing
sugar

25 ml coconut
milk

Method

Combine the
flour, sugar, desiccated coconut, salt and baking powder
together.

Mix well.

Add the
margarine.

Mix well.

Add the
eggs.

Mix well.

Roll the dough
out onto a floured surface.

Use cookie
cutters to cut the cookie dough into shapes.

Place the
cookies onto a greased baking sheet.

Bake at 180
degrees C for 10 minutes (the cookies must not go brown or else
they will be hard).

Remove the
cookies from the oven.

Remove the
cookies from the baking sheet and place on a wire rack to cool.

Cream the
shortening and butter together until light and fluffy.

Add the icing
sugar.

Mix well.

Add the coconut
milk.

Beat until
light and fluffy.

Sandwich the
cookies together using the coconut frosting.

Coconut Ice
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​ Ingredients

1 tin condensed
milk

500 g icing
sugar

435 g
desiccated coconut

5 ml strawberry
extract

5 ml vanilla
extract

Few drops pink
food coloring

Method

Combine the
condensed milk and icing sugar together.

Mix well.

Add the
desiccated coconut.

Mix well.

Divide the
mixture in half.

Add the
strawberry extract and pink food coloring to the one half and the vanilla extract to
the other half.

Mix each
portion well.

Press the white
mixture into a greased square cake pan.

Make sure that
the layer is level.

Press the pink
mixture on top of the white layer.

Make sure that
the pink layer is level.

Cover the cake
pan with plastic wrap.

Refrigerate the
coconut ice until the mixture has set.

Remove from the
refrigerator and cut into squares.

Chocolate
Strawberry Coconut Ice

​ Ingredients

100 ml
condensed milk

350 g icing
sugar

180 g
desiccated coconut

12,5 g cocoa
powder

5 ml vanilla
extract

Few drops pink
food coloring

5 ml strawberry
extract

Method

Combine the
condensed milk, icing sugar and desiccated coconut together.

Mix well.

Divide the
mixture into 2 portions.

Add the cocoa
powder and vanilla extract to the first portion.

Mix well.

Press the
chocolate coconut ice into the bottom on a greased, square cake
pan.

Press the
coconut ice down firmly and smoothly.

Add the pink
food coloring and
strawberry extract to the second portion of coconut ice.

Mix well.

Press the
strawberry coconut ice mixture onto the chocolate layer of coconut
ice.

Press it down
firmly and evenly.

Cover the
baking pan with plastic wrap.

Place the
coconut ice in the refrigerator to set.

Once the
coconut ice has become firm cut the coconut ice into squares.

Whipped Coconut
Cream
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Ingredients

1 can coconut
cream

37,5 ml icing
sugar

Method

Whip the
coconut cream until stiff peaks form.

Add the icing
sugar.

Continue
whipping the coconut cream until stiff peaks have formed again.

Note:

Use whipped
coconut cream instead of traditional whipped cream.

Strawberry
Coconut Cream Muffins

​ Ingredients

500 ml
flour

50 ml sugar

15 ml baking
powder

2 ml salt

1 egg
(beaten)

60 ml butter
(melted)

250 ml coconut
cream

100 g
strawberries (chopped)

Method

Sift the flour,
sugar, baking powder and salt together.

Combine the
egg, butter and coconut cream together.

Combine the
flour mixture and egg mixture together.

Mix well.

Add the
strawberries.

Stir just to
moisten the ingredients; the batter will be slightly lumpy.

Spoon the
batter into greased muffin pans.

Bake at 200
degrees C for 20 to 30 minutes.

Remove the
muffins from the oven.

Allow the
muffins to cool.

Serve the
muffins with whipped coconut cream (see recipe - Whipped Coconut
Cream) and fresh strawberries.

Coconut And
Cherry Refrigerator Cookies

​ Ingredients

250 g
butter

2 eggs

300 g sugar

600 g flour

10 ml baking
powder

3 ml salt

25 ml milk

187 ml
desiccated coconut

125 ml candied
cherries (chopped)

125 ml pecans
(chopped)

Method

Cream the
butter and eggs together until light and creamy.

Add the sugar,
flour, baking powder, salt and desiccated coconut.

Mix well.

Add the
milk.

Mix well.

Add the candied
cherries and chopped pecans.

Mix well.

Roll the dough
into a sausage shape.

Cover the dough
in plastic wrap.

Refrigerate for
60 minutes.

Remove from the
refrigerator and cut into 5 mm slices.

Place the
slices onto a greased baking sheet.

Bake at 180
degrees C for 15 to 20 minutes.

Remove from the
oven.

Remove the
cookies from the baking sheet and cool on a wire rack.

Baked Coconut Fig
Pudding

​ Ingredients

1000 ml coconut milk

250 ml sugar

500 ml flour

1 ml bicarbonate of soda

Pinch salt

1/2 lb butter

125 ml coconut milk

30 ml honey

2 eggs

250 ml figs (peeled and chopped)

125 ml walnuts (chopped)

Method

Combine the 1000 ml coconut milk and sugar
together in an ovenproof dish.

Warm the mixture in the oven.

Combine the flour, bicarbonate of soda and
salt together.

Rub the butter into the flour mixture.

Add 125 ml coconut milk, honey and eggs.

Mix well.

Add the fig pieces and chopped walnuts.

Mix well.

Remove the oven dish from the oven.

Spoon the batter into the warm coconut milk
in the oven dish.

Return the oven dish to the oven.

Bake at 180 degrees C for 30 minutes.

Remove from the
oven.

Serve the baked
pudding warm.

Baked Coconut,
Cranberry And Cashew Pudding

​ Ingredients

1000 ml coconut milk

250 ml sugar

500 ml flour

1 ml bicarbonate of soda

Pinch salt

½ lb butter

125 ml coconut milk

25 ml honey

5 ml vanilla extract

2 eggs

250 ml dried cranberries

125 ml cashews (chopped)

Method

Combine the 1000 ml coconut milk and sugar
together in an ovenproof dish.

Warm the mixture in the oven.

Combine the flour, bicarbonate of soda and
salt together.

Rub the butter into the flour mixture.

Add 125 ml coconut milk, honey, vanilla
extract and eggs.

Mix well.

Add the dried cranberries and cashews.

Mix well.

Remove the oven dish from the oven.

Spoon the batter into the warm coconut milk
in the oven dish.

Return the oven dish to the oven.

Bake at 180 degrees C for 30 minutes.

Remove from the
oven.

Serve the baked
pudding warm.

Coconut Cherry
Macaroons

​
Ingredients

830 ml
desiccated coconut

420 g condensed
milk

3 ml salt

5 ml vanilla
extract

125 ml candied
cherries (chopped)

Method

Combine the
desiccated coconut and condensed milk together.

Mix well.

Add the salt,
vanilla extract and candied cherries.

Mix well.

Drop teaspoons
full of the mixture onto a greased baking sheet.

Bake 180
degrees C for 15 minutes.

Remove the
macaroons from the oven.

Remove the
macaroons from the baking sheet and cool on wire rack.

Uncooked Coconut
Fudge
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Ingredients

750 ml icing
sugar

45 ml coconut
cream

250 ml dark
chocolate (melted)

Method

Combine the
icing sugar and coconut cream together.

Beat until the
mixture is smooth and creamy.
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Melt the dark
chocolate in the top of a double boiler over boiling water.

Stir until the
chocolate has melted and is smooth.

Remove the
chocolate from the boiling water.

Leave the
chocolate to cool slightly.

Combine the
melted chocolate and icing sugar mixture together.

Mix well.

[image: tmp_08583adcc1e8151fee519141729e3472_A5VhDE_html_51d36c4.jpg]

Press the
mixture into a greased square baking pan.

Leave the fudge
to set.

Cut the fudge
into squares.

Coconut Blueberry
Bread

​
Ingredients
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