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36 136 kcal

DESSERT

Ingredients

1 cup butter softened

1.5 cups coconut or flaked

0.3 cup confectioners' sugar for decoration

2 tablespoons cornstarch

1 eggs

1.8 cups flour all-purpose

1 cup pineapple preserves

1 teaspoon vanilla extract
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0.5 cup sugar white

Equipment

[

muffin liners

Directions
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Preheat oven to 350 degrees F (175 degrees C).

In a large bowl, mix together the butter, vanilla and confectioners’ sugar until smooth. Sift

together the flour and corn starch.
Add the flour mixture to the bowl and stir by hand until a dough forms.

Roll dough into 1inch balls and press into miniature muffin cups. Mold dough into the shape of

the cup.
In each cup, put 1teaspoon of pineapple preserves. In a small bowl,

Mix sugar and egg until well blended. Stir in the flaked coconut and put 1 teaspoonful of the

coconut mixture onto each of the pineapple filled tarts.

Bake in the preheated oven for 25 to 30 minutes. Cookie crusts should be slightly golden.
Cool tarts in the pan for at least 15 minutes before attempting to remove. Lightly tap mini
muffin pans on the counter to loosen tarts. Dust lightly with confectioners’ sugar before

serving.

Nutrition Facts

PROTEIN 3.23% [ FAT 49.53% CARBS 47.24%

Properties
Glycemic Index:6.95, Glycemic Load:8.82, Inflammation Score:-1, Nutrition Score:2.0078261041123%

Nutrients (% of daily need)
Calories: 135.74kcal (6.79%), Fat: 7.59g (11.68%), Saturated Fat: 5.32g (33.23%), Carbohydrates: 16.29g (5.43%), Net
Carbohydrates: 15.44g (5.61%), Sugar: 8.74g (9.71%), Cholesterol: 18.1mg (6.03%), Sodium: 46.83mg (2.04%),



Alcohol: 0.04g (100%), Alcohol %: 0.16% (100%), Protein: 1.12g (2.23%), Manganese: 0.14mg (7.17%), Selenium:
3.38ug (4.83%), Vitamin B1: 0.05mg (3.48%), Fiber: 0.85g (3.4%), Folate: 13.24ug (3.31%), Vitamin A: 164.18IU
(3.28%), Vitamin B2: 0.05mg (2.9%), Iron: 0.47mg (2.63%), Copper: 0.05mg (2.39%), Phosphorus: 19.65mg (1.97%),

Vitamin B3: 0.39mg (1.94%), Magnesium: 5.2mg (1.3%), Vitamin E: 0.19mg (1.26%), Vitamin C: 0.88mg (1.07%),
Potassium: 36.46mg (1.04%)



