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SERVINGS CALORIES

19 ®)

48 121 kcal

DESSERT

Ingredients

0.3 cup apricot preserves

12 oz chocolate 60% ()

0.7 cup confectioners' sugar

1large egg white

4 large eggs

4.5 oz flour all-purpose

1 cup granulated sugar

6 drops food coloring green (paste)

0.7 cup macadamia nuts unsalted (ready to eat, )
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|:| 0.3 cup raspberry preserves seedless
|:| 6 drops food coloring red (paste!)

|:| 0.5 tsp salt

|:| 12 tablespoons butter unsalted

|:| 1.5 teaspoons vanilla extract

Equipment
food processor
bowl

frying pan
baking sheet
oven

knife
toothpicks
aluminum foil
microwave

kitchen scale

OO on

Directions

|:| Preheat oven to 375F and line three 9 inch square metal pans with non-stick foil. If you only
have one or two pans, just use what you have and bake each layer separately. The batter can
stand for a few minutes.

|:| Place the nuts in a food processor; cover and process until ground.

Add the confectioners’ sugar and egg white; cover and process until blended.In a large bowl,
beat eggs and sugar on high speed for 2-3 minutes or until thick and lemon-colored.

Gradually beat in ground nut mixture, then melted butter, vanilla and salt.

|:| Add the flour and stir by hand until it is mixed in. You should have about 33 oz of batter by
weight.Divide batter into thirds — if you have a scale, each portion should weigh 11 oz. Stir red
food coloring into one portion of batter; stir green food coloring into another portion. Leave
remaining batter plain (or add a little yellow).



I:‘ Bake for 12 minutes or until a toothpick inserted near the center comes out clean and edges
begin to brown. Cool for 10 minutes before removing from pans to wire racks to cool

completely.

I:‘ Place red layer on a large sheet of cling wrap and spread with raspberry preserves. Top with
plain layer, then spread plain layer with apricot preserves.

I:‘ Add green layer; press down gently. Wrap the cooled stack of cakes in cling wrap and put in
the freezer for a few hours or until frozen. You can keep the cakes frozen for up to a month if
you wrap them tightly.When ready to dip, trim the left and right sides of the square with a
chef's knife. Leave the top and bottom sides raggedy.

I:‘ Cut the square in half horizontally, then cut each half into 6 rectangles so that you have 12
rectangles about equal size with raggedy ends. For wider bars, cut 10 rectangles.Put all your
frozen cake sticks back in the pan and store them in the freezer while you prepare the
dipping chocolate.Have ready a parchment covered baking sheet and a little extra room in
the refrigerator.Melt 3 oz of butter (6 tablespoons) of butter in a microwave-safe bowl.

I:‘ Add 6 oz of semi-sweet or 60% cacao chocolate. Stir well, then microwave at 50% power

stirring at 30 second intervals until your chocolate is shiny and thin.

I:‘ Remove the frozen cake sticks from the freezer and holding by a raggedy end, dip as far as
you can into the chocolate, letting it fall back into the bowl. Set the dipped stick on the
parchment. Do this until all your chocolate is gone, then repeat melting procedure by melting
butter, adding more chocolate etc. Continue until all your sticks are dipped. Chill until
set.Before serving, pull the sticks from the refrigerator. Trim the raggedy ends and cut each

stick into about 3 nice cubes.

Nutrition Facts
I

PROTEIN 4.22% [ FAT 50.34% CARBS 45.44%

Properties
Glycemic Index:5.26, Glycemic Load:6.7, Inflammation Score:-1, Nutrition Score:1.98260869021%

Nutrients (% of daily need)

Calories: 121.17kcal (6.06%), Fat: 7.11g (10.94%), Saturated Fat: 3.58g (22.38%), Carbohydrates: 14.45g (4.82%), Net
Carbohydrates: 13.8g (5.02%), Sugar: 10.96g (12.18%), Cholesterol: 23.02mg (7.68%), Sodium: 34.09mg (1.48%),
Alcohol: 0.04g (100%), Alcohol %: 0.19% (100%), Caffeine: 4.68mg (1.56%), Protein: 1.34g (2.69%), Manganese:
0.13mg (6.66%), Selenium: 2.71ug (3.88%), Vitamin B2: 0.06mg (3.49%), Copper: 0.07mg (3.29%), Vitamin B
0.05mg (3.11%), Magnesium: 11.79mg (2.95%), Iron: 0.48mg (2.67%), Phosphorus: 26.36mg (2.64%), Fiber: 0.64g



(2.58%), Vitamin A: 112.491U (2.25%), Folate: 7.58ug (1.89%), Zinc: 0.21mg (1.39%), Vitamin B3: 0.26mg (1.29%),
Potassium: 40.58mg (116%), Vitamin E: 0.16mg (1.06%)



