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READY IN SERVINGS CALORIES
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16 165 kcal

( ANTIPASTI ) C STARTER ) ( SNACK ) ( APPETIZER )

Ingredients

1.5 tablespoons butter room temperature

5 oz chocolate dark chopped

2 tablespoons eggs lightly beaten

1 cup flour all-purpose

6 tablespoons granulated sugar

3.5 tablespoons heavy cream

0.3 scant teaspoon salt

1.5 cup coconut or shredded sweetened flaked ( okay)
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|:| 0.8 teaspoons vanilla
|:| 0.3 teaspoon vanilla extract

|:| 1.5 tablespoons water

Equipment
|:| bowl

frying pan
sauce pan
baking paper
oven

knife

whisk

mixing bowl
wire rack
hand mixer
aluminum foil

microwave

OO doododnoob

pizza cutter

Directions

|:| Preheat oven to 350 degrees F. Line an 8 inch square metal pan with nonstick foil.ln a mixing
bowl, beat butter, sugar and salt with a handheld electric mixer until creamy. Beat in egg and
vanilla extract. Working at a low speed or by hand, gradually add flour until mixture is crumbly,
like wet sand. The dough does not need to come together. Press dough into prepared pan
and bake for 20 minutes, until base is set and edges are lightly browned. Cool completely on
a wire rack before topping.While base is cooling, reduce heat to 300 F and toast the coconut

for about 20 minutes, stirring every 5 minutes, until coconut is golden.

Let cool.Prepare Caramel.
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Place sugar in a small metal lidded saucepan, pour water over top. Set over med-high heat
(uncovered) and swirl pan until sugar is dissolved. Increase heat to high, cover pan and boil

syrup for 2 min. Uncover, swirl pan, continue to boil syrup until dark amber in color.



I:‘ Remove from heat.
I:‘ Whisk in butter until smooth. Stir in cream, then vanilla.

I:‘ Let mixture cool slightly, then stir in the coconut.Put dollops of the topping all over the

shortbread base and spread it to make an even layer.

I:‘ Let topping set until cooled.When cooled, lift foil from pan and cut into 8 bars with a large
knife or pizza cutter. Chill the cut bars — this makes them a little easier to work with while
dipping.In a medium size bowl, microwave the chocolate at 50% power stirring at 45 second
intervals. Dip the base of each bar into the chocolate and place cooking sheet lined with

nonstick foil or parchment paper.

I:‘ Transfer all remaining chocolate (or melt a bit of additional chocolate, if necessary) into a
piping bag or a ziploc bag with the corner snipped off and drizzle bars with chocolate to

finish.

I:‘ Let chocolate set completely before storing in an airtight container. | store mine in the freezer
or refrigerator.Makes 8 large bars or 16 squares

Nutrition Facts
I

PROTEIN 4.99% [ FAT 50.18% CARBS 44.83%

Properties
Glycemic Index:13.63, Glycemic Load:8.17, Inflammation Score:-2, Nutrition Score:4.2686955893169%

Nutrients (% of daily need)

Calories: 164.94kcal (8.25%), Fat: 9.29g (14.29%), Saturated Fat: 6.32g (39.52%), Carbohydrates: 18.67g (6.22%),
Net Carbohydrates: 17.11g (6.22%), Sugar: 10.41g (11.57%), Cholesterol: 13.67mg (4.56%), Sodium: 36.12mg (1.57%),
Alcohol: 0.09g (100%), Alcohol %: 0.29% (100%), Caffeine: 7.09mg (2.36%), Protein: 2.08g (4.16%), Manganese:
0.44mg (21.8%), Copper: 0.2mg (9.83%), Iron: 1.62mg (8.98%), Selenium: 5.37ug (7.67%), Magnesium: 26.66mg
(6.66%), Fiber: 1.56g (6.23%), Phosphorus: 50.64mg (5.06%), Vitamin B1: 0.07mg (4.56%), Folate: 16.01ug (4%),
Vitamin B2: 0.06mg (3.73%), Zinc: 0.54mg (3.57%), Potassium: 106.58mg (3.05%), Vitamin B3: 0.6mg (3%), Vitamin
A: 94.47IU (1.89%), Vitamin B5: 0.17mg (1.7%), Vitamin B6: 0.03mg (1.7%), Calcium: 12.54mg (1.25%), Vitamin E:
0.17mg (1.13%)



