APRICOT-COCONUT SWEETS
DIRECTIONS

Slice the apricots in pieces of Y% con roughly and put them in a

INGREDIENTS

- 250 grams of dried apricots
- 100 ~125 m| freshly squeezed mandarin juice
- 7S grams of 9ra+ed coconut

- 100 grams of plain chocolate

saucepan. Pour the mandarin Juice with it

Bring o the boil all stirring. Let it simmer gently for 6 - & minutes Hill
the juice has been absorbed. Take the pan of the heat.

Stir 100 grams of grated coconut through it fill a substantial mixture.
Add even more coconut if necessary. Leave it fo cool.

Draw a square of 20 x 20 cm at a piece of baking paper. Serve the
apricot mixture even in the square and press it firmly 4ill it’s equally

thick everywhere.

Slice this apricot cake in 16 litle squares and leave those to rest for
30 minutes in a cool place (ot in the refrigerator).

Bring in a pan a layer of water fo the boil. Break the chocolate above
a bowl. Hang +he bowl above the water and let the chocolate melting
all s+irrin9.

Stick the apricot sweets one by one at a skewer.

Dunk them halfway in the chocolate.

Shift the apricot sweets carefully of the skewer on the same baking
paper and let them get stiff in 30 minutes in a cool place.
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