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lowy, =ugar and sall.
Work the butter into the dreyg mixtors until the doush iz evenly orumblu,

Dizsolve the cocos powder in 1 tableszpoon of the cream. Sprinkle up o 5 tablespoons of
thee ovsam inho the odvy inoredisnhs, r:x:srd:lrsumg boomds until the douoh s cohesive. Grabos
Faradfuls iF it holds toosther willinoly, snd dossr't seemn dey o orumbly, wowve added erouoh
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Shaps the douoh indbo s disk, Eoll its Ex:iEsEE alorg a Tlourved work surfacs (as thouoh D wers 5
whesely, in orcder o smooth then oo, Pat the disk undil s about DY thick, wrap it in plastic
wrap, and refrioerate for at least 1 hs:!i_i's"' o ovarniabt.
rabamat the oven fo 358, Esmowvse doush from the refivosrator. Bllow i fo owarm s it and
prmcoms Flesible, 15 to 38 minubes.

ard roll the dougsh into 2 142Y civels, Transfer
oular @Y pie pan that's st lesst 4 404 desp. Trim and orime the sedoss, Pla
frioerator o ohill, whils gou're prepaving the fillino.
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coether the bubber, sussr, and salt until smooths
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Hedd the sooz one 2t 8 time, besting slowly bot thouroushly after sach
combing them with the botber and suoer, ol nob beet in s 1ot of aiv.
Shivoin the cooos, Liogusy, orveam and vardlla,

Uze o food processor o oring fogether the cormmeal and chooolate chips. Bdd bo the hatter,
Four the batber into the orast,



iabe the pdle for 45 mirobes, adding s orust shisld s
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thee cerber, the pis is

Femowe the pis from the owen, cool bo voom temnperature, then cover arnd refricerate
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