Hmoumt Measurs Imovredient - Freparation Method
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4 452 tablespoons dark cocos powder

£ tablespoons bulter - oubed
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Meat overn o 3255 Combins honey, cocos, butter and oream in & largs, heawy botbon saucepan
o medivum heet, Cook, stiveing occasionally, until botter iz melted and misture iz dust

starting o Simmer.

Mearmhile, liabtly beat 3 eoos in & mediun bowl, Usrg slowly add U052 cup of hot honey mixhurs,
ghiskineg constantly. Pour bempered 0o misburs back indo sob, whisking conbarndly o kese
cemE From soranbling. Condinos o oook, stiveing, until sisture 18 snooth argd thick, 3 o 4
mirmdbes: remove Trom haat.
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Famowes pie orust from refvioevtor argd flote sdoss, Whdisk foosther remsinirng eoo and milk
kil weldl combdrecd,. Brush eoo sash over edos of e cdouoh, oovering in arndd outs of floting.

Four filling into shell and lightly tap pde plate on the counter. Bake for 45 minutes to ol
Fuour, wrnkil no lonoer soupd. Hllow pde bo o cool for st leasst 3 hours, then speinkls with salt



