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Ingredients 4 Portions
 = Kot�nyi Produkte

For the cre�m

6 piece B�n�n�s, ripe

220 ml Coconut milk

160 g D�rk chocol�te

1 tsp  Cinn�mon, Ground

0.5 tsp.  Ginger, Ground

0.5 tsp.  Allspice, Ground

1 tbsp.  Bourbon V�nill� Sug�r

For the cookies

3 Egg white

170 g Sug�r

70 g Almonds, ground

15 g Flour

1 tsp. Lemon peel

1 tsp. Lemon juice

100 g Coconut, gr�ted

B�n�n� Coconut Cre�m with

Cookies

30—40 Min

Prep�r�tion

1 To m�ke the cre�m: Crush the b�n�n�s with � fork. Gr�du�lly stir in the

coconut milk, melted chocol�te, Bourbon V�nill� Sug�r �nd mix of spices.

Pour into sm�ll bowls or gl�sses �nd pl�ce in the fridge for �t le�st 6 hours.

2 To m�ke the cookies: Use � whisk to cre�m the egg white with sug�r �nd

lemon juice in � mixing bowl over ste�m �t � temper�ture of up to �pprox.

50 °C (122 °F) — do not use ste�m th�t is �ny hotter th�n this. Then whisk

with the blender until it cools.

3 When the egg whites h�ve cooled �nd nicely sti�ened, fold in the mixture

of gr�ted coconut, �lmonds, flour �nd lemon zest �nd combine thoroughly.

4 Prehe�t the oven to 170 °C (356 °F).

5 Use � piping b�g �nd � l�rge, fl�t nozzle to pipe out cookies onto b�king

p�rchment — they should be �pprox. 7 mm thick �nd 5 cm in di�meter.

B�ke the cookies �t 170 °C (338 °F) for 15–20 minutes using the convection

oven setting. 

6 The cookies should be only lightly golden �nd should still be � little soft in

the middle before they cool. Serve the b�n�n� �nd coconut cre�m with the

cookies �nd enjoy.


