Coconut Tart MO)

INTERNATIONAL

Group One

1000g Egg Whites
800g Caster Sugar
1000g CAKEMAX

Group Two
1000g Desiccated Coconut
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Warm Group 1 until the sugar and Cakemax are dissolved.

Add Group 2 and blend well.

Line tart shells with shortpaste and pipe or spread some raspberry
jam.

Add the coconut mixture and fill as close to the top of the shortpaste
shells.

Bake at 180 degrees celsius for about 25 minutes.

Finishing:
Decorate with glace cherry and angelica.
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