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    Coconut Cream Chocolate Mousse
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    Ingredients




    150 ml coconut cream




    100 ml icing sugar




    75 ml dark chocolate (good quality chocolate)




    Method




    Place the dark chocolate in the top of a double boiler over boiling water.




    Stir until the chocolate has melted.




    Remove the melted chocolate from the heat and set aside.




    Whisk the coconut cream and icing sugar together until the coconut cream forms stiff peaks.
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    Fold the cooled melted chocolate into the whisked coconut cream.




    Pour the mixture into a serving bowl.




    Refrigerate the chocolate mousse until it has set.




    Decorate the coconut chocolate mousse as desired before serving.




    Chocolate Coconut Cake




    Ingredients




    250 ml boiling water




    125 ml cocoa powder




    125 ml coconut oil




    375 ml sugar




    3 eggs




    500 ml flour




    15 ml baking powder




    1 ml salt




    5 ml vanilla extract




    Chocolate Coconut Frosting




    500 ml icing sugar




    50 ml cocoa powder




    15 ml coconut oil




    5 ml vanilla extract




    Water




    Shredded coconut to decorate cake




    Chocolate curls to decorate cake




    Method




    Combine the boiling water, cocoa powder and coconut oil together.




    Mix well.




    Set the mixture aside so that it can cool.




    Sift the flour, salt and baking powder together.




    Beat the eggs and sugar until creamy and thick.




    Combine the egg mixture, flour mixture and coconut oil mixture together.




    Beat well.




    Add the vanilla extract to the mixture.




    Pour the batter into a greased tube pan.




    Bake at 180 degrees C for 30 minutes.




    Remove the cake from the oven.




    Remove the cake from the tube pan and cool on a wire rack.




    Combine the icing sugar, cocoa powder, coconut oil and vanilla extract together.




    Place the bowl over boiling water to allow the coconut oil to melt.




    Blend well.




    Remove from the heat.




    Add a little water to the mixture to get the desired consistency.




    Pour the icing over the cooled cake.




    Decorate with shredded coconut and chocolate curls.




    Coconut Cream Fudge
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    Ingredients




    75 ml dark chocolate




    100 ml coconut cream




    375 ml desiccated coconut




    1000 ml icing sugar




    250 ml oats




    125 ml dried fruit (chopped)




    Method




    Place the dark chocolate in the top of a double boiler over boiling water.




    Stir until the chocolate has melted.




    Remove the melted chocolate from the heat and set aside.




    Combine the coconut cream, cooled melted chocolate, and desiccated coconut, icing sugar, oats and dried fruit together.




    Mix well.




    Press the mixture into a greased square cake pan.




    Cover the pan of fudge with plastic wrap.




    Refrigerate until the fudge has set.




    Cut into squares once the fudge has set.




    Coconut Ice - Ice Cream




    Ingredients




    White Layer




    1 can condensed milk




    375 ml coconut milk




    5 ml vanilla extract




    125 ml desiccated coconut




    Pink Layer




    1 can condensed milk




    375 ml coconut milk
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