Clean ‘Bounty’ Bars

| have tried to make these a few times but they either haven’t stuck together or the chocolate has

beentoosweetbutl thinkthatI’'ve managed to getthese just perfect. The only trouble you’ll have is
trying to have just one!!!

Thisrecipe will make approx. 18 small bars

You'll need:

e 250g of DARK Chocolate — | used 92% The darkerthe better!

e 200g packetof creamed coconut

e 2 tspgood qualityvanillaextract

e 150g desiccated coconut

e 2 tbsp.honey

e 5 tbsp.coconutoil

e Pinchofseasalt— optional butit does go well with the bitter chocolate

Firstly you needtosoftenyourcreamed coconutso you’ll need to break this up inyour fingers while
it'sstill inits wrapper, the heatfromyour hands will help, then place intoabowl and keep stirring
until softened. Now mixinthe coconutoil, you can meltthis a little first if you want but | found no
need—it melted naturally while | was stirringit. Add the honey, vanillaessenceand desiccated
coconut andgiveitall areally good mix together. The mix should be quite thick at this point.

Tip thisintoyourbakingtray and pressitdown firmly. | made mine approx. % an inch thick. This now
needstosetin the freezerforabout20mins. The colderthe bettersothat whenyouadd the
chocolate it will set quite quickly.

While the fillingisin the freezer, meltthe chocolate eitherinabowl oversome hot waterorin the
microwave and stirin the salt. Leave itto cool justslightly sothatitthickens. Ifit’stoo hot it will run
straight off the bars. You wanta good coating on them!

After 20 mins remove your coconutfilling from the freezerand slice into bars —the size isup to you!

Dip each bar into the chocolate and make sure all sides are coated. Thenleave inthe fridge to set.
These will keep foracouple of weeksif they are inan airtight container and stored in the fridge but|
doubtthey’re goingtolastthat long ©



