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COCONUT TART
DN000006
ABOUT THIS RECIPE
This is a recipe that was shared with me by a lady out in the Carribean, sorry I am not sure of quantities.  But it is a great dish!.
COOKING TEMPERATURES AND TIMES
Cook in oven for approx ½ hour or until pastry is cooked
SERVES

Servings depend on amounts used and dish size 

INGREDIENTS
Sweet pastry – enough for a 9 inch diameter dish base and sides

Grated coconut

Good pinch Cinnamon

Good pinch Nutmeg

Sugar

Red food colouring
Coconut water

Cornflour

Slices of fresh coconut to decorate
PRE-PREPARATION
Make enough sweet pastry for your dish
METHOD
Line a greased, shallow tin/dish with pastry, mix grated coconut with other ingredients add food colouring and spread mixture over pastry. Decorate with coconut slices.  
Cook in oven for approx ½ hour or until pastry is cooked.
TIPS
Keep your pastry in a cool place in a plastic bag until ready to use.
SERVING
Slice and place on a plate with a few red berries, ie strawberries, raspberries, loganberries on the side and a sprig of mint on the top.
VARIATIONS
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