Ingredieutc:

e | store-bought sponge or butter cake (or bake

your own!)
e | cup powdered sugar
e 2 tablespoons unsweetened cocoa powder

e 14 cup boiling water

e | tablespoon butter

SWEETAUSTRACIAN CLASSIC! Inctructions:

>
‘g . Cut the sponge cake into small
C 2
2 squares (about 2 inches wide).

|

Sy ': :-"l: ?.;’-"u:":-‘l":\.{-i i|| . / 2 ° M '.x ‘the POWdered Susar’ COCOQ,

::'f' Y boiling water, and butter together to

: 4 =" make the icing.

' / 3. Dip each cake square into the

chocolate icing until coated.

Chocola’re DB'IQ"IT 4. Roll the coated cake in shredded
coconut.

5. Let them set on parchment paper

until the chocolate firms up.

Timmye Tip: “Try adding a layer of

ctrawberry jam ingide for a curprice!”



