purasana

your natural protection

Ingredients
250g of Purasana coconut
flakes — fine or medium

250g of Purasana
coconut blossom sugar

3 egg whites
Pinch of salt

50"  level |

Coconut rocks

Preparation
1. Preheat the oven to 160°C.

2. Add the salt to the egg whites and beat
the mixture until stiff. Add the coconut
sugar one spoonful at a time. Then careful-
ly spoon the coconut flakes through the
stiffly beaten egg white.

3. Pipe small tower shapes onto a baking
sheet using a piping bag.

4, Bake the coconut rocks for 25-30 minu-
tes and leave to cool.

Enjoy!

Hungry for more?

Find our delicious recipes on
www.purasana.be or in our book
Become A Super Food Chef.



