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This no-bake lemon coconut slice is a sweet, creamy treat ideal for
making with the kids or as an after school treat.

Slice
125g Butter

1/2 cup (195g) sweetened condensed
milk

1 cup (?0g) dessicated Coconut

250g milk arrowroot biscuits, finely
crushed

Icing
1 1/2 cups (225g) icing sugar
20g butter, melted

2 tbsp (15g) shredded coconut

STEP 1

In a small saucepan heat butter and sweetened condensed milk on a
gentle heat until butter is melted and mixture is combined.

STEP 2

Combine coconut and biscuits, mix well. Add condensed milk mixture,
Lemon Extract and mix well until well combined. Hand press firmly into
a greased 18cm x 28cm slice tin, allow to set in fridge for an hour.

STEP 1

To prepare icing, combine sifted icing sugar, melted butter and Lemon
Extract, mix well. Add a little warm water to achieve a thick, smooth
paste. Remove set slice from fridge and ice with lemon icing and
sprinkle with coconut. Allow to set for a couple of hours and slice into
pieces fo serve.

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our page.

Visit for recipes, tips, tutorials, products and to upload your own recipe.


https://queen.com.au/products/natural-lemon-extract-50ml/
https://queen.com.au/products/natural-lemon-extract-50ml/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

