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Pandan Coconut Cookies
  
Serves:  around 48 cookies
Recipe source:  adapted from Some of my Best Friends are Cookies, by Emelia Jackson.

	Equipment: 
4 baking trays, baking paper
Measuring spoons
Scales
Medium mixing bowl
Small mixing bowl
Kitchen Aid
Spatula
Small scoops
  
	Ingredients: 
140g desiccated coconut
400g plain flour
1 teaspoon bicarb soda
1 teaspoon baking powder
½ teaspoon salt
320 g unsalted butter
260g brown sugar
200g caster sugar
2 eggs, at room temperature
2 teaspoons pandan liquid essence


  
What to do: 
1. Preheat 2 ovens to 180°C, eco fan setting. Line 4 baking trays with baking paper.
2. Spread coconut over 2 of the trays and toast in the oven for 4-5 minutes until lightly golden brown. Note this step has been done for you.
3. Combine flour, bicarb soda, baking powder and salt in a bowl and whisk. Set aside.
4. In the Kitchen Aid, mix the butter, brown sugar, caster sugar, egg and pandan essence until lightly aerated.
5. Add the coconut and flour mixture, and mix until just combined
6. Roll into balls of approximately 30g each. Place on the baking tray, allowing room for spreading.
7. Bake for 12-14 minutes until they are caramelised on the edges, but still a little soft in the middle.
8. Allow cookies to cool on the tray for about 10 minutes before transferring to a wire rack to cool completely.



