
 
 
 
 
 
 
 
 
 

 

Coconut Fudge Bars 

 

1 cup of plain flour 
1/3 cup firmly packed brown sugar 
1/3 cup desiccated coconut 
2 tblsps cocoa powder 
125g unsalted butter, melted 
1 tspn vanilla essence 
395g can sweetened condensed milk 
100g dark cooking chocolate 
¾ cup shredded coconut 
 

 

 

Method 

Preheat the oven to 180⁰C 

Grease and line an 18cm x 28cm rectangular slice pan with baking paper, extending the paper 3cm 

above the pan edges. 

Combine sifted flour, sugar, desiccated coconut and cocoa in a large bowl. Add vanilla essence.  Melt 

the butter and stir into the dry mixture until combined. Using the back of a metal spoon, press the 

mixture over the base of the prepared pan. Smooth over the top. 

Cook in oven for about 10 minutes or until firm to touch. Stand for 5 minutes. 

Combine the condensed milk and chocolate in a saucepan over medium heat until the chocolate has 

melted.  Cook, stirring for a further 3 minutes, or until thickened and boiling. Pour over the base. 

Smooth the top and sprinkle the shredded coconut on top. 

Return to the oven and cook for about 15 minutes or until the coconut is golden. 

Remove from the oven and allow the slice to cool in the pan. 

Once cool, lift out of the pan and cut into bars. 

N.B. Gluten free plain flour can be used if you want to make this recipe gluten free. 

 
 
Recipe cooked and photographed by Danni Lum 


