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Cocenut Unleavened PBread
Make sure ALL Ingredients are room temperature:
Ingredients

2 sticks Butter (softened)

4 oz of cream cheese (or) sour cream

2 cups of sugar

4 eggs

1 can of coconut milk

1 tablespoon of pure Vanilla Extract

2 tablespoons of pure Almond Extract

2 cups of flour

1/3 teaspoon nutmeg

1 tablespoon cinnamon

handful coconut flakes

Directions:

Mix wet ingredients together: eggs, butter, cream cheese, sugar, milk, and extracts.
Mix in dry ingredients: flour, nutmeg, cinnamon.

add coconut flakes last, as much or littles as desired.

Bake @ 325 Degrees.

55 minutes or until golden brown

Recipe: loanna Israel Hs of Captain Barnabas
Culinary Recipes

Editor: Tehila Israel

Final Approval: Yoshabel Israel Hs of Officer Jonah
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