_ . Lamingtons

Ingredients

Sponge cake, cut into squares
130g (1 1/2 cups) des. coconut
500¢g icing sugar

35g (1/3 cup) cocoa powder
125ml (1/2 cup) hot water

20g unsalted butter, melted
245g (3/4 cup) strawberry jam
300ml thickened cream

1tsp vanilla extract
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Method
For choc icing, sift icing sugar and
cocoa into a heatproof bowl. Add water
and butter and stir until smooth. Place
over a saucepan of warm water.
Place coconut on a plate. Use 2 forks to
dip 1 cake square in icing. Shake off
excess. Roll in coconut to coat. Transfer
lamington to a lined tray. Repeat with
remaining cake, icing and coconut. Set
aside for 1 hour to set.
Use electric beaters with a whisk
attachment to whisk cream and vanilla
in a bowl until firm peaks form. Use a
serrated knife to cut the lamingtons
horizontally
Spread 2 tsp of jam on 1 cut side of
lamington. Spread cream on top. Top
with remaining lamington half. Place
carefully on a tray. Repeat with
remaining lamingtons, jam and cream.
Place tray in the fridge for 30 minutes,

to set the cream.
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