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Ingredients:

Crust: 

60 mL margarine
125 mL flour

7 mL milk
2 mL Baking Powder
1/2 Egg

Filling:

65 mL Jam

Topping:

125mL White Sugar

1/2 Egg

250mL Coconut

15mL Melted margarine

3mL Vanilla

Instructions:

1. Preheat oven to 350F. 

2. Line a loaf pan with parchment paper then grease well
To Make Crust

1. Cream margarine then beat in milk and half an egg 

2. Add flour and baking powder to creamed mixture and stir until well blended
3. Press dough into prepared cake pan
4. Spread Jam filling over crust by dropping small batches over base then spreading.

To Make Topping
1. In another bowl beat sugar and egg until frothy.
2. Stir in coconut, melted margarine and vanilla and mix well.

3. Drop small batches of the coconut mixture onto the jam then carefully spread coconut mixture so that it covers the jam filling.

4. Bake for approximately 30 minutes or until firmed 
5. Cool in fridge over night then cut into squares.

6. cool in fridge over night then cut into bars and remove from pan
