
 
COCONUT SLICE WITH CITRUS SYRUP  

​  

Season:​ ​ ​ Spring  

From the garden: ​ Lemon, orange, eggs 

Type: ​ ​ ​ Dessert 

Difficulty: ​​ ​ Easy  

Country of origin: ​  

Serves: ​ ​ ​ 30 tastes  

Source: ​ ​           womansweeklyfood.com.au  
 

Equipment Ingredients 

●​ Chopping board and knife 
●​ Bowls 
●​ Wooden Spoon 
●​ Measuring cups and spoons 
●​ Baking tins 
●​ Spatula  
●​ Grater 
●​ Citrus juicer  
●​ Electric mixer  
●​ Small sauce pan  

 

●​ 155 g butter or margarine  
●​ ¾ cup sugar  
●​ 2 eggs 
●​ 1 ¼ cup desiccated coconut 
●​ 1 cup self raising flour 
●​ ½ tsp each: baking soda and salt 
●​ Zest of one lemon and one orange 

Syrup:  

●​ ¼ cup lemon juice  
●​ ⅓ cup orange juice 
●​ ¼ cup sugar  



                                                          Method 
 

1. Preheat the oven to 180 degrees. Zest one lemon and one orange  

2. Measure the margarine and sugar into a bowl and whisk with an 
electric mixer until pale and fluffy  

 

3. Add the eggs one at a time and whisk to incorporate  

4. Add citrus zest, salt, coconut and flour and mix with a wooden spoon 
until combined 

 

5. Spread the mixture into a lined/oiled slice tin and bake for around 20 
minutes 

 

6. Combine the orange juice, lemon juice and sugar in a small 
saucepan and simmer for around 5 minutes 

 

7. Remove the slices from the oven, poke small holes into them with a 
fork and pour the syrup over 

 

 


