
 

MANDARIN AND COCONUT SHORTCAKE​  
​  

Season:​ ​ ​ Autumn  

From the garden: ​ Mandarins, eggs  

Type: ​ ​ ​ Dessert 

Difficulty: ​​ ​ Easy  

Country of origin: ​ England  

Serves: ​ ​ ​ 30 tastes 

Source: ​ ​           Andrea Habacht, GTT specialist, Oropi school  
 

 

Equipment Ingredients 

●​ Chopping board and knife 
●​ Bowls 
●​ Wooden Spoon 
●​ Measuring cups and spoons 
●​ Baking tin 
●​ Whisk  
●​ Spatula  

 

●​ 5-6 mandarins  
●​ 160 g butter or margarine  
●​ ¾ cup sugar  
●​ 2 eggs 
●​ 2 3/4 cup self raising flour  
●​ 1 cup desiccated coconut  
●​ ½ tsp salt  
●​ Icing sugar for dusting  



 
Method 

 
1. Preheat oven to 180 degrees   

2. Peel the mandarins and separate the segments. Remove any of the 
white, stringy pith  

 

3. Melt the butter and whisk with the eggs and sugar until well 
combined  

 

4. Add the flour, coconut and salt and mix with a wooden spoon   

5. Press 2/3 of the dough into a lined slice tin and spread the mandarin 
segments on top  

 

5. Dollop the remaining dough in little pieces over the mandarins   

6. Bake for around 25-30 until golden brown   

7. Cut into squares and dust with icing sugar before serving   

 


