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Vegan 4th of July Desserts

\/eqm Ay o /\ﬂx by Desserts

EveryfamilyintheUShastheirown umquelndependence Daycelebration
traditions, but just because you're the only vegan at the party, doesn't
mean you can't have dessert too!

Join us as we sit down to five red, white and blue, 4th of July themed
desserts that are bound to bring out the vegan patriot in anyonel

Vegan Coconut Treats

By Rénana Spiegel Levkovich

Ingredients for the Treats:

« 100 grams / 1/2 cup melted coconut oil
100 grams / 7/8 cup powdered sugar

« 100 grams/ 1 cup fine shredded coconut
For the Coating

« 40 grams/ 2/3 cup fine shredded coconut

*For coloring the treats, be sure to add 2 drops of
food coloring to the mass. If you need more than
one color, divide the mass evenly to separate
bowls and then dye it.

Preparation:

1. In a small bowl, mix coconut oil, sugar and 100
grams / 1cup of fine shredded coconut together.

2. Create small balls with your hands.

3. Place 40 grams / 2/3 cup of fine shredded
coconut on a plate.




Vegan Coconut Treats

4. Roll the balls into the coconut which is on the plate.

5. Place the plate with the balls in the refrigerator for half an hour for solidifying.

6. Need | say it? Enjoy!

About the author...

Renana is the operator of Renana'’s Kitchen. She loves to bake
and by day works as a web developer, but during the evenings and

. weekends- you will find her in the kitchen cooking and baking savory
dishes and desserts. She created her blog in order to be able to fully

chronicle her culinary journey and also expand on her photography
skills.

Check out her website.
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https://www.instagram.com/renanas_kitchen/
https://www.pinterest.de/renanas/
https://www.facebook.com/renanas.kitchen/
https://renanas.kitchen/posts/vegan-coconut-treats.html?fbclid=IwAR3Mha_-_9VE7ue45kZMottJ5kJf-77L_sxPY7xKKj-BVMdB0PZb1d2UnbI

