
TASTE WITHOUT WASTE 

Coconut Jam Sl ice 
Makes one 18x28cm slice 

Ingredients 
Base 
75g unsalted butter, softened 
1/3 cup caster sugar 
1 egg, lightly beaten 
½ tsp vanilla essence 
2/3 cup plain flour 
¼ cup self-raising flour 
1 tbsp cornflour 
½ cup jam – strawberry, mulberry, raspberry, plum all work well (homemade is best!) 

Topping 
60g unsalted butter, softened 
2 tbsp caster sugar 
1 egg, lightly beaten 
¼ cup self-raising flour, sifted 
1 ½ cups desiccated coconut 

Method 
Preheat the oven to 180C. Grease and line a 18x28cm baking dish with baking paper. 

Base 
Sift together the plain flour, self-raising flour and cornflour in a bowl. Set aside. 

In a large bowl beat the butter until creamy. Add the caster sugar and beat until light and fluffy. Gradually beat in the 
egg and vanilla essence until well combined. Stir through the sifted flours to form a soft dough. Don’t over mix. 

Spread the dough evenly over the base of the pan, smoothing out with a damp spatula if necessary. Bake for 10-12 
minutes or until just firm and beginning to turn golden brown at the edges. 

Meanwhile, prepare the topping. 

Topping 
Place the butter in a bowl and beat until creamy. Beat in the caster sugar until light and fluffy. Gradually add the egg and 
beat until incorporated. Stir through the sifted self raising flour and desiccated coconut to form a crumbly mixture. 

Once the base is cooked, set the pan on a heatproof mat and spread with the ½ cup of jam. Sprinkle/drop the topping 
over the jam and use your fingers to lightly press it down just so that the whole base is covered – you don’t want to 
actually squash the topping. 

Return to the oven and bake for a further 12 minutes or until the topping is lightly browned. 

Set the pan on a wire rack and leave to cool for 15 minutes before removing the slice from the pan and leaving it to 
cool completely on the wire rack. 

Once cool, cut into squares or rectangles. 

Will keep for 2-3 days in an airtight container. Can be frozen, however handle it gently when bagging up! 

Source: Base a Taste Without Waste original, Topping adapted from Margaret Fulton Baking: The Ultimate Collection. 
Printed from: www.tastewithoutwaste.com 


