Chocolate Shortbread Biscuits
One of mum’s specialities.  This one is my sister’s favourite.

Biscuit base

125g butter or margarine

¼ cup sugar

1 cup self-raising flour

Pinch of salt

¾ cup coconut

Cream butter and sugar, add other ingredients mix well.

Press into a slice tin.

Bake in a moderate oven (180) degrees approximately 15-20 minutes, until golden.

Whilst the slice is cooking prepare the topping.

Topping

1 cup icing sugar

1 cup coconut

1 teaspoon vanilla

3 tablespoons condensed milk

30g butter

1 dessertspoon cocoa

Mix all ingredients together, spread over slice whilst hot.

When slice has cooled, cut into squares.

