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Neapolitan Coconut Ice
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Ingredients
200g desiccated coconut

200g icing sugar, sieved

150g condensed milk

50g coconut cream

30g melted plain chocolate

Pink food colour gel

I used a parchment lined small lunch container. The size of the box was 12 cm square so anything about that size or a little larger is good.

Place the desiccated coconut and icing sugar in a large mixing bowl and stir.

Add the condensed milk and coconut cream (tinned coconut cream is found in most supermarkets or some specialists shops in the UK if you can't get hold of it just replace with equal weight of condensed milk) stir well together to combine.

Weigh the whole lot then split into 3, place each in a bowl. Add  a little pink food gel to one bowl, the one I use is Wilton Rose (add a lot if you want a very pink colour!) mix well so it is a nice even colour.

To one other bowl add the melted plain chocolate and stir well. 

Place one of the bowl's contents of coconut ice in to the lined container (the colour choice is up to you) and press down until it's even and compacted. I found placing a piece of parchment on top and pressing down with a small flat bottomed glass helped. Repeat with another colour and then again with the last colour. 

Loosely cover and allow to set on the side for a couple of hours. Once it's firmed up you can remove it from the container and slice as you wish. Keep in a tin for a week or so.
