MAINE’'S
v NEEDHAMS CANDY
N/A

. A B va
Cash-register classic, homemade at last.
E 9x9 pan

INGREDIENTS:
* 7 Tbsp (78.5g) Russet Potato,
mashed, warm & well-dried

* 2% cup (200g) Sweetened
Flaked Coconut

*. 3 ¥%cups (454g)
Confectioners’ Sugar

*. Vi tsp (1.5g) Salt
». 2 tBsp (28g) Butter, melted

». 1 tsp-ish (5ml) Vanilla Extract

*. 3 0z (85g) Unsweetened
Chocolate

*. 1% cups (250g) Semisweet
Chocolate Chips

*. V2 tBsp (7g) Vegetable or
Canola Oil

Butter for greasing the pan.
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INSTRUCTIONS:

» Peel the potatoes and cut into 2-inch (5 cm)
chunks. Boil until fork-tender, then drain.

Set the colander over the empty warm pot to
steam-dry; let the potatoes cool and dry out.

Mash gently with a potato masher. Measure
the amount called for and transfer to the bowl
of a stand mixer.

Add the coconut, confectioners’ sugar, salt,
melted butter, and vanilla.

e Mix on medium-low for 2 minutes, until a
cohesive paste forms.

Increase to medium-high /high for 30 seconds
to lightly aerate.

* Butter a 9x9-inch (23x23 cm) pan, line with
parchment (snip corners so it folds cleanly),
then butter the parchment.

Scrape the mixture into the pan and smooth.
Press firmly and evenly (a small roller or the
flat bottom of a measuring cup works well).
Level the top and clean the edges.

Let stand at room temperature until firm,
about 1 hour.
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EXCLUSIVE MEMBER RECIPE DROP #2




INSTRUCTIONS (CONTINUED)

e Measure and cut into 1¥%%2-inch (3.8-4 cm) squares.

e Melt the chocolate in a double boiler; stir in the oil until smooth.

 Dip the filling squares one at a time to coat. Slide a fork underneath to lift
out (a chopstick can help guide). Tap and scrape excess from the underside
on the bowl’s edge. Set on a parchment-lined baking sheet and let the
chocolate set, about 1 hour.

 Store in an airtight container at cool room temperature; best within 2 days.

Each card is inspired by the stories we share on our channel.
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake?
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!




