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BASE/BOTTOM LAYER
 1. In a food processor, pulse the coconut, almonds, and 
     graham crackers separately until each is about the size 
     of sesame seeds… set each aside.

 2. Set up a double boiler and melt the butter. Once melted, 
     add the sugar and cocoa… stir until you can no longer 
     feel any sugar grit against the pan.

 3. In a separate bowl, beat the egg thoroughly.

 4. Temper the egg by adding 1 tBsp of the hot chocolate 
     mixture while stirring vigorously with a fork… repeat 
     four times.

 5. Slowly combine the tempered egg back into the 
    chocolate in the double boiler… whisk constantly until 
     smooth and shiny.

 6. Remove from heat and mix in the coconut, almonds, and 
     graham crumbs… stir until well combined and even.

 7. Transfer this mixture to an ungreased 8×8 pan and press 
     it evenly and firmly into the pan. Set aside.

    BASE

1 cup (85g) Coconut, sweetened.

½ cup (65g) Almonds.

1¾ cups (175g) Graham Cracker

Crumbs.

½ cup (125g) Butter.

¼ cup (50g) Sugar.

5 tBsp (30g) Cocoa Powder.

1 Egg.

    MIDDLE

½ cup (125g) Butter, softened.

2 tBsp + 2 tsp (40ml) Heavy Cream.

2 cups (240g) Confectioners’

Sugar.

2 tBsp (16g) Bird’s Custard Powder.

  

 TOP

⅔ cup (113g) Semi-Sweet

Chocolate.

 2 tBsp (28g) Butter.

INGREDIENTS: INSTRUCTIONS:
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The Canadian classic that can stop a hockey fight!
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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!

NOTES:

 INSTRUCTIONS (CONTINUED)
THE MIDDLE LAYER
 8. With a hand mixer, beat the butter until airy and smooth… about 1 minute.

 9. Add the heavy cream, confectioners’ sugar, and Bird’s Custard Powder.

 10. Beat until fluffy and creamy… about 3 minutes.

 11. Spread this evenly over the base layer in the pan.

THE TOP
 12. Melt the semi-sweet chocolate and butter together in a pan, stirring until smooth and 
     shiny.

 13. Spread carefully and evenly over the custard layer.

 14. Set aside for 15 minutes. Lightly touch the surface… if it takes a fingerprint and nothing 
     transfers to your finger, it’s ready to score.

 15. Heat a bench scraper under hot water and dry it, then score the lines for squares… press 
     just deep enough to pass through the chocolate, not into the custard. Wipe the blade 
     clean after each pass.

 16. Chill in the refrigerator for 45–60 minutes.

 17. Remove from the refrigerator and cut along the score lines. Warm the scraper or knife, 
     dry it, slice… wipe… repeat for glass-edge cuts.


