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Carol s my Mum, she planted all cur carcb trees from seed.
This was the first carob powder recipe she wrote.

6 & 99 Whites

140 grams Raw, Yrown castor sugar
170 groms Klmond Meal

170 groums Dates chopped

+ Tavle Spoons of Carcb Powder

Whisk 299 whites undil siff.
Gradually atd Sugar winil meringue Like
consistency.

Fold u~ the abmond meal, Carcb Kitchen
Carcv Powder and dotes.

Pour indo 2scm Flan pan, with removavle ROHSTED

PO

FLEURIEU PENINSULA

KITCHEN

PT ELLIOT

vase.

Bake 25 4o 40 miutes i~ a 180 A@j\r@@ oven,
wndil dordte comes away sb\jl«-(-Ly from side of

pAn.

Hut: Cam e made ahead the day vefore and
re-heated vefore serving.

Sm/cvj Suxcs'{-im:
Creom, pla or Carcb.
Strawverries.

PLN» ce—creim.

For wore recipes visit wiww . thecarovlitchen.com.aun



