
RASPBERRY &

COCONUT SQUARES

skill level

share your bakedin experience with us. . .

@bakedincakes

prep time bake time servings

20 mins 60 mins 12

you will needin the kit

200g butter, diced
2 medium eggs
250g fresh raspberries
1 square tin

Bag 1: 250g self raising flour
Bag 2: 50g ground almonds
Bag 3: 280g caster sugar
Bag 4: 50g desiccated coconut
Bag 5: 15g demerara sugar
Bag 6: 15g white chocolate curls

Self raising flour, (wheat flour, raising agents (sodium acid pyrophosphate and sodium 
bicarbonate), statutory nutrition (calcium, niacin, iron, thiamin), caster sugar, demerara sugar, white 
chocolate curls (sugar, full cream, milk powder, cocoa, butter, natural vanilla flavouring, emulsifier, 
soya lecithin), desiccated coconut (coconut, preservative, sulphur dioxide), almonds (nuts).

Energy kJ / kcal
Fat
    of which saturates
Carbohydrates
    of which sugars
Protein
Salt

1733.91kJ/ 
411.19kcal

4.79g
73.47g
48.30g
5.58g
0.04g

Nutritional info Per 100g (as sold)

Best before: see sticker. 
Store in a cool, dry place.

ingredients

1 butter measure 
1 wooden testing skewer 
Baking paper

Baked In Ltd, Office 112, 
Slington House, Rankine Road, 
Basingstoke, Hampshire,
RG24 8PH

or

Allergens: For allergens see ingredients bold.
Prepared in a factory that handles wheat, milk, 
soya & nuts.

660g



     Heat the oven to 180ºC/Fan 
160ºC/Gas 4. Lightly grease and 
line your square tin with provided 
baking parchment.

     Empty (bag 1) into a large bowl, 
then add the ground almonds 
and sugar (bag 2 + 3). Add the 
butter and begin to rub the mixture 
between your fingers until it 
combines well. It may be a little 
lumpy and that is fine. 

     Separate out 85g of the mixture 
into a medium sized bowl and 
stir in the coconut (bag 4) to the 
removed mixture and put to one 
side.

     Add the eggs to the remaining 
mixture and mix by hand with a 
wooden spoon until combined. It 
does not need to be very smooth. 

     Spread the egg mixture into 
the tin to create a base layer, then 
scatter half of the raspberries over 
the top.

     Scatter the coconut mixture on 
top and bake for 45 minutes.

     Remove the cake from the oven, 
dot the remaining raspberries over 
the surface then sprinkle on the 
Demerara sugar (bag 5) and cook 
for a further 15 minutes until the 
cake looks firm. Test with a skewer 
to see if it comes out almost clean. 
The cake will continue to harden 
once it is out of the oven.

     Cool in the tin for 15 mins and 
then transfer to a wire rack to cool 
completely.  Scatter the white 
chocolate curls (bag 6) and finally 
cut into 12 squares. 

2.1. 3. 4.

6.5. 7. 8.

MY TOP TIP

These squares are delicious warmed up with a 
generous dollop of mascarpone cheese or ice cream!


	Raspberry & Coconut Squares Inside
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