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Krayasart

(Peanut and Coconut Slices)



NITEIAITN

(ragaazuzni1Ifde)

n3ealse
nyfinase 1 nyzllee (se0laany )
thmathn 500 nsu (dudng)
i 2 Foulde
wugus (Moltose) 3 Fouldy
SR 750 n5u
ugwrituiudng 1 100 nu
Hames 200 nfu
a © 100 nfu
inio 1/ Fouan

35

1. enhingfiddn I emhunanousestu feneld Tiwe
fuaelnz ez Wiun
2. b thils wuzuy temnde  aumasAnaIULIALAS
wmileagadies sammiion
3. naweuTaneFounsemiuiiorawuamvieldlundfihi

=1 4 H o e o @ ]
Wy Swearimanisan IR usufiudeumiies ualudedunds wiath

15

§ e -4 PR 3 A b & 4
4. wwdeFgnhneiiduhana daq awnd  BusBaeay

wgnd1Im 0972 108 sy Aees auldidivuudauaudrines

g o Y o v 4 ¥4 ooa L4 d
5. ﬂu‘VNWllﬂal'ﬂW'lﬂu UAANEIUUDIENNIHIIU anllurymvasy

v o o 9 o
NOUNUUISHTTAULASLN

Krayasart

(Peanut and Coconut Slices)

Ingredients

1 can Maeploy coconut cream {360 mi)

500 gm palm sugar (chopped)

2 tablespoons honey

3 tablespoons malt extract (maltose)

750 gm roasted peanuts

100 gm roasted shredded coconut

200 gm (4 cups) puffed rice (Rice Bubbles)
100 gm roasted sesame seeds

1/8™ teaspoon salt

Method

1. Heat coconut cream on medium heat until thickened and it coats a

wooden spoon.

2. Add sugar, honey, malt extract, and salt. Stir constantly until reduced

and thick so it resembles caramel.

3. Test the mixture by spooning a small amount on to a cold plate or into
a glass of cold water — it should form a sticky ball but not be too hard.

4. Take mixture off the heat, add peanuts, coconut, sesame seeds, and

salt, gently stir then add puffed rice.

5. Stirtogether, then press mixture on to an oiled tray and cut it into

squares before it hardens



