CHOCOLATE MACAROON PIZZA

(All the Best; P.103)

This super-rich brownie pizza is reminiscent of a popular chocolate-covered coconut candy bar.

1 package (19-21 ounces) fudge brownie mix (plus ingredients to make brownies)
 

2 egg whites
.

1 package (14 ounces) sweetened flaked coconut  

1 can (14 ounces) sweetened condensed milk (not evaporated milk)
 

1 package (225 ounces) sliced almonds
 

2 tablespoons (1 ounce) semi-sweet chocolate morsels, melted
 

1 teaspoon vegetable oil


1. Preheat oven to 375° F. Place a 15-inch circle of Parchment Paper on Large Round Stone. Prepare brownie mix according to package directions in Classic Batter Bowl. Pour brownie batter on Parchment Paper, spreading into a 14-inch circle using Large Spreader.  (Do not bake without Parchment Paper or batter will run off baking stone while baking.) Bake 15-18 minutes or until brownie is set. Do not over bake. Remove from oven to Stackable Cooling Rack
2. In clean batter bowl combine egg whites, coconut and sweetened condensed milk; mix well. Spread coconut mixture over top of brownie to within 1/4 inch of edge. Sprinkle with almonds. Return to oven and bake 20-25 minutes or until edges of coconut are deep golden brown. Remove from oven to cooling rack
i. .

3. Place chocolate morsels and oil in Small Micro-Cooker®; microwave, uncovered, on HIGH 45 seconds or until chocolate is melted and smooth, stirring after each10-second interval. Do not overheat. Drizzle chocolate over pizza. Cut into wedges. Serve slightly warm or at room temperature.

Yield: 16 servings

Nutrients per serving: Calories 450, Total Fat 22 g, Saturated Fat 10 g, Cholesterol 35 mg, Carbohydrate 57 g, Protein 5 g, Sodium 230 mg, Fiber 2 g

