PINEAPPLE COCONUT SQUARES 

YOU WILL NEED:

3-1/2 CUPS FLOUR

1 CUP SWEETENED FLAKED COCONUT

1 CUP FIRMLY PACKED BROWN SUGAR

1 TSP BAKING SODA

1 CUP BUTTER

1 CUP SUGAR

3 LARGE EGGS

1 (20 OUNCE) CAN CRUSHED PINEAPPLE, DRAINED

OPTIONAL GARNISH:  TOASTED FLAKED COCONUT

PREHEAT OVEN TO 350 DEGREES.  LIGHTLY GREASE A 13 X 9 INCH BAKING PAN.  

IN A LARGE BOWL, COMBINE 2-1/2 CUPS FLOUR, COCONUT, BROWN SUGAR AND BAKING SODA.  USING A PASTRY BLENDER, CUT IN ½ CUP BUTTER UNTIL MIXTURE IS CRUMBLY.  I USED MY FOOD PROCESSOR FOR THIS STEP.  USE THE PULSE BUTTON SO YOU DON’T OVER PROCESS.  RESERVE 1 CUP CRUMB MIXTURE FOR TOPPING.   PRESS REMAINING CRUMB MIXTURE EVENLY INTO BOTTOM OF PREPARED PAN.  BAKE FOR 10 MINTUES. 

IN A MEDUM BOWL, BEAT REMAINING ½ CUP BUTTER AND SUGAR AT MEDIUM SPEED WITH AN ELECTRIC MIXER UNTIL CREAMY.  ADD EGGS, ONE AT A TIME, BEATING WELL AFTER EACH.  GRADUALLY BEAT IN REMAINING 1 CUP OF FLOUR.  STIR IN PINEAPPLE.  SPREAD MIXTURE EVENLY OVER BAKED LAYER.  SPRINKLE EVENLY WITH RESERVED CRUMB MIXTURE.  BAKE FOR 25 MINUTES OR UNTIL TOOTHPICK CLEAN.  
LET COOL COMPLETELY BEFORE CUTTING INTO SQUARES.   GARNISH WITH TOASTED COCONUT IF DESIRED.  

THIS RECIPE IS FROM COOKING WITH PAULA DEEN 

NO RECIPE NEXT WEEK.  

MERRY CHRISTMAS AND HAPPY COOKING!
