
 
Coconut Caramel Crunch Cookies  

Tools 
 
Cakey Tools 

● Oven 
● Stand Mixer 
● Oven pan 
● 8cm round cookie rings 

 
Ingredients 
 
This will give you 12 Cookie bases at 70g each 
 
Bake at 155c for 12 to 15 mins (until the bake shows light brown) 
 
COOKIE 

● 250g Plain Flour 
● 110g Unsalted Butter 
● 110g Soft brown Sugar 
● 110g Golden Caster Sugar 
● ½ tsp Bicebanet of Soda 
● 1 Med Egg 
● ½ tsp Vanilla 
● 170g Milk Chocoatle 
● 80g White Chocolate  

 
COCONUT CARAMEL 

● 86g Butter 
● 156g Soft Brown Sugar 
● 2 tbsp Golden Syrup 
● 60g Double Cream 
● 125g Coconut 
● 1 tsp Vanilla 

 
30g per cookie top 
 
 
 

 


