
Yield: 2 cups

Ingredients
2/3 cup sliced almonds
2/3 cup coconut
1 cup cream of coconut
½ cup heavy whipping cream
11.5 oz. bag (2 cups) milk chocolate chips

Dipping Foods
Pound cake, angel food cake, strawberries or banana slices
Frozen Ice Cream Balls (see recipe)

Preheat oven to 350°F. Spread almonds and coconut on a baking sheet in two
separate areas. Toast 4-6 minutes until toasted, tossing occasionally. Cool and
chop almonds finely.

In a Chef Series™ 2 Qt. Saucepan, bring cream and cream of coconut to a simmer
over medium heat. Remove from heat and add chocolate chips, whisk until smooth.

Transfer to ceramic insert in fondue pot and keep warm over burner. Serve with pound
cake, angel food cake, whole strawberries or banana slices. Dip food into chocolate
fondue and sprinkle dipped food with almonds and coconut before eating.
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