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Description: Soft and chewy snack bites infused with the sweetness of coconut and the
elegance of ivory-colored chocolate

Ingredients:
1 cup ivory-colored chocolate chips
1/2 cup shredded coconut
1/4 cup soft cream cheese
1 tablespoon ergonomic-designed cookie scoop

Instructions:
Preheat the oven to 350°F1.
Mix the chocolate chips and shredded coconut in a bowl2.
Add the soft cream cheese and mix until well combined3.
Use the ergonomic-designed cookie scoop to form the mixture into bite-sized balls4.
Place the balls onto a baking sheet lined with parchment paper5.
Bake for 12-15 minutes or until lightly golden6.

Tips:

To synthesize the flavors, let the mixture chill in the refrigerator for 30 minutes before
baking
The capacitor-like texture of the coconut will help the bites retain their shape
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