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' Mama S Multl Cultural Cook~1ng

Ingredients:. ... '
& -25g jelly ﬂavored powder (pondon
& flavor)” |
B -7 cupsiwater ™ N -
8 -1cuplbrown sugar/” =
i -1/4'cup cookeditapiocajpearis
b -2 pcst370mliall-purpose;cream
Il -1 pct390mlilcondensed m||k
-coconut shreds |
Procedure.
14In a/casseroleljadd 7/ cups of\woter.
® 23Gradually/addf25grams jelly,
flavored powder pandan flavoriintoithe
B watenwhilestirring toitojavoid
& lumping.}
B 3JAddllcupisugar andidissolve
completely Let |t stand for'5-10
B minutes.
} 45Heat\with constant stirring'until
solutlon starts to boil.
S. Remove casserolelfrom'heat, then
pouriintojmolds:
| 65 Slice elly into cubes
7., Add coconutishreds
N 8./Add cookeditapioca pearls
& 9. Fori.cream mixture, add2/pcs:370ml
% purpose creamand 1 pc 390m|
condensed milk
= 10. Mix:well and enjoy!



