
	  		























































2 cans (400ml each) coconut milk 


30g powdered gelatin


1 can (400ml) evaporated milk 


1 tsp coconut essence


1 cup caster sugar


3 egg whites


Pour one can of coconut milk into a large bowl, sprinkle over the gelatin and leave it to bloom for 5 minutes. Heat the remaining coconut milk, evaporated milk, coconut essence and caster sugar in a saucepan over medium heat until the sugar is dissolved, then whisk it through the gelatin mixture until all the crystals are completely dissolved. Place in the fridge for about 1 hour, or until the jelly has the consistency of thickened cream.


Whip the egg whites to stiff peaks and fold through the thick jelly. Transfer the jelly to a 20cm square cake tin lined with cling wrap and refrigerate for at least  4 hours until the jelly is set firm. Cut into 5cm cubes to serve.


Tip / Mayonnaises, mousses and any other foods made with raw egg should be stored in the fridge and are best eaten within 24 hours, both in terms  of food safety and flavour.
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	Coconut


	jelly


Yeh jup goh / This creamy Cantonese jelly is lightened with whipped egg whites to produce a delicate texture. It’s one of my favourite sweets at yum cha, but unlike many of the things you see going around on the trolley, it’s a cinch to make at home, too.
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Serves / 8–10 Prep / 10 minutes  Cook / 10 minutes  Refrigerate / 5 hours
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½ seedless watermelon
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