Coconut Burfi
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Prep Time: 5 mins Cook Time: 15 mins
Ingredients
* 500g of skimmed coconut milk * 8 teaspoon of cardamom powder

* 1% cups of cook & bake sweetener

* 2 teaspoon of trans-fat * 280g of apples, dried

free margarine

Method

* 20 tablespoons of pistachios, chopped

1.

Grease a baking pan and keep a parchment paper ready. Toast the pistachios and
put it aside.

Heat a pan on medium heat. Add skim coconut milk and cook & bake sweetener to
the same pan. Mix and stir the mixture thoroughly on medium heat.

Mixture will turn gooey and bubbly, add cardamom powder and keep stirring.
Continue to cook until the mixture comes together and thickens, and begins to leave
the side of the pan.

Pour the mixture immediately to a baking pan with baking / parchment paper on it.
Level it well and make into a square with a spatula. Quickly add the nuts and dried
apples and press them into the mixture.

. Allow to cool on a rack tor about 15 mins. Gently cut them to desired sizes while

it is still hot / warm (if the mixture is cooled down completely, we may not get a
proper shape we desire).
Cool thoroughly and store coconut burti in an airtight jar.
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