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: [Pudding in Brazilian Style]

HE : 185 Ingredients:for | piece

* 380g milk
* 49, 380g *=HEF. 380¢g ,
* 53,4 18 * 380g condensed milk * 4 egps

b 3208 (%r340y—2M) * 320g sugar (for caramel sauce)
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1) %9, @I, 0% 49— (n FI$+4—) 1) Mixthe milk condensed milk, and eggs with
T4 aEF S, a mixer for 4 minutes.

2) BrEEERENE LS P BRRICEEET 2} Add sugar to a small pan and stir it often to
L, Fr7ALY—-AE{ED keep it fram burning on low heat.

= 31 Coat the inside of the mold with the caramel
ot : )]
3) Xy FANY—RERANATCEOAR sauga and pour the mixed liguid.

E-T, 1) OEEEANS. 5 Const the-mald with slamintat oil-pob 1t 1
4 FlLidtA LEEET. EHBECAN. # a pressure cooker with a small amount of water,
KicT D and steam over medium heat,
5) EANBE-7-5 209 TkEIb®H, EH%E 51 In 20 minutes after the pressure bullds up,
skpie, put the heat off and release it
6) 2~3EMASEETAYT. 6) Let it rest for 2 to 3 houks in the refrigerator.
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Specialty product of Moriya Recommendation
Mﬂrifa: < Milk This Collaboration menu { Jlapanese and Brazilian |

tastes better for some.
The sweetnass of the caramel and the freshness of
the milk make a very unique and delicious taste,

pasteurized milk with a natural taste



