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Ingredients: (Serves 2)

1/2 medium size pumpkin, 2 tbsp gelatin, 1/2 cup skimmed milk,

"UMPKIN CUSTARD 2 tsp sugar, 2 ibsp desiccated coconut{optional)
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TMEH RS RARAE A 45 - ;ﬁﬂjﬁ—% 1. Peel the pumpkin, remove seeds, steam and mash.
=E . BEMEME - BEMERES% | 2.Bring 1/2 cup of water to boil. Add the pumpkin and cook over low heat for 15
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) A 3 T O e m 3. Add the skimmed milk. Stir well and pour into a mold. Let ceol and chill in fridge.
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