L

Prepomﬁon Time : 5 mins Masa Penyed'\oon 26 pninit
Cookingd Time - 20 mins Masa Masakan 20 minit
gerving size . A-b POX saiz Hidangan . 4-b sajian
\ngxed‘\ents Bohon-Bohon
1/, CUPS putter 1/, cowan Menteg@
2 tosp rown sugar 250 Gula perong
1, con faN Full cream S ee‘ened Condensed Mitk 1 in Susv pekat M
2 N0S Ripe panands 2 NOS pisangd 1ol masa
3/, CUP Groted coconu\ 250 Tepund gondum
1/, CUP Flour 650 Kelapd aruf
3 tosp FaN \l'\tom'\n'\sed Swee\ened Creame! 35D Krimef Mani ervitamin F&
1/, CUP oil for arizzing 1/, cawan Minyok
2 nos panand for topping: siced 2 NOS pisang Y | foppin
ngpg{g\'\gn N\g\hgds ra Pen diad
Tom the corome\ melt ihe putter gnd rown sugarin @ 1. Unfuk memby t K
pan. Add faN Full Cream en ensed Milk and perand i dol |
cookon edium neat for fne caram Krim FaN dan masak seloma 1€ |
pubbles and hicken- when it prowns: f korome\ memek
and set aside em
_Mash the 1pe gnanas Ve priefly in A powl 2. Lenyakka pis
3. Add the grate mi 3. Masukkan kela
4. Putin ine F&N \l'\\om'm'\sed eetene Creamer gnd mix 4.5e\epos itu, MA
again gou\ rata
5. Drizze some Ol overahe edflaf P 5.Tuong\<0n sedikit
. Drop 2 tosp © iture OVel the pan 6. Letakkan 2
7.When one side of the pan I en brown flip it over 7. ApaP \a s
ok the other side lempeng
i slices and corome\ topping- g. Hidang a
Kaedah o\\emot'\i untuk Me

KHIDMAT
PENGG!
customzksmvluc’é:
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