- Vanilla Jell-O with Rompope -

INGREDIENTES

A SPLASH OF VATNILLA MOLINA
L CUP OF WHOLE MILK
LCUPOF SUGAR

L (INNAMON STICK

Y2 CUP OF GELATIN

Yo CUP OF WATER

L CUPOFROMPOPE



SEASONAL FRUTTS (KTWLS, ORANGES, BERRTES, MANDARINS, ETC), AS NEEDED

PROCEDIMIENTO

L ADD MILK, SUGAR, AND CINNAMON STLCK INTO A POT OVER MEDTUM HEAT UNTIL BOTLING. REMOVE
FROM HEAT.

] HYDRATE THE GELATIN TN WATER AND LET SIT FOR ) MINUTES OR UNTIL SPONGY. HEAT BY PLACING
GELATIN POT IN A WATER BATH (O USE THE MTCROWAVE TO HEAT) UNTIL THE GELATIN DISSOLVES.

3 ADD THE DISSOLVED GELATIN TO THE HOT MTLK MTITURE, AND MIX WELL
b ADD THE ROMPOPE AND THE VATNILLA MOLINA CRISTALINA

9. LETCOOLAND REMOVE THE CINNAMON STICK

b PLACE MIXTURE TN THE DESIRED GELATIN MOLD.

] REFRIGERATE FOR 1 2 HOURS.

0. REMOVE FROM MOLD AND TOP WITH SEASONAL FRUTTS AND AN EDTBLE FLOWER.



