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How to make green tea pudding, how to make 2-
color mango pudding

Pudding is aquite delicious dessert cake with agreasy, sweet taste but delicious, let's see how to make green tea
pudding, how to make 2-color mango pudding through the article below

Asyou al know, pudding isaquite delicious dessert cake with agreasy, sweet and delicious flavor. Thisisa
pretty delicious cake that you should try making for your family, your friends or the Y our baby lovesit. This
cakeisnot only delicious, but the way to make it is aso very ssmple. You do not hesitate to try it right away!

Bread pudding isatype of cakeisquite diverse and rich in flavor as well as color sac.Hom now we will send
you recipes for two kinds of pudding delicious, simple 100% success at home.

Thefirst isthe cake pudding green tea super delicious fragrant luon.Mon this cake-scented green tea has just
cool, calm and fatty fatty sweet bread pudding .

Theingredients we need to make green tea pudding include the
following:

Gelatin: 20 grams

White sugar: 100 grams

Fresh milk cream (I usually use whipping cream offline): 200 ml
Fresh milk: 400 ml

Powder vanilla: 2 tubes (if you use liquid vanilla, use 1 teaspoon)
Chicken egg yolk: 2 pcs

Green tea powder: 10 grams

Cornstarch: 20 grams

Pudding molds (or you can use them to make flan molds!)
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Theingredients are all set, now let's start making the green tea pudding !

The stepsfor making green tea pudding are as follows:

Step 1

Put 100 grams of sugar in alarge bowl, pour 10 grams of green tea powder, 20 grams of cornstarch and mix
thoroughly, then pour 200 ml of fresh milk cream and mix well. then add 400 ml of fresh milk and 2 egg yolks
into the mixture and whisk well until the mixture dissolves and mix well.Y ou use a strainer to filter through the
mixture to make it smooth and smooth. No rabies.
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Step 2:
20 grams of |eaf-bought gelatin is then soaked in ice water for 10 to 15 minutes!
Step 3:

Put in a saucepan, pour the egg mixture, green tea powder and cornstarch just before and stir. Heat the mixture
on medium heat. After 5 to 10 minutes, remove 20 grams of gelatin soaked with anise ice and then stir well until
gelatin is dissolved. Put in 2 tubes of vanilla powder (or 1 teaspoon of liquid) and stir well. Cook the mixture for
about 5 minutes and turn off the heat.

Allow the mixture to cool for aperiod of 5 to 10 minutes, then pour the mixture into each mold and cover, place
in the refrigerator for 3 to 4 hoursto alow the puddingto solidify!

Mix the pudding after cooking, scoop it out

After 3 to 4 hours, take the cake and enjoy it right away!

take out the pudding and take it to your liking (it can be eaten with fruits)



The second puddingisjust asdelicious asthe green tea pudding, it'sa two-color mango pudding!

Theingredients we need to make 2-color mango pudding include:

Gelatin: 15 grams

Fresh milk cream: 100 mli

Fresh milk: 200 ml

Sugar: 70 grams

Chicken egg yolk: 2 pcs

Powdered vanilla: 2 tubes (if you use liquid vanilla, use 1 teaspoon!)
Ripe mangoes. 500 grams

Sweetened yogurt: 1 box

Pudding molds (if you don't have them you can use a flan pan)
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The stepsto make 2-color mango pudding are as follows:

Step 1:
Y ou soak 15 grams of gelatin inice water for 10 to 15 minutes,
Step 2:

Y ou beat 2 chicken egg yolks into abowl, add 100 ml of fresh milk cream, 50 grams of sugar, 200 ml of fresh
milk, 2 tubes of vanilla (or 1 teaspoon of liquid vanilla) and mix well to combine. Once you've mixed the
ingredients together, strain the mixture through a strainer and strain the mixture to make the mixture smooth and
free from pigments. Pour the mixture into the saucepan over medium heat. Remember to stir the mixture evenly
during cooking, after 5 minutes, you add 10 grams of soaked gelatin, stir until gelatin dissolves and then cook for
another 5 minutes, then turn off the heat. (about 5 to 10 minutes, if the mixture is too long, the mixture will
freeze there) then you pour the mixture into the mold and let it cool for about 1 hour.

Mix to make a white pudding layer



Step 3:
Mango bought, washed, peeled, removed and removed.
Add 5gram of gelatin that was soaked and then melted.

Put the mango in the blender, pour melted gelatin, yogurt, 20 grams of sugar and puree, then you pour this
mixture into the pudding layer that has been frozen after 1 hour before and bring the cake to the refrigerator for
aperiod of time. Allow 2-3 hoursfor the pudding to set.

Mango pudding with 2 colors after finishing

Oncethe puddingis frozen, takeit out and enjoy it now!
So we have finished making 2 green tea pudding and two color mango pudding !
Good luck !

Y ou finished reading the article "How to make green tea pudding, how to make 2-color mango pudding"
edited by the TipsM ake team. We hope this article has provided you with many useful tech tips and tricks. Y ou
can search for similar articles on tips and guides. Thank you for reading and for following us regularly.
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