Almond Tofu (with Agar stick)
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Ingredient:

8 gram Agar stick

2 cups of water

Y4 cups evaporated milk

4 packet sugar substitute (or use 8 tablespoon sugar)
2 teaspoon almond extract
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Method:

Cut Agar Agar stick into 1 inch in length and soak in cold water for 30 min.
Bring 2 cups of water to boil, squeeze water out of the soaked Agar Agar piece and put in the boiling

water.

Wait until Agar Agar melt completely
Add sugar or sugar substitute

Add almond extract.

Remove from heat and let it cool for 10 min before pouring into the container.
Let Almond tofu to cool at room temperature for 30 min then put in the refrigerator for 2-3 hour until it firm.

Cut Almond tofu into cubes and serve with a mixed fruit cocktail.
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