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Ingredients: To Serve 2

104 Dried Roselles-------------------- 10 pieces
405 Sugar-free Natural Gum Powder---409
/ Dragon Fruit-------=-==-===-m-mmeemmee- Ya
45 SiEngess 4 pieces
360 F Water------------m-mommememmm - 360 ml
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Method
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Pour hot water into a bowl and soak Pour the roselle water into the pot. Boil on a low heat and keep stirring.
the roselles in water for around 3 min- Then, add natural gum powder

utes. into the pot and mix well.
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Remove the heat when the mixture
is just boiled. Take the roselle petals
out and slice them into pieces.
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Dice the dragon fruit and orange (set
some of them aside). Then, put 1 to 2
pieces of fruit and a roselle petal into
the heat-resistant container. Add the

natural gum mixture and set aside to
cool.
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Cool the mixture in the refrigera-
tor for 3 to 4 hours. Garnish the
jelly with dragon fruit and orange
cubes to serve.
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Nutrition information:

The instant jelly available on the market is generally higher in sugar. For this dessert, fresh fruit is used to reduce the
intake of additional sugars and to increase the intake of dietary fibre. This homemade jelly is a healthier choice than
ice-cream during the hot summer as the former contains lower fat.
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