Queijadinha

by Soraia Lima

Ingrediants

For the Base

2 egg yolks

659 of grated coconut

60 ml water

1 can of condenssd milk (395 grams)

40 grams grated parmesan cheese

Preparations

Preheat Oven:

Preheat your oven to 180°C.

Mix Ingredients:

In a large bowl, combine all the ingredients.
Stir well until the mixture is smooth and uniform.

Grease & Fill Dish:

Grease a glass baking dish lightly with butter or oil,
then pour the mixture into it.

Prepare Water Bath:

Prepare a water bath by placing the baking dish
inside a larger, oven-safe pan. Fill the outer pan with
hot water until it reaches about halfway up the sides
of the baking dish.

Bake:

Transfer everything to the oven and bake at 180°C for
about 40-50 minutes, or until the mixture is firm and
a knife inserted in the center comes out clean.

Cool Down:

Once baked, carefully remove the dish from the water
bath and let it cool at room temperature. For best results,
allow it to chill in the refrigerator for at least one hour
before serving. Enjoy!

Enjoy your homemade Queijadinhal

For more delicious recipes, visit
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