
Beijinho

Ingredients:

Instructions:

Today’s Recipe!

1 can (14 oz) sweetened condensed milk

 1 tablespoon butter

 1 cup shredded coconut

 Whole cloves (optional for decoration)

1. In a pan, melt the butter and stir in

condensed milk and coconut.

2. Cook on low, stirring until the mixture

thickens and starts to pull away from the

sides.

3. Cool the mixture, then roll into little

balls.

4. Roll in extra coconut and top each with a

single clove (remove before eating).

 Timmy’s Tip: “Timmy says these are perfect for sharing
— and they sparkle even more when you roll them in

coconut snowflakes!”


