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Dry Hibiscus Leaves (20 grams)

Ginger
Honey

Vegetarian Gelatin
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1. Place hibiscus leaves in colander and rinse with tap water.
2. Place in a deep bowl and add 500 ml boiling water for every
20 gm hibiscus.

3. Add grated ginger, stir & cover. Stand 15 minutes.

4. Drain liquid into saucepan. Wash the leaves with 100 ml hot
water retaining all liquids into saucepan.

5. Press with ladle to release all liquid. Discard leaves.

10. Divide into serving bowls or glasses, preferably glass.
11. Cool to room temperature on counter then refrigerate for at
least 4 hours, preferably overnight.

12. Serve cold/

Great Job,,,,, You Are All Set for a Healthy and Nourishing Dessert
with your Family



