JELLY WHIP

½ packet ‘tangy’ jelly (eg lime, orange, lemon)

 1 Small tin evaporated milk 

 1 Fresh orange

1. At least 24 hours before making boil unopened tin of evaporated milk for 10 mins in pan of water.  Allow to cool.

2. Make jelly with ¼ pint water.  Cool quickly until at ‘thickening’ stage.

3. Whip evaporated milk until like a thick foam (an electric whisk is easiest)

4. Gradually add jelly, whisking all the time.

5. Pour into serving dishes and allow to set in refrigerator

6.  Use zester to remove strands of zest from orange, then remove segments.

7. Decorate each jelly whip with a couple of orange slices and a few strips of zest.

