exciting,

RADIYA HAFIZA

TP | N SRCTED INTO A
Rﬂd_iya Hafize's enchanting and funny debut weaves ONCE UP ON A TIME

y together three stories, spinming the classic fairytale o

show thal anyone can be a hero. WHERE ANYTHING
i IS POSSIBLE ...

Children’s Books



An easy dessert to celebrate any special occasion!

INGREDIENTS INSTRUCTIONS

3 cups desiccated coconul " Place a large hr;avyr hattomed pan over low heat’. Add coconut and condensed milk. Cook, stirrin
continuously for 2-3 mimes or wnlil the mixture becomes a semi-solid consislency.
4009 condensed milk

y N 8 ‘ . .
- Ndd cardamom and butter. Cook again, stlrr’in? contimuously, for 2-3 wines or wntil the
g tsp ground cardamom mixture starts to leave the sides of the pan, then remove it from the heat.

9.3 tsp melted butter " Divide the mixture o two equeal parts.

4 Nd a fow drops of red food colowring o one half of the mixture. Mix well to

Red food colouri !
o Joott tolouring geb a dark pink hue. Set aside.

[you can wse a different colowr i you pr(l’u’J

- Grrease and Ting a sare cake tin, or a small plastic confainer with haking paper,
making sure the paper is overhanging at the sides.

- Add the pink coconut mixture info the confainer. Use a spatula to spread the mixture in a

{lal layer.

7 Ndd the white mixture on top of the pink layer. Use a spatula to spread the white mixture in
a flat layer and smooth the top.

J. Place the contaimer in the {'ridge for an hour to seb.

9 Once seb, cut your barfi info desired shapes — squares, rectangles, triangles,
whichever you choose! And sprinkle the top with more coconut i you like.
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