t to make it as smoc
er if you have one, ¢

Pour the 3 cups of boiling water into a pot on the stove and keep it simmering on a medium
heat.

Gradually pour the cold-water paste mix into the boilinﬁ water, wisking as you go - or using the
stick blender on a medium setting. At this point you really want to ensure there are no lumps.

Set a timer to cook for 5 minutes and keep stirring, a silicone spatula is perfect for this! If you
have had any experience making custard, gravy or any flour based sauces on the stove top, it's
very similar. Be patient while it thickens, and don't let it stick on the bottom of the pot...

By the time the 5 minutes is up, it should have thickened, (as it cools it will thicken more). Pour
the paste into clean glass jar or plastic container. It’s ready to use while it’s still warm if you
are ieen to get started! Or you can pop it in the fridge for later. Refridgerated, the paste
should keep well for at least a month.

Please label your jar or container clearly. Just because it's
safe to consume, doesn’t mean anyone will want to eat it
accidently!

TIPS

1. You may find a “skin” appears on the top of the paste once it starts to cool.
This is normal. Once the mixture has completely cooled, scoop it off the top and
discard.

like to use it this way, or you prefer a smoother consistancy you can give it
another quick whisk.
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