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~ Enjoy over 15 fantastic Sri Lankan TV Channels

~ LIVE & Video on demand broadcast

+~ 7 days of recorded programmes available across all channels

12 Months Subscription
& Set Top Box only

$249

Subscribing to Lanka TV is easy!
Call Bonny Fernando on

0411 443 576 / 02 98 341 761

WWW.SRILANKATV.TV

+~ Trick Play: Pause - Forward - Rewind facility
+~ Zero Cost Installation - Easy set up in minutes
+~ Wi-Fi enabled Set top Box

Watch over 30 Tamil TV Channels and 500
Tamil movies FREE!

. 15 Days
| Money Back |
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Marshmallows

Ingredients

30 grams gelatine

1 cup cold water

370 grams sugar
Colouring and essence
200 grams icing sugar
Method

Soak the gelatine inhalfa ~ Spiced Prawn Puffs
cup of water. Heat the
sugar and reaming water.
When it is boiling add the
soaked gelatine, keep on
stirring till a glossy film
falls from the spoon. Re-
move from the fire. When
slightly cool whisk till
foamy and white. Divide
into two bowls and add dif-
ferent colouring and differ-
ent essence. Pour into two
slightly buttered dishes
and leave to set for about
8 hours. When set cut in
cubes and dust with icing
sugar. Pack in air tight
container.

Choux pastry
Ingredients
60g plain flour

Y4 teaspoon salt
125mls water

60 grams butter
2 large eggs

Method

Preheat oven to Celsius 200 degrees.
Combine water and butter in a
saucepan. Bring it to boil, when the
butter is melted remove from the fire
and add the flour. Stir to combine. Re-
turn the pan to the heat and stir until
the mixtures forms a ball that leaves
the side of the pan clean. Remove
from the heat and cool for a few min-
utes. When cool beat the mixture with

B @O0 PuNBL PEOSS DE®
563 HOs - 908 B8u® wor»®

eggs adding one at a time. Pipe marble
sized moulds onto a lightly greased bak-
ing tray and bake for about 30 minutes
until golden brown. When cool cut puffs
horizontally into halves and spoon
prawn filling inside and serve.

Prawn Filling

Ingredients

125 grams butter

1 teaspoon ground cumin

4 teaspoon ground garam masala
200g peeled and cooked prawns (finely
chopped)

1 teaspoon chilli powder

Salt to taste

Method

Melt 1 teaspoon of butter and add the
spices and cook for 1 minute. Remove
from the heat. Mix the finely chopped
prawns with the remaining butter and
add salt to taste.




