Coconut, Chocolate and Mango Jellies
4 servings

Medium

up to 35 Min.

Ingredients:
Equipment:
Raw Rice

For the Coconut, Chocolate and
Mango Jellies:
250 ml Coconut Milk (9fl.oz, canned
Coconut milk)
100 g Dr. Oetker 26% White
Chocolate (3 1/2 oz, finely chopped)
60 g Caster Sugar (4 tbsp)
2 Dr. Oetker Vege-Gel Sachets (x2
sachets or 13g)
200 ml Apple Juice (7fl.oz, Fresh
pressed apple and mango juice or
similar fresh fruit juice
200 g Mangos (7oz, of Prepared
mango)

1

Fill the outside cups of a 6 cup muffin tin with raw rice. Arrange 4 x 350ml
(12fl.oz) heatproof tumblers or serving glasses on a slight diagonal tilt with the
tops of the glasses facing outwards, glass basses inwards.

2

Pour the coconut milk into a small saucepan with the White Chocolate and half
the sugar. Heat gently, stirring occasionally, until thoroughly melted.

3

Meanwhile, pour 300ml (1/2pt) cold water into a jug and stir in the Vege-Gel
powder until dissolved.

4

Stir 100ml (3 ½ fl.oz) Vege-Gel liquid into the hot chocolate milk and mix well,
then heat through, stirring, until boiling point is reached. Transfer to a heatproof
jug and cool for 5 minutes, then divide the mixture between the tilted glasses,
adjusting the tilt so that the bottom of the glasses is covered with mixture
without it reaching the top of the glass. Work quickly as the mixture begins to
set fast. Leave aside to cool then chill for 30 minutes.

5

Put the mango in a blender or food processor with the apple and mango juice
and blitz for a few seconds until smooth. Leave aside until the coconut jelly is
set.

To decorate:
Flaked Coconut (Toasted coconut
flakes)
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6

Pour the mango purée into a small saucepan and add the remaining Vege-Gel
mixture and caster sugar, then heat through, stirring, until boiling point is
reached. Transfer to a heatproof jug and cool for 5 minutes.

7

Stand each glass upright and fill the space in the glass with the mango mixture
and cover with a thin layer of jelly over the top. Leave upright to cool then chill
the desserts for at least 1 hour before serving.

8

To decorate, sprinkle each jelly with toasted coconut. The jellies are now ready
to serve and enjoy!

Tip from the Test Kitchen
We used barrel shaped glasses for this recipe, or try tumblers with a slight flute
for best results, otherwise adjust the tilt of the glasses in the muffin tray when
pouring in the coconut jelly to best fill the space.
For a darker version, replace the White Chocolate with Dr. Oetker Fine
Cooks’72% Extra Dark Chocolate; add more sugar if you like or you can use half
double cream and half whole milk instead of coconut milk if preferred.

Registered office address: 4600 Park Approach, Thorpe Park, Leeds, West Yorkshire, LS15 8GB, UK.
www.oetker.co.uk Dr. Oetker (UK) Limited is registered in England with company number 4293376 and VAT
number 789 0969 53. E-Mail: crt@oetker.co.uk

