	SWEET CORN MAJA
COOK TIME: 1h
SOURCE: 
#sweet #comfort-food #creamy
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	INGREDIENTS
- 4 1/2 cups coconut milk (light or thinner coconut milk works best)
- 3 oz evaporated milk
- 3 oz sweetened condensed milk
- 1/2 cup sweet corn
- 1 cups (240ml) corn starch
- 1 cup (240ml) sugar

	PREP

COOK

1. Mix all ingredients and transfer to a large pot. Bring the mixture to a low boil over medium heat, stirring continuously, until the mixture begins to thicken and bubble. Let the mixture simmer for about 30 minutes.
2. When the mixture clings to the spoon and no longer drips, transfer to a 9×13 pan. (You should not need to oil the pan.) Allow the mixture to come to room temperature. Chill in the refrigerator for at least 30 minutes or until set. Cut into squares and serve cold or at room temperature.
PLATING
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