
Agar: Agar is an equivalent to gelatin and is made from seaweed but no longer has a seaweed smell. 
It does not have any calories but contains fibers, it is a healthy food.
Do not forget, Agar melting temperature is that of boiling water.

Shop:  Almost all grocery stores
Choose: Clear color
Store:  Room temperature for 3 years
Use:  Desserts, terrines for vegetarians

Almond Tofu for Vegetarians (for 5~6 persons)

Agar White    1 (0.2 oz / 5.5g)
Water for cooking   14 oz (400cc)
Whole Milk    14 oz (400cc)
Heavy Cream   5 oz (150cc)
Almond Extract   ½ tsp
Sugar     ½ cup

Fresh Fruits for garnish 
Example: Strawberries, Lychees, Canned Tangerines   

Wash and soak Agar in water for at least 30 minutes.
When Agar gets very soft, squeeze the water out well and place in medium sauce pan with water. 
Bring to a boil and stir occasionally for 1 minute. 
Add sugar and bring to a boil again.
When sugar is completely melted, add milk and cream mix that you will have warmed in a microwave 
for 2 minutes.
Bring to boil again and cook 30 seconds.
Add Almond extract.
Wet a container large enough to contain all the liquid (> 1qt).
Strain hot Agar mix into the container.
Cool it at room temperature and when cold enough place in fridge.

Serve with fruits (If you use canned fruits, pour the juice on top).


