
Lychee: Lychee was my dream fruit when I was kid in Japan. It was very famous as super delicious, even though few people had ever seen 
or tasted it. It was made famous by a story from China, where Princess Yang Guifei (719~756) loved this fruit and gave her 
servant a very hard time by ordering them to get lychees in the middle of winter. What kind of taste? I kept wondering until 
I ate some for the first time in Singapore in 1979.
When I bit into it, the sweet juice burst in my mouth and the firm flesh brought me to Fruit Heaven!

Shop:  local lychee: open market at Kahului Shopping Center, 
  (Tuesday, Wednesday, Friday and Saturday mornings) or when in season you can find people 
  selling on the roadside.  Almost all grocery stores.
Season: May~July
Choose: plump and heavy
Store:  refrigerator for a week
Use:  remove skin and seed by fingers, serve with Almond Tofu, Lychee Ice Cream,
  Cocktail

Almond Tofu  (for 5 ~ 6 persons)

Unflavored Gelatin  2 tsp
Whole Milk    1 cup
Heavy Cream   1 cup
Almond Extract   ½ tsp
Sugar     ½ cup

In a small bowl, sprinkle 3 Tbsp of water over the gelatin.
Let it absorb the water for a few minutes.

In medium saucepan put the milk on medium heat. Add cream and sugar.
Cook until just before boiling. Remove from heat, add gelatin, mix well.

Pour the gelatin mixture through a strainer in a flat plastic container (you will want the almond tofu to 
be about ¾ to 1 inch thick).

Cool down at room temperature for an hour and chill in the refrigerator for half a day.

To serve:
Cut the Almond Tofu by knife and serve with fruits and the pineapple juice from the can.

Fresh Fruits for garnish:
Example:
Strawberries    
Lychees    
Canned Pineapple   


