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Um Ali desert
Courtesy of Eman el Kardany

Ingredients:  For 8 to 10 persons

1/2 kilo of very thin pastry sheets

2 kilo of milk (8 glasses)

2 spoons of cream (soup spoon)

24 small spoons of sugar (tea spoon)

1/4 kilo of nuts

1/4 kilo of dried raisins

_______________________________

Cooking Instructions
1)  Crush a little bit the pastry sheets, and put them in the oven for 10 minutes, just to give them a golden color

2)  Apart, boil the milk, and add the sugar in it + cream, stir and put it away.

3)  Take the pastry sheets out of the oven, and pour the milk on it, melt together, than add the nuts and raisins together, covering the milk completely.

4)  Put it again in the oven for 10 to 15 minutes.  That's all. 
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5)  Sometimes if it is cold Um Ali becomes thick.  You can always add more hot sugared milk to it.

Bel Hanna wa el Shefa
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