<div class="" data-block="true" data-editor="ae2gk" data-offset-key="ejémc-0-0">

<div class="public-DraftStyleDefault-block public-DraftStyleDefault-Itr" data-offset-key="ej6émc-0-0"><span data-
offset-key="ej6mc-0-0">4 ovos</span></div>

</div>
<div class="" data-block="true" data-editor="ae2gk" data-offset-key="17h89-0-0">

<div class="public-DraftStyleDefault-block public-DraftStyleDefault-Itr" data-offset-key="17h89-0-0"><span data-
offset-key="17h89-0-0">Ad360 mL de Agua (1 xicara e 1/2)</span></div>

</div>
<div class="" data-block="true" data-editor="ae2gk" data-offset-key="1lol2-0-0">

<div class="public-DraftStyleDefault-block public-DraftStyleDefault-Itr"* data-offset-key="1I0l2-0-0"><span data-
offset-key="11012-0-0">360 g de Aclcar (2 xicaras)</span></div>

</div>
<div class="" data-block="true" data-editor="ae2gk" data-offset-key="4meo02-0-0">

<div class="public-DraftStyleDefault-block public-DraftStyleDefault-Itr" data-offset-key="4meo02-0-0"><span data-

offset-key="4me02-0-0">120 mL de Suco de laranja coado (1/2 xicara)</span></div>
</div>
<div class="" data-block="true" data-editor="ae2gk" data-offset-key="eco-0-0">

<div class="public-DraftStyleDefault-block public-DraftStyleDefault-Itr"* data-offset-key="eco-0-0"><span data-

offset-key="eco-0-0">75 g de Amido de milho (1/2 xicara)</span></div>
</div>
<div class="" data-block="true" data-editor="ae2gk" data-offset-key="5mhuo-0-0">

<div class="public-DraftStyleDefault-block public-DraftStyleDefault-Itr" data-offset-key="5mhuo-0-0"><span data-

offset-key="5mhuo-0-0">70 g de Aclcar de confeiteiro (1/2 xicara) aprox.</span></div>

</div>

<div class="" data-block="true" data-editor="6rt71" data-offset-key="5eiqqg-0-0">

<div class="public-DraftStyleDefault-block public-DraftStyleDefault-Itr" data-offset-key="5eiqqg-0-0"><span data-
offset-key="5eiqqg-0-0">Modo de Preparo:</span></div>

</div>

<div class="" data-block="true" data-editor="6rt71" data-offset-key="5s91v-0-0">



<div class="public-DraftStyleDefault-block public-DraftStyleDefault-Itr" data-offset-key="5s91v-0-0"><span data-

offset-key="5s91v-0-0"> </span></div>
</div>
<div class="" data-block="true" data-editor="6rt71" data-offset-key="1ngae-0-0">

<div class="public-DraftStyleDefault-block public-DraftStyleDefault-Itr" data-offset-key="1ngae-0-0"><span data-
offset-key="1ngae-0-0">Coloque em uma panela 1/2 xicara de dgua, o acucar, o suco de laranja e misture

bem</span></div>
</div>
<div class="" data-block="true" data-editor="6rt71" data-offset-key="fjrvr-0-0">

<div class="public-DraftStyleDefault-block public-DraftStyleDefault-Itr" data-offset-key="fjrvr-0-0"><span data-

offset-key="fjrvr-0-0">Leve ao fogo baixo até dissolver o aclcar</span></div>
</div>
<div class="" data-block="true" data-editor="6rt71" data-offset-key="5q783-0-0">

<div class="public-DraftStyleDefault-block public-DraftStyleDefault-Itr" data-offset-key="5q783-0-0"><span data-
offset-key="5q783-0-0">Misture o amido de milho com a outra parte de dgua (1 xicara)</span></div>

</div>
<div class="" data-block="true" data-editor="6rt71" data-offset-key="6rolv-0-0">

<div class="public-DraftStyleDefault-block public-DraftStyleDefault-Itr" data-offset-key="6rolv-0-0"><span data-

offset-key="6rolv-0-0">Junte na panela e misture bem</span></div>
</div>
<div class="" data-block="true" data-editor="6rt71" data-offset-key="aqqg3-0-0">

<div class="public-DraftStyleDefault-block public-DraftStyleDefault-ltr" data-offset-key="aqqg3-0-0"><span data-
offset-key="aqqg3-0-0">Cozinhe por 15 minutos mantendo sempre o fogo baixo e mexendo a cada 2

minutos</span></div>
</div>
<div class="" data-block="true" data-editor="6rt71" data-offset-key="765gv-0-0">

<div class="public-DraftStyleDefault-block public-DraftStyleDefault-Itr" data-offset-key="765gv-0-0"><span data-
offset-key="765gv-0-0">Desligue o fogo.</span></div>

</div>
<div class="" data-block="true" data-editor="6rt71" data-offset-key="46hmb-0-0">

<div class="public-DraftStyleDefault-block public-DraftStyleDefault-Itr" data-offset-key="46hmb-0-0"><span data-
offset-key="46hmb-0-0">Despeje em uma forma de 20x20cm forrada com papel filme e untada com uma fina

camada de dleo</span></div>
</div>

<div class="" data-block="true" data-editor="6rt71" data-offset-key="foaln-0-0">



<div class="public-DraftStyleDefault-block public-DraftStyleDefault-Itr" data-offset-key="foaln-0-0"><span data-
offset-key="foaln-0-0">Deixe esfriar pelo menos 2 horas</span></div>

</div>
<div class="" data-block="true" data-editor="6rt71" data-offset-key="d99bc-0-0">

<div class="public-DraftStyleDefault-block public-DraftStyleDefault-Itr" data-offset-key="d99bc-0-0"><span data-
offset-key="d99bc-0-0">Polvilhe aclcar de confeiteiro em uma tabua</span></div>

</div>
<div class="" data-block="true" data-editor="6rt71" data-offset-key="eddmp-0-0">

<div class="public-DraftStyleDefault-block public-DraftStyleDefault-Itr" data-offset-key="eddmp-0-0"><span data-
offset-key="eddmp-0-0">Desenforme o manjar turco em cima, retire o papel manteiga e polvilhe mais aclcar de
confeiteiro por cima</span></div>

</div>
<div class="" data-block="true" data-editor="6rt71" data-offset-key="4n5fg-0-0">

<div class="public-DraftStyleDefault-block public-DraftStyleDefault-Itr" data-offset-key="4n5fg-0-0"><span data-
offset-key="4n5fg-0-0">Corte em quadrados (cortei em quadradinhos de 4 cm) passe o0 manjar turco no aglcar de
confeiteiro</span></div>

</div>
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