REVANI
(Yogurt dessert)


It is two steps,First you will make sweet sorbet,then bake the cake.Here is the recipe

For the sweet sorbet sauce;
You will put 3,5 big glasses of water and 2,5 big glasses of sugar in a saucepan.and boil it for 30 -45 minutes.Then let it be warm,cool ( not hot not so much cold)
While it is cooling down you make the cake,


For the cake;
3 big eggs,
a big glass of sugar,
a big glass of yogurt,
more than half of a big glass of olive oil,
you will mix them all and beat for a 5 mins.

You will put half flour , half semolina ,a packet of baking powder and sugar vanilin in another bowl and mix that.
Then finally you will mix two mixture.
You will bake that cake.

And, you take the cake from oven,wait 5 mins. and pour the cold sweet sorbet slowly over cake 
with a ladle.
Finally sprinkle coconut seasoning over the dessert.
Good ((Appetite
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