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Brazilian Bombocado

(Goodbite)

04 eggs

3 cups of milk

1 ½ cup of flour

03 cups of sugar

01 tbsp of butter

½ cup of grated parmesan cheese

½ cup of grated unsweetened coconut 

01 tsp of baking powder

Mix everything in the mixer and pour the mixture in a greased and floured rectangular mold (the mold has to be a little bit bigger than 9 ½ x 13 ½ inches and be at least 1 ½ in. deep. Bake it until it is yellow golden.
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   Brigadeiro

    (Brigadiers)
01 can of condensed milk

The same amount of cow milk

02 tbsp of powder unsweetened cocoa

01 tbsp of butter

Granulated chocolate

Stir everything in median/low temperature. It’s important to stir the mixture constantly until it gets thick and you can see the bottom of the pan. Let it cool completely - you can even put it in the refrigerator. Once it’s cooled grease your hands with butter and make little balls with the mixture (use a teaspoon to get the right amount). Make one at a time. Roll the balls in a plate containing granulated chocolate. Place them in little paper cups like the ones used for muffins, but much smaller than that. You can find them in Party stores.
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Pão de Queijo
(Cheese Rolls)
2 lbs of tapioca starch
4 cups milk

1 cup oil 

1 tsp salt
5 eggs

1 lb grated cheese (Cheddar, white or yellow)

Heat milk and oil and pour on the polvilho and let cool. Add other ingredients and knead the dough. Make small balls (about 1 teaspoonful) and drop them onto ungreased cookie sheet. Bake at 350° F until golden (about 30 minutes).
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