Portuguese dessert
Baba de camelo

Ingredients:

· 1 tin of condensed milk

· 4 eggs

Preparation:

Bake up a can of condensed milk in a pressure cooker for 45 minutes. However leave the eggs, separate the yolks and beat up the egg whites. When the condensed milk has cooked, let cool, then add the egg yolks, mix, then add to the prepared egg whites. 
Put in the fridge, after three hours can now be served, you can garnish with chopped nuts or grated cracker, but even better is toasting some almonds and decorate with them, serving a few more to the party, as much care well with this sweet.
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