Marshmallows
Ingredients:

4 tablespoons gelatin
1 cup water

4 cups sugar

2 cups boiling water

2 teaspoons vanilla

2 teaspoons lemon juice

250 g coconut

Method:

1. Sprinkle gelatin over cold water.

2. Put sugar and boiling water in a large saucepan.
3. Stir over low heat until sugar has dissolved.

4. Bring to the boil and stir in gelatin mixture

5. Boil steadily, uncovered, for 20 minutes.

6. Allow to cool to lukewarm.

7. Pour into a large bowl.  Add vanilla and lemon juice.

8. Beat until thick and white.

9. Pour into a lamington tin which has been rinsed out with cold water.

10. Refrigerate until set.

11. Cut into squares with wet knife while still in tin.

12. Toss in toasted coconut.

13. Keep refrigerated.

