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FSHN 381  
NEW Recipe Form 

 
Project: New and Innovative Dairy Dessert        Date: December 2008 
  
Group Members: Aaron Brown, Isabel Mearig, Margaret Wilson 
 
Recipe Name: Guava Cream Gelee 
 
Serving Size (g): 216 g    Number of Servings: 6 
 
Serving Size (cup, tsp, etc): ½ Cup 
 
Ingredients List 
 

Ingredient Weight 
(grams) 

Household 
Measurement (cup, 

tsp, etc) 

Guava Nectar 240 g 1 cup 

Unflavored Gelatin 14 g 1 Tbsp

Lemon Juice 15 g 1  Tbsp

Low-Fat Plain Yogurt 121 g 1 cup 

Fat-Free Sour Cream 241 g 2 cups 

Brown Sugar 101 g ½  cup 

Fibersol-2 30 g 3 Tbsp

Chopped Star-fruit  ¾  cup 
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Procedure: 
 

1. Lightly oil 6 ½ cup ramekins. 
 
2. Pour ¼ cup guava nectar into a small saucepan. Sprinkle 1 tsp gelatin over guava 

nectar and allow to sit for 1-2 minutes. Bring to a simmer over low heat until 

gelatin dissolves.  

3. Remove from heat and stir in additional guava nectar and lemon juice. Pour into 

lightly oiled ramekins and refrigerate for at least 1 hr. Move into freezer for about 

10 minutes (or until solid enough to pour on dairy mixture) before pouring on the 

dairy mixture. 

4. Set aside yogurt in a large bowl. Add ½ cup sour cream to another saucepan. 

Sprinkle 2 tsp gelatin over sour cream and allow to sit for 1-2 minutes. Simmer 

over low heat until gelatin dissolves.  

5. Add additional sour cream and the brown sugar. Simmer over low heat until sugar 

dissolves. Add fiber in slowly (sprinkling) stirring continuously so lumps don’t 

form. Remove mixture from heat and stir into yogurt.  

6. Pour over set guava gelatin in ramekins. Refrigerate for at least 2 hours up to two 

days.  

7. Dip ramekins in warm water and run knife around edge to loosen the dessert. 

Invert on to a plate and lightly tap outside of ramekin until dessert comes out. 

Garnish with chopped starfruit and serve immediately.  
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Sensory Evaluation Results: 
 

Results showed that 100% of the evaluators like the appearance, 100% like the 

texture and 87% liked the taste of the dessert. The results also showed that 87% of the 

evaluators liked eating this dessert and 93% thought the dessert was innovative. 


