COCOﬂUf F|akes: Dried coconut flakes or shredded coconut are not only for desserts. | like to use those many recipes.
They give your dish flavor, texture and sweetness. Indonesian and Malaysian cooking, use fresh

shredded coconut after the milk is squeezed out. At home dried coconut flakes are easy to handle and keep.

Shop: Whole Foods (872-3310), Mana Foods (579-8078)
Store: room temperature for a few months.
Use: desserts, fried rice, mixed with vegetables, curries, garnish

Spicy Indonesian Rice (for 4~5 persons)

Dry Mix:
Rice 2 cups Paprika
Watercress Leaves 2 cup Red Chili Powder
Coriander Leaves Y2 CUp Garlic Powder
Mint Leaves Y2 CUp Onion Powder
Dried Shrimps Y2 Cup Cumin Powder
Dried Unsweetened Coconut 2 cup Coriander Powder
(shredded or chopped) Nelis
Almond (slices or slivers) 2 cup Pepper

Vegetable Oil for deep frying

Rinse and cook the rice with 2 cups of water.
Mix the dry ingredients in a vat.

Heat the oil on medium high, deep fry the coconut till golden (about 30 seconds), remove from oil and

place in the dry mix vat.

Deep fry the almonds for a second, place in vat.

Deep fry the dry shrimp for a second, then add in vat, mix well.
Add the cooked hot rice in vat and mix together well.

Place in large bowl and decorate with greens.
Mix when you serve at the table.
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