Coconuf Mi"(: In South Asia, you can find fresh coconut milk and cream at the market. On Maui we have many Coconut trees but, overall,
people do not use it as much as South Asians and other Polynesians. Fresh coconut milk is easy to make.
Remove the coconut water (you can drink it or save it for diluting the coconut cream). Break the shell in two and grind the
coconut meat. Squeeze the ground coconut with cheese cloth, the liquid that oozes from the meat is milk.
Keep the milk in a jar for a while, the cream part will come up on top of the liquid.
Thai Kitchen coconut milk is the creamiest | have found. Frozen coconut milk is also very handy.

Shop: almost all grocery stores in the Asian section, small cans at Mana Foods (579-8070)
Choose: | recommend to get small can (5.460z), for less waste.
Use: the cream is in the upper part of the can, if you want to use only cream, scoop it out.

Of course you can mix the liquid and cream parts.
Curry, fishcake, soup, salad, soup noddle (Singapore style)

Ahi Ceviche (for 4~5 persons)

Ahi for sashimi block 0.5 Lb (200~2509)
Tomato 1

Onion 1 small

Celery 2 stalks

Coconut Cream 2 Tbsp

Nells 2 Tbsp

Water S5 CuUps

Lime Juice 2 Tbsp

Slice Ahi thin (1/4 inch thicness) and soak in salt water for 15 minutes.
Slice onion, tomato and celery very thin.

Drain the Ahi and squeeze the water out.

Mix Ahi and all vegetables in a bowl with coconut cream and lime juice.




