
HAUPIA
HAWAIIAN COCONUT  PUDDING

1 can coconut milk
5 tablespoons
cornstarch 
4 tablespoons sugar
½ cup water

Haupia is a classic Hawaiian dessert made from
coconut milk, sugar, cornstarch, and water. It's like

a cross between coconut jelly and pudding. Cut
into square and eat chilled. Simple and refreshing!

Ingredients:

https://www.amazon.com/Chaokoh-Coconut-Milk-13-5-Ounce-Pack/dp/B00473PVVO/ref=as_li_ss_tl?ie=UTF8&linkCode=ll1&tag=onolicioushaw-20&linkId=1728773df14af4af0b9adb3bf5972bb5&language=en_US
https://www.amazon.com/Argo-100-Pure-Corn-Starch/dp/B00JPT9BFW/ref=as_li_ss_tl?crid=1IQESA0VMHSK0&dchild=1&keywords=cornstarch&qid=1588054532&sprefix=corn,aps,212&sr=8-13&linkCode=ll1&tag=onolicioushaw-20&linkId=4e774a2c3443af9c0fdfad349127fa95&language=en_US
https://www.amazon.com/Argo-100-Pure-Corn-Starch/dp/B00JPT9BFW/ref=as_li_ss_tl?crid=1IQESA0VMHSK0&dchild=1&keywords=cornstarch&qid=1588054532&sprefix=corn,aps,212&sr=8-13&linkCode=ll1&tag=onolicioushaw-20&linkId=4e774a2c3443af9c0fdfad349127fa95&language=en_US
https://www.amazon.com/Argo-100-Pure-Corn-Starch/dp/B00JPT9BFW/ref=as_li_ss_tl?crid=1IQESA0VMHSK0&dchild=1&keywords=cornstarch&qid=1588054532&sprefix=corn,aps,212&sr=8-13&linkCode=ll1&tag=onolicioushaw-20&linkId=4e774a2c3443af9c0fdfad349127fa95&language=en_US
https://www.amazon.com/Pure-Cane-Granulated-White-Sugar/dp/B000R4FGK8/ref=as_li_ss_tl?almBrandId=QW1hem9uIEZyZXNo&crid=1HQNI8DFEQQTM&fpw=alm&keywords=c&h+sugar&qid=1585172646&sprefix=c&H+sugar,aps,232&sr=8-15&swrs=AC63C9209DA34C388B0AFA53037E34B0&linkCode=ll1&tag=onolicioushaw-20&linkId=3ac0b567671e01bfab158007d3deef75&language=en_US


Mix cornstarch and water in a small bowl. Mix till the
cornstarch is completely dissolved. Set aside.

In a small saucepan over medium heat, combine the
whole can of coconut milk and sugar. Whisk together,
and keep whisking until it's just about to boil.

Slowly pour in the cornstarch/water mixture while
whisking.

Turn the heat to low, and keep cooking for 10-15 minutes.
You'll want to stay at the stove at this whole time, and
whisk pretty frequently. You'll know the haupia is ready
when it gets much thicker (almost "gluey") and starts to
pull away from the side of the saucepan when you whisk.

Pour into a greased (or parchment paper lined) 8x8 pan.
Let cool at room temperature for 15 minutes. Then cool
in the fridge for 1-2 hours until set. Cut into squares and
enjoy chilled.


