HAUPIA (Hawaiian Coconut Pudding)

NOTE:  Regular coconut milk does NOT work for this recipe.  It needs to be concentrated.  Look for concentrated coconut milk like the brands named below, in an Asian grocery store (Hawaiian, Thai, or Japanese).

-- ORIGINAL RECIPIE -------------------

*  1 can (12 oz.) Frozen Concentrated Coconut Milk, thawed  (brands include Hawaiian Sun, or Mendonca's -- inquire at  2829 Kiihau Street, Honolulu, Hawaii 96819)

*  1/2 cup sugar

*  3/4 cup water

*  6 Tbsp. cornstarch

*  dash of vanilla (optional)

-- MODIFIED RECIPIE  ----------------

*  1 can (13.5 oz.) Savoy Coconut Cream

*  just a hair more than 1/3 cup sugar

*  just a tad more than 3 tbsp. cornstarch

*  dash of vanilla (optional)

-- INSTRUCTIONS  --------------------

Mix sugar and concentrated coconut milk in a small pot.  

     ** (If using "Modified Recipe," mix cornstarch into the coconut here.  If using "Original Recipe," combine cornstarch into the water until smooth, but keep it separate.  Either way, mix the cornstarch briskly and thoroughly, so that it doesn't form lumps. A hand-held electric mixer or eggbeater is strongly recommended.)

Bring the coconut milk just barely to a boil, then reduce heat.

     ** (If using the "Original Recipe," mix the water/cornstarch into the coconut right after reducing heat.)

Stir the vanilla, if desired, into the cooling mixture.

Remove the pudding from the heat and let it cool for several minutes.  It should start to thicken.  Pour the pudding into one or more wide, flat containers (e.g., Tupperware), so that the whole batch fills the container(s) between 1/2" and 1" deep.

Chill the containers in the fridge for a couple hours, or until the pudding is firmly set.  Slice into cubes with a butter knife.  Place each cube in a paper muffin cup right before serving.
Alternative Recipe:

*  4 cups canned (regular) coconut milk

*  1 cup sugar

*  1/4 tsp. salt

*  6 Tbsp. cornstarch, mixed with ½ cup cold water

*  dash of vanilla (optional)

Boil the milk, then add the rest of the ingredients.

Alternative Recipe 2:

*  2 cups fresh coconut milk

*  1 cup cow milk or soy milk

*  6 Tbsp. sugar

*  6 Tbsp. cornstarch

*  1/8 tsp. salt

*  dash of vanilla (optional)

