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Subject: Vegan Goodies 

To: dewin_bach@yahoo.com 

Here in the Philippines, like all of the Pacific, the people use taro to make just about anything. The Filipinos call it ube, and they use it mostly in desserts. I've been eating this goodie a lot since I've been here. The recipe calls for an egg but I was told you could use an egg substitute to make it vegan. It's kind of gelatinous but I've gotten hooked on it - it's very satisfying. 

Bibingka (Taro Cake) 

2 cups coarsly grated taro 

1 egg or egg substitute, beaten 

1/2 cup sugar 

2 tbsp melted margarine or soy margarine 

1 cup coconut milk 

Mix all ingredients well. Pour into an 8" layer pan. Bake for 20 minutes. Then cover with topping (below) and bake for another 20 minutes or so. Should have a custard consistancy. Serve cold or at room temeperature. 

Topping: Cook 1/2 cup brown sugar with 1/2 cup thick coconut milk over low heat for about 5 mins. Pour over cake as above. 

****** 

Apparently as a woman here told me, this recipe is used as a base for other ingredients. Buko Pie, which is coconut, is made the same way but with grated coconut instead of taro. And I also ate a mango deesert that seemed to be the same thing but I'm not sure what the amount would be since mango is so juicy. 

********** 

Thanks for the info about the soy powder and the TVP. I can't wait to get home and start experimenting with these things. Another brainstorm I had was to make a Thai noodle dish with dried hot chilis and dried coriander and cellophane noodles. I don't use cellophane noodles much but they're so easy to cook and so lightweight. Anyway, thanks again! 

Karen

