
Indulge in the Sweetness of Hawaii: Three
Famous Dessert Recipes From Independent
Author
Ingredients:

4 cups coconut milk

1/2 cup cornstarch

1/2 cup sugar

1/4 cup water

Instructions:

1. In a medium saucepan, whisk together the coconut milk, cornstarch,
sugar, and water until smooth.

2. Bring the mixture to a simmer over medium heat, stirring constantly.

3. Reduce heat to low and simmer for 10-15 minutes, or until the mixture
has thickened to the desired consistency.

4. Pour the haupia into a 9x13 inch baking dish and let cool for at least 4
hours, or until set.

5. Serve chilled, topped with shredded coconut if desired.

Ingredients:
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For the Mochi Dough:

2 cups glutinous rice flour

1 1/2 cups water

1/4 cup sugar

For the Poi Filling:

1 pound taro, peeled and cut into chunks

1/2 cup sugar

1/4 cup water

1 teaspoon salt

Instructions:

For the Mochi Dough:

FREE

https://newspaper.kanzybooks.com/read-book.html?ebook-file=eyJjdCI6ImlrNCtmQ0dhd1dMTGFXS2JnSnVhYW5GcnJaeURMTU05SmFrOVwvQkMrZDNpNWV3cHFZQVdzOWEyejNqTlZ5VlB6ZVR6aFU1c2VudDY5Qk9jbWM3REoyTG5rR1wvSmZrclZyb1ZnSWtTV0F2eUhPZWJ2TXpMczFXUjRmb29wWGRFRzMyN2JBUHltTGtPRVNjSmNLUVdZcTlXelRXa0MrZVliRTFxVXpvcjBmeHNCRE5ITys0VmZnTkV5eDdrVTFDakFKMWdQNVVrY3BSUTlnM1VjRk9YTVpyZz09IiwiaXYiOiJjYWU4NWEwODgxMTljNTMwZTQ0MjQ1Yzg5NjE4MzQ1ZiIsInMiOiI1NjQ5NTgzOGExNWJhYzRkIn0%3D
https://newspaper.kanzybooks.com/read-book.html?ebook-file=eyJjdCI6IkUzSEtLblByU1RZdFN3ek9rZXJ1S1U4WjhKb0l0VUdMb0NTczZUOGoyTVNkb215UU9LVW5CMFQ5UkJ6UktZb0I5Qmh4UmJHVXRWR3lwQTdFVFpQSzRxc0dpUG5JUzZZeVUrVElIcGZxNnJhRVwvZ0JyOG9RVzlBUGRmb2JCcXM5eXRpTWY2cDR2VHAzN0FyY0FvUDNrOTI2bUxtWFNvMjhWa1JxWlQ4NFwvXC9YQ09oa0lqMDJYS1JRMjlUYTcwNXpFR1NDSGNyK0Y0c1FSNllDTlluOUR4M1E9PSIsIml2IjoiMjJmYWRiN2MxYWFhNTM4ZWNkMDdiOTQ2MmE2Mjg4ZTUiLCJzIjoiMzUxNmZkYjAyZDAzZDc3MyJ9
https://newspaper.kanzybooks.com/read-book.html?ebook-file=eyJjdCI6InFvMWdPK3VZUVRuSWNpUXREXC9QQ0xpRFBYOGhwWkM1a0hqQW5Ec1dSM2VyYzZUVFdOQ09cL1N2UEZMRHNKMGhDZXBEMk9OVndZUlNKRnc2OXp2TklMN2JNZ0s2R0tqdjdHdDBEKzVYeXNVekNcL2hBTW0xMEtqM1ZGS25ONGtYS2RqMjAwdTA1dFQ0UVwvY0dMb3V3b2NnenM3VUhWXC9FVmFLVURSSHEwK2hwV2Y4azBHUTZoenhqK3MycE1NYkVlWmJ2d2NPcGdpMnJTdTI1SUdpc0lPNWxVdz09IiwiaXYiOiI3MjM1Y2JkMGRmMzc5MzYyYjk4YzA4MDZkMzVlMGMxNSIsInMiOiIyMzIwYWZjZTllMWMwZDZkIn0%3D


1. In a large bowl, combine the glutinous rice flour, water, and sugar.

2. Knead the dough until it becomes smooth and elastic.

3. Cover the dough with plastic wrap and let rest for at least 30 minutes.

For the Poi Filling:

1. Place the taro chunks in a large pot of water and bring to a boil.

2. Reduce heat to low and simmer for 1 hour, or until the taro is tender.

3. Drain the taro and mash it until smooth.

4. In a saucepan, combine the mashed taro, sugar, water, and salt.

5. Bring to a simmer over medium heat, stirring constantly.

6. Reduce heat to low and simmer for 10-15 minutes, or until the filling
has thickened.

To Assemble the Poi Mochi:

1. Divide the mochi dough into small balls.

2. Flatten each ball into a thin circle.

3. Place a spoonful of poi filling in the center of each circle.

4. Bring the edges of the mochi dough together to enclose the filling.

5. Pinch the edges to seal.

6. Steam the poi mochi for 10-15 minutes, or until the mochi dough is
cooked through.

7. Serve warm or chilled.



Ingredients:

For the Sweet Potato Layer:

2 pounds sweet potatoes, peeled and cut into chunks

1/2 cup sugar

1/4 cup milk

1/4 cup butter, melted

1 teaspoon vanilla extract

For the Haupia Layer:

2 cups coconut milk

1/2 cup sugar

1/2 cup cornstarch

1/4 cup water

Instructions:

For the Sweet Potato Layer:

1. Place the sweet potato chunks in a large pot of water and bring to a
boil.

2. Reduce heat to low and simmer for 1 hour, or until the sweet potatoes
are tender.

3. Drain the sweet potatoes and mash them until smooth.



4. In a large bowl, combine the mashed sweet potatoes, sugar, milk,
melted butter, and vanilla extract.

For the Haupia Layer:

1. In a medium saucepan, whisk together the coconut milk, sugar,
cornstarch, and water until smooth.

2. Bring the mixture to a simmer over medium heat, stirring constantly.

3. Reduce heat to low and simmer for 10-15 minutes, or until the mixture
has thickened to the desired consistency.

To Assemble the Sweet Potato Haupia:

1. Spread the sweet potato layer into a 9x13 inch baking dish.

2. Pour the haupia layer over the sweet potato layer.

3. Refrigerate for at least 4 hours, or until the haupia layer has set.

4. Serve chilled, cut into squares.

With these three iconic dessert recipes, you can embark on a culinary
journey to the heart of Hawaii without ever leaving home. Whether you are
a seasoned baker or a novice in the kitchen, these recipes will guide you
through the vibrant flavors and textures of Hawaiian cuisine.
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Dzogchen Nonmeditation: A Revolutionary
Teaching Series for Spiritual Awakening
Dzogchen Nonmeditation Dzogchen Teaching Series is a groundbreaking
exploration of the ancient Tibetan Buddhist teachings of Dzogchen. This
comprehensive series offers a...

The Scariest One Of All Disney Short Story
Ebook
Are you a fan of Disney and horror? If so, then you'll love The Scariest
One Of All Disney Short Story Ebook. This chilling ebook features a...

FREE

https://newspaper.kanzybooks.com/full/e-book/file/Dzogchen%20Nonmeditation%20A%20Revolutionary%20Teaching%20Series%20for%20Spiritual%20Awakening.pdf
https://newspaper.kanzybooks.com/full/e-book/file/Dzogchen%20Nonmeditation%20A%20Revolutionary%20Teaching%20Series%20for%20Spiritual%20Awakening.pdf
https://newspaper.kanzybooks.com/full/e-book/file/The%20Scariest%20One%20Of%20All%20Disney%20Short%20Story%20Ebook.pdf
https://newspaper.kanzybooks.com/full/e-book/file/The%20Scariest%20One%20Of%20All%20Disney%20Short%20Story%20Ebook.pdf
https://newspaper.kanzybooks.com/read-book.html?ebook-file=eyJjdCI6InFvMWdPK3VZUVRuSWNpUXREXC9QQ0xpRFBYOGhwWkM1a0hqQW5Ec1dSM2VyYzZUVFdOQ09cL1N2UEZMRHNKMGhDZXBEMk9OVndZUlNKRnc2OXp2TklMN2JNZ0s2R0tqdjdHdDBEKzVYeXNVekNcL2hBTW0xMEtqM1ZGS25ONGtYS2RqMjAwdTA1dFQ0UVwvY0dMb3V3b2NnenM3VUhWXC9FVmFLVURSSHEwK2hwV2Y4azBHUTZoenhqK3MycE1NYkVlWmJ2d2NPcGdpMnJTdTI1SUdpc0lPNWxVdz09IiwiaXYiOiI3MjM1Y2JkMGRmMzc5MzYyYjk4YzA4MDZkMzVlMGMxNSIsInMiOiIyMzIwYWZjZTllMWMwZDZkIn0%3D

