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Aloha everyonelll 1 really love food so ABREA, TUN | THELOEBYRIIERLZEDPKIFE LD
once again, this episode includes some T ZHLNTALAORBEZDOL Y EEZTHALE T,
Hawaiian food and another recipe. L L. NTADLT T (NT AL DER)R, RELER—LIN—F 1
If you are able to attend a Hawaiian Luau |24 2 2 b, FHF—FF—T0E ), FEF—T )
or large family party, you will notice that the desert table, is BOKELETF—TADREICLEL2ETLED. FH— 57—
almost as large as the food table. On the desert table, you will SEHEL HA. BRI, T4VE Y. FAYH. NTLE
probably see deserts from China, Japan, Okinawa, Portugal, xgxy &%ﬁ_‘} 2d DT J:lC“L I ;150)7—:47@‘__ FodT
Philippines, America and Hawaii. Out of all of the deserts that ~ oo : ° “\‘ﬂ - . -
we eat in Hawaii, Filipino deserts are probably the most i{ﬁb“ 71 ])“E /O?T?- “Hi)\'7°4 Th R ﬁ’iﬂ@f?;}%%f
popular. Filipino deserts are very rich and extremely i"’zl"" bOTY, 7oL ’T‘Li‘ NTE 70& \f\ 9 L CHRE LT —
delicious. One example of an amazing Filipino desert is called ]\‘75“’*” DES. IaFy Y7V —LDTYYELTEZDEETHR
Haupia. Haupia is a thick and rich coconut cream pudding RHENEFTL, H2VETF—FOLOMD L LT LRI, &
which can be eaten on it's own, or put on top of a cake likea  HOLDHETHETIBWLLANRDZ I ENTEEY, UL Y
thick frosting. Haupia tastes great both ways. Here is the Y9,
recipe: NTET(2aF v TY VFHE— )
HAUPIA (coconut pudding desert) GRLzaaryyIng 1 K1Shy T
1 can of chilled coconut milk 1 1/2 cups water W 1/20y FEREL2 A—VAT—F 12y TEREL2
1/2 cup + 2 Tablespoons sugar 1/2 cup + 2 Tablespoons cornstarch . . .

. . . . . . FTRTOMBEZRFFLXIZHLAN, BAEPEE->TL 5 FTH
Combine all ingredients in saucepan and stir over medium KCED LS XRBEE T, 20, BKIZLT. FeicEsy
Siring consantly 10 avoid lumps or burning. Be very caretal % ) RI0BM, U LT Ko k) gL E
and constantly stir. When it looks like soft tofu, it' s ready. £ 90 v 2 “?fo - : °
Pour it into a cake dish and chill in the refrigerator for 2-3 OB AM, WHHT 2, 3HFH ’?l’.‘bi Lo BES75
hours until it's set (doesn’ t move). Cut the Haupia into A MY 55T E 5o 8 ~I0AFDRTY, g N=F 77—
squares & serve. Serves 8-10 people. Or, spread the warm FOLEHLAHVEZIRT T, GHAET2, 3KRER LEDT
mixture on the top of a vanilla cake, then put it in the BVNTT,
refrigerator for 2-3 hours. O TOLYEEBRLLZES W, 7uN, FREBEWL
I hope you enjoy this recipe. Aloha and see you next time. FLXI,

X2y hADOBHWAEDEIR. BBEEESFRETE®2532~
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