Niu to ʻapu:  Coconut milk

Ingredients
· 4 cups of water
· 1.5-2 cups of coconut
[bookmark: _GoBack]Instructions
1. Heat water, but don't boil. It should be hot, but not scalding.
2. Put coconut in blender and add water. Hold the top of the blender on with a towel to prevent hot coconut milk from splattering all over the classroom.
3. Blend on high for several minutes until thick and creamy.
4. Pour through a layer of cheesecloth and a mesh colander.  Catch the milk in a large bowl/
5. Squeeze the remaining liquid out of the coconut through the cheesecloth.
6. Discard the coconut into the food scraps bucket.
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