GLUTINOUS RICE DESSERT WITH MANGO
AND COCONUT MILK (serves 2 to 3)

INGREDIENTS

250 g glutinous rice, 50 g black glutinous rice, 2
mangoes, 6 tbsp coconut milk, % tsp salt, 2 tbsp sugar

Methods:

1. Add salt to coconut milk and stir well. Set aside.

2. Wash the rice separately and soak separately in water for at least 4
hours. Drain. Take 100 g of glutinous rice and mix into black glutinous
rice. Put the remaining glutinous rice and black glutinous rice mixture
onto 2 perforated steaming pans separately. Steam in Miele puresteam
at 100°C for 1 hour. Stir in coconut milk and sugar while hot.

3. Peel and core the mangoes. Slice and serve with two kinds of rice on
the side.

Cooking tips:

You may steam the glutinous rice longer or shorter according to your
preferred chewiness. For softer glutinous rice, fluff it up after steamed.
Sprinkle with water on top. Keep on steaming for a few minutes until
Soft.

A perforated steaming container can be used as a steamer. Drain the
rice after soaking. Put it on the perforated steaming container. Steam
at 100°C until done. The rice turns out chewier and more evenly
cooked than that made with a rice cooker.
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