
Recipes from
around the world

Christmas
on a plate



INGREDIENTS
1 tablespoon coconut oil or melted butter
2 cups glutinous rice, washed and drained well
(Labelled Sticky or Sweet Rice in stores)
1 ½ cups water
1 pandan leaf, optional

Caramel Sauce Tips
The caramel sauce is pretty easy to make but does take time to thicken. Make it in another
pan simultaneously with the rice mixture so they'll finish congruently. Or you can prepare it
a day before and store it in the refrigerator in a covered container.
Use a wide shallow pan instead of a deep saucepot for the excess liquid to evaporate more
quickly. Choose a non-stick material to make stirring easier.
The coconut caramel is ready when it's thick enough to coat the back of the spoon.

Sticky Rice Tips
Steam the glutinous rice until it is partially cooked, as it will finish in the sweetened cream
mixture.
Add a knotted strip of pandan leaves when cooking the rice to boost aroma and flavor.
Do not skip the salt, as it helps balance the sweetness and richness of the rice cake.

METHOD
Brush bottom and sides of a 5" x 8" baking dish with coconut oil or melted butter. Set aside.1.
Rinse glutinous rice a few times or until water runs almost clear. Drain well.2.
In a deep, thick-bottomed pot or rice cooker, combine rice and water. Tie a pandan leaf into
a knot and add it to the rice.

3.

Over medium heat, bring to a boil. Lower heat, cover, and cook until liquid is absorbed.4.
Allow to cool to touch and fluff with a fork to separate grains. Discard pandan leaf.5.
In a wide non-stick skillet over medium heat, combine 3 cups coconut milk, white sugar, and
salt. Stir until sugar is dissolved and bring to a simmer. Lower heat and continue to cook
until slightly reduced and thickened.

6.

Add rice, gently stirring to distribute evenly. Cook, stirring occasionally, for about 50 to 60
minutes or until the mixture is very thick and sticky, and pulls away from the sides of the pan. 

7.

Meanwhile, in a non-stick pan over medium heat, combine the remaining 2 cups coconut milk
and brown sugar. Cook, stirring occasionally, until very thick yet spreadable.

8.

Transfer the sticky rice into the prepared baking dish and pat down with a lightly greased
spatula to even out. Spoon coconut caramel topping over rice and spread across the surface
to completely cover.

9.

Bake in a 350 F oven for about 20 to 30 minutes or until topping is caramelised and bubbly.10.
Remove from oven and allow to cool completely before slicing.11.

5 cups coconut milk
¾ cup white sugar
¼ teaspoon salt
1 cup brown sugar
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