HOMEMADE HAPPINESS WITH MANISHA @

Cold-Pressed Virgin Coconut Oil

Pure homemade coconut oil made from fresh coconut milk and separated cream.

YIELD PREP COOK/SET SOURCE
Small bottle 30 minutes 24 hours rest bUFsedl1ldo

Ingredients Method

e Fresh coconuts: 3 1. Remove coconut flesh and chop/grind.
e Water: about 1 litre total, added in 2. Grind with about 1/2 litre water to a fine paste.
batches 3. Strain and squeeze to extract first coconut milk.
4. Grind the pulp again with more water and extract second
milk.
5. Strain once more for a smooth milk.
Notes ,
6. Cover and rest coconut milk for 24 hours.
e Use clean, dry utensils for storage 7. Chill 1-2 hours so cream separates clearly.
recipes. .
8. Collect cream and process as shown to extract oil.
e Adjust salt, spice, and sourness to -
! P 9. Store oil in a clean dry bottle.

taste.

( Quantities are checked against the video transcript; where an exact quantity is not spoken, the recipe says as needed.

Homemade Happiness with Manisha https://www.youtube.com/watch?v=bUFsedI|1ldo
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Homemade Happiness with Manisha https://www.youtube.com/watch?v=bUFsedI1ldo



