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Coconut Sticky Rice 

Looking for a sweet entrée into Vietnamese cooking? This simple, tasty rice dish uses coconut and 
sesame to accentuate the natural sweetness of sticky rice. The instructions call for pandan extract, 
which can be found at most Asian grocery stores (along with all the other ingredients in the recipe). 
Have fun! 

Ingredients 

2 cups sticky rice 

1 cup coconut milk 

½ tsp salt 

3 tbsp roasted sesame seeds 

1-2 tbsp sugar 

¼ cup shredded young coconut 

3-4 drops pandan extract 

 

Preparation Process 

 

Rinse the rice and soak in water for at least 3 hours (preferably overnight) 

Drain the rice and transfer to a rice cooker, then pour in ½ tsp salt, 3-4 drops of pandan extract, 2 tpsp 

shredded coconut and 1 cup of the coconut milk and toss the ingredients together 

Cook in the rice cooker per the instructions on the cooker. If the rice isn’t cooked completely after one 

cooking cycle, stir the rice, cover the rice with parchment paper and cook for 1 more cycle. 

Gently stir the rice together with chopsticks until the rice is translucent and soft 

Heat a pan on high heat and cook the sesame seeds until they turn golden brown, then remove from 

heat and let cool 

Grind the sesame seeds down with a mortar and pestle, then stir in 1-2 tbsp sugar, depending on your 

preference 
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Transfer the rice to a plate, sprinkle with the remainder of the shredded coconut, then top with the 

sesame seed mixture and serve 

Bonus Items 

If you want to watch the video again. Click here. 

Pandan essence can be purchased at most Asian grocery stores, but if you can’t find it locally, you 
can easily find it on Amazon. Click here for more details. 

http://www.youtube.com/watch?feature=player_detailpage&v=cqTxLD24g0I
http://www.amazon.com/dp/B006VD16EO/ref=as_li_qf_sp_asin_til?tag=cinerant-20&camp=0&creative=0&linkCode=as1&creativeASIN=B006VD16EO&adid=1MHS9DEC2D2HJ84V4TWC

