My favorite season, summer, is in
full swing. You won’t find me com-
plaining about the heat because I
know what is coming in a few short
months. And whenever I think of
summer, I crave my favorite flavors
of coconut and pineapple. Whether
it’s in drinks, dinner or dessert,
it’ll be my favorite. So this week I'm
focusing on a few recipes with the
coconut flavor included. Just close
your eyes as you’re enjoying the
coconut flavor and pretend you’re on a sandy beach.
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whipped cream, a pineapple
slice and a fun flamingo
stirrer. Sip and enjoy the
tropical vibes.

Pink Flamingo Colada
2 0z. white rum

1 0z. coconut rum

2 0z. coconut cream

2 0z. pineapple juice

1 oz. strawberry puree

1 cup crushed ice

Pink sugar (for rim, opt.)

Coconut Lime Shrimp
with Jasmine Rice
1 Ib shrimp, peeled and dev-

Whipped Cream (for topping) eined .
Pineapple Slice (for garnish) 2 Tbsp. coconut oil (or veg-
Blend white rum, coco- etable oil)

4 cloves garlic, minced

14 o0z. can coconut milk

Juice of 2 limes

Zest of 1 lime

1 Tbsp. fish sauce (or soy
sauce)

Fresh cilantro, for garnish

Cooked jasmine rice

Salt and pepper to taste

nut rum, coconut cream,
pineapple juice, strawberry
puree and crushed ice until
smooth.

Rim the glass with pink
sugar (opt.). Pour the
blended mix into a tall glass,
allowing the pink swirls to
form naturally. Top with

In a large skillet, heat co-
conut oil over medium heat.
Add minced garlic and sauté
for about one minute until
fragrant.

Prepare the coconut lime
sauce. Pour in coconut milk,
stirring to combine. Stir in
lime juice, zest and fish/
soy sauce. Bring to a gentle
simmer.

Carefully add shrimp
to the skillet, cooking for
about 3-5 minutes until they
turn pink and are cooked
through. Adjust salt and pep-
per to taste. Serve shrimp
over fluffy jasmine rice, gar-
nished with fresh cilantro.

Variations: Add vegetables
like bell peppers or snap
peas for extra flavor and
nutrition.

Coconut Milk Chicken

2 Tbsp. vegetable oil
1 onion, finely chopped
3 cloves garlic, minced
1 Tbsp. ginger, grated
1 Tbsp. curry powder
1 tsp. turmeric powder
2 Ibs. boneless, skinless chick-
en thighs, cut into pieces
14 o0z. can coconut milk
1 red bell pepper, sliced
1 Tbsp. lime juice
Salt and pepper to taste
Fresh cilantro for garnish
Heat oil in a large skillet
over medium heat. Add on-
ion, garlic and ginger; sauté

until fragrant and translu-
cent. Add curry powder and
turmeric; cook for one min-
ute, stirring constantly. Add
chicken pieces and brown on
all sides.

Pour in coconut milk and
bring to a simmer. Reduce
heat, cover, and cook for
20-25 minutes, until chicken
is cooked through and sauce
thickens. Stir in red bell pep-
per and cook for another five
minutes until tender.

Remove from heat, stir in
lime juice and season with
salt and pepper. Garnish
with fresh cilantro and serve
over steamed rice or noodles.

Creamy Coconut
Rum White Russian
2 0z. coconut rum
1 oz. coffee liqueur
1 0z. heavy cream or coconut
cream
Ice
Shredded coconut for garnish
Fill an old-fashioned glass
with ice. Pour the coconut
rum and coffee liqueur into
the glass.
Gently stir to combine.
Slowly pour the heavy
cream or coconut cream over
the back of a spoon to float
on top of the drink. Stir gen-
tly to create a marbled effect.
Garnish with a sprinkle of
shredded coconut.



