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HELLO THERE, 
  
Welcome, and thank you for joining the 
Kauna Kitchen family. We are is excited to 
share our first e-book with you. 
 
One of our goals at Kauna Kitchen is to share 
simplified cooking methods and tips for 
anyone interested in enjoying their kitchen 
time or cutting down on kitchen labour. Our 
DIY posts aim to do that, as well as teach you 
how to do certain culinary tasks in the 
comfort of your kitchen. 
 
We hope you enjoy reading the book and 
would love to receive feedback from you at 
kaunakitchen@gmail.com  or on the blog 
directly. Your reviews are important to us 
because they help us make improvements 
and brighten our day as well. 
  
Uneku  
  
 For the Kauna Kitchen team 
  

mailto:kaunakitchen@gmail.com


HOMEMADE COCONUT 

MILK RECIPE 

INGREDIENTS 

• Flesh from 1 fresh coconut 

• 2-3 cups of hot water (water amount depends 

on coconut size) 

• Coconut water (gotten from the coconut) 

 

UTENSILS 

• A strong blender or food processor 

• A fine mesh sieve  

• Cheesecloth or silk/cotton sifting cloth 

 



DIRECTIONS 

STEP 1 

Break the coconut (Click link on ways to 

remove a coconut shell), pour the water into 
a bowl and set aside (You will use this in 

making the milk). 

 

http://www.wikihow.com/Open-a-Coconut
http://www.wikihow.com/Open-a-Coconut


DIRECTIONS 

STEP 2 

Remove the coconut flesh place in a bowl 

and break into small pieces. Using a potato 
peeler or knife, peel off the hard brown outer 

skin of the coconut 

 



DIRECTIONS 

STEP 3 
In the blender or food processor, combine 

the coconut flesh, coconut water, and hot 
water Blend or process on high speed for at 

least 5 minutes or until the liquid is thick and 

creamy. I blend my coconut for up to 10 
minutes to get the most from it. 

 



DIRECTIONS 

STEP 4 
Line your sieve with cheesecloth or sift 

cloth and drain the thick coconut milk; 

leaving the chaff behind. 

 



DIRECTIONS 

STEP 4 
If you used a cheesecloth or sift cloth like I 

did, then after the milk has freely passed 

through the sift on its own, there will still be 

excess milk in the chaff. Tie up the cloth 

and squeeze out the rest of the milk 

 



DIRECTIONS 

STEP 5 

Drink immediately or store milk in an 

airtight glass jar or container and keep 

refrigerated. Use in 3-5 days to get the 

best flavor and texture of the milk. 



THINGS TO NOTE 

 If you notice that the liquid separates after 

a while. It’s normal for the heavier cream to 

rise to the top and for water to  remain at 

the bottom. When you are ready to use it 

just blend it again or simply mix to combine 

with a spoon 

• Water should be hot but not scalding 

• If your blender can’t take all the water; then 

add it in batches 

• You can also use a grater to extract 

coconut milk; by grating the coconut meat 

and then pouring hot water, then separate 
the milk from the chaff by using a sieve. 

• You can use the coconut chaff in some 
baked good recipes 
 

 



CULINARY USES OF 

COCONUT MILK 
 Drink plain or flavoured with honey, 

sugar, vanilla, spices etc. 

 Nigerian Coconut Rice 

 Coconut smoothies 

 Coconut sauces 

 Mashed Potatoes 

 Baked goods 

 Coconut flavoured soups etc. 

 

Visit the website to see recipes with 

coconut milk on the blog. 
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