Forbidden Purple Sticky Rice and Mangos
This tantalizing dessert is found through out Thailand from street stalls to back door alley way restaurants. Because of the tropical climates usually you will find it served at room temperature or slightly warm.  In some places they wrap the sticky rice in banana leaves.  The contrast of texture and color adds an exotic twist to the whole experience!
Serves 4-6

Rice
Purple Sticky Glutinous Rice, rinsed, 

1 ½ cups


Soaked in water for at least 12 hours





 

Coconut milk, canned



1 can
Palm sugar, grated



½ cup

Salt






1 tsp.
2-4 mangos, peeled and cut into slices
Coconut Topping







Coconut milk, canned


          1 cup

Palm sugar, grated



½ cup

Salt






½ tsp.
Rice flour





2 tsp.

Cooking:

Step 1: Drain the sticky rice.  Fill a steamer pot a third of the way up with water.  Place a bamboo steamer into the pot.   Bring the water to the boil, place a piece of dampened cheese cloth over the bamboo rack and spoon the wet rice over the center of the cloth leaving space all around the sides for the steam to come through.  
Step 2:  Place the lid over the top of the rice. Steam the rice for 35 minutes or more until the rice is translucent and tender but still has a bite to it.   
Step 3: In a heavy sauce pan combine coconut milk, palm sugar and salt bring to a simmer.  Remove from heat, cool slightly.  Combine coconut mixture with cooked rice.  Let coconut sauce steep into the rice for about 15 minutes.     

Step 4: Once again, combine coconut milk topping ingredients in a sauce pan, bring to a boil then whisk vigorously for 5 minutes until the sauce thickens.  Remove from heat, cool slightly.  Serve slightly warm over sticky rice and mangos.
Note: In Thailand they garnish this dessert with toasted mung beans but black toasted sesame seeds add a nice touch too!
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