
Ingredients

Salty-Sweet Coconut Cream

• 2 cups unsweetened coconut cream 

(preferably boxed)

• 1 ½ Tbsp. granulated sugar

• 1 ½ tsp kosher salt

• 1 fresh or frozen pandan leaf, tied in a 

knot (optional)

Sweet Sticky Rice

• 2 ½ cups uncooked Thai glutinous rice, 

soaked in water to cover, for 2 hrs or 

overnight

• 1 cup unsweetened coconut cream 

• ½ cup granulated sugar

• 1 Tbsp. kosher salt

• 1 fresh or frozen pandan leaf, tied in a 

knot

• 3 large ripe Thai mangoes, peeled

• ~ 1 Tbsp. toasted sesame seeds for 

garnish (optional)

Instructions

Make the Salty-Sweet Coconut Cream Topping

• Combine the 2 cups coconut cream, sugar and salt in a small pot. Add the pandan leaf.

• Set the pot over high heat, bring mixture to simmer (don’t let it boil), then decrease heat to low.

• Cover and cook until cream has thickened slightly and is infused with pandan flavor, about 10 min.

• Remove and discard the pandan leaf. 

• Cover the cream keeps at room temp for up to 2 hours.

Thai Mango and Coconut 

Sticky Rice
Serves 6 - 12

Source: Recipe Pok Pok by Andy Ricker

Cook : Sandy Lo

Dessert, Inexpensive, Easy to cook



Make the Sweet Sticky Rice

• Rinse and steam the sticky rice, but stop when the sticky rice is fully tender but slightly 

underdone, about 12 minutes rather than the typical 15 min.

• Meanwhile, combine the 1 cup of coconut cream, ½ cup sugar, and 1 Tbsp. salt in a medium pot. 

Add the pandan leaf, set the pot over high heat, and bring the mixture to a simmer (don’t let it 

boil). 

• Cook, stirring, just until the sugar has fully dissolved, about 1 minute. 

• Turn off the heat, cover the pot, and let the mixture infuse with the flavor of pandan, about 5 

min.

• Remove and discard the pandan leaf.

• Let this cream mixture cool just until it’s warm but no longer hot.

• Add the cooked sticky rice to the pot and gently stir and fold it until it’s evenly coated in the 

cream mixture. 

• Cover the pot and let it sit for 10 min. The rice will get more tender and absorb the coconut 

mixture.

• The sticky rice mixture keeps covered in the fridge for up to a day. To reheat it, cover with plastic 

wrap and microwave on low just until the rice is warm (but not hot) through and serve it right 

away.

Serve the Dish

• Cut each mango lengthwise on both sides of the pit to remove the flesh in two larger pieces. Cut 

the pieces crosswise into approximately ½-inch-thick slices.

• Put ¾ to 1 cup of the sweet sticky rice on each of 6 plates, gently press it to make an even layer, 

then divide the mangoes evenly on top. 

• Top each serving with about 2 Tbsp. of the salty-sweet coconut cream topping and a sprinkle of 

the sesame seeds


