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Temblegue (Coconut Pudding
from Puerto Rico)

Yield: 7 min
Total Time: 134 min

Recipe from: https:.//www.reci peschoose.com/reci pes/puerto-rican-coconut-candy-recipe

I ngredients:

e 4 cups coconut milk fresh, or canned, separated

2 orange peels 3-inch, from 1 medium navel orange
1 cinnamon stick large, or 2 3-inch long cinnamon sticks
2 1/4 inches ginger thick, dlices

1 star anise

1/2 teaspoon whole cloves

1/8 teaspoon ground nutmeg

1/8 teaspoon kosher salt optional

1 cup granulated sugar

1/2 cup cornstarch

1 tablespoon vanilla extract

ground cinnamon

coconut flakes or dlivers

1/2 teaspoon ground cinnamon

1/4 teaspoon ground ginger

1/8 teaspoon ground cloves

1 pinch anise powder star

1 pinch ground nutmeg

Nutrition:

Calories: 470 calories
Carbohydrate: 47 grams
Fat: 33 grams

Fiber: 4 grams

Protein: 3 grams
SaturatedFat: 29 grams
Sodium: 65 milligrams
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https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/puerto-rican-coconut-candy-recipe

8. Sugar: 33 grams

Thank you for visiting our website. Hope you enjoy Tembleque (Coconut Pudding from Puerto Rico)
above. Y ou can see more 20 puerto rican coconut candy recipe Ignite your passion for cooking! to get
more great cooking ideas.



