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Coconut Patty (Kokada) 
(red, green & orange)
2-3 coconut
2 lbs. granulated sugar
2 cups water
1 lime peel
1 Tbs. vanilla or almond essence

For each color of coconut patty we use a different essence:
Cherry essence for red patties
Pineapple essence for yellow patties
Rose essence for white patties
Anise essence for green patties

Break the coconuts and peel the brown skin. Grate the coconut fine. In a saucepan combine sugar and water. Simmer gently and cook to the soft-ball stage. Stir in the grind coconut and lime peel. Lower the heat, while stirring the mixture with a wooden spoon. When coconut is added, the sugar will become watery again. Keep cooking the mixture till it is well thickened. Turn off the heat and add the essence. With a spoon scoop out some mixture on a wet wooden board or on waxed paper or in paper cases. If the mixture becomes too hard to work with, some water can be added. In this case the mixture should be heated again while stirring continuously.

Soft-ball stage: A test for sugar syrup: Pour cold water in a small plate. Drop a little off the boiling syrup into it. Soft-ball stage is when the syrup forms a soft ball that flattens of its own accord when removed. On a Candy Thermometer, the soft-ball stage is between 234°F and 240°F. 
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