WHIPPED COCONUT CREAM

INGREDIENTS
113.5 oz. can full fat coconut milk, BPA free, refrigerated overnight
Y2 TSP vanilla extract

1 TBSP maple syrup (optional)

INSTRUCTIONS

Refrigerate can of coconut milk for at least 4 hours, preferably overnight

Place glass or metal bowl and hand-mixer beaters into freezer to chill.

When ready to make the cream, turn can upside down and open from the bottom.
Pour off the liquid (coconut water) and reserve for another use.

Scoop hardened coconut cream into a bowl.

Add vanilla, and maple syrup if using, to taste.

Beat until whipped and airy.

Keep chilled in refrigerator until ready to use.
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