RIND WATER

) large mixing bow! and add 5 cups of hot tap water. Let the tamarind soak and soften for
Every 5 minutes or so, use a whisk or sturdy spoon to break up large chunks and stir vigorously

tamarind flesh sticks to the pod and fibers and dislodging it takes a bit of force.

t a fine-mesh strainer over a medium mixing bowl. Pour the mixture into the strainer, then stir, press,

d smash the solids to extract as much liquid and pulp as possible. Return the remaining solids to the

g bowl and add 1% cups of hot tap water and vigorously stir it (| like to use a whisk) to get the last bits

,," ~-:°ﬁ the pods and fibers. Strain the mixture again through the strainer into the bowl and this time

d the solids.
"\tamarind water will keep in an airtight container in the fridge for up to 3 we
p portions for ease of use) for up to 3 months. Stir well before each use.

eks and in the freezer

\ fre d -fri i .
’ "it: :,:e;a:oo fl:lendly baking can be a little tricky. Luckily, this quick mix is a quick fix that can go cup
hw ur in most cakes and muffins. With almond flour for body, coconut flour for structure, and
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