Recipes from Papua New Guinea
There are a few variations on the following recipe that can make really nice side dishes. Add crushed garlic, finely chopped ginger, curry, mixed with mashed squash, cut some green onions or chives and place on top when cooked, or anything else you can think of...

SWEET POTATO CRISPS

1). Wash and peel your sweet potatoes 

2). Slice thinly 

3). Soak in water to remove starch (Maybe 1 to 2 hours) 

4). Dry slices on paper 

5). Deep fry until crisp 

6). Drain excess oil on paper towel 

7). Sprinkle with salt 

A good variation is to use green eating bananas (the same bananas that you usually eat when they turn yellow) but buy them when they are really green. You can also use plantains, which are specifically used for cooking. Peel, slice and fry. Dip them in your favorite sauce.

“Pit Pit” in Coconut Cream

· 12 pieces of pit pit 

· 3 cups coconut milk 

· 1 spring onion 

· 2 tomatoes 

· ¼ teaspoon grated ginger 

· ½ teaspoon salt 

Mix all the ingredients and steam on medium heat for 15 to 20 minutes, until cooked all the way through.

Note: Pit pit is the edible stalk of a wild cane. 

Coconut Cream

Coconut cream is a common cooking ingredient in Papua New Guinea. 

For homemade Coconut Cream, scrape the flesh away from a coconut shell (so it resembles desiccated coconut). For each scraped coconut add one cup of water to the coconut mix. Squeeze the mix between your hands and strain the resulting cream into your prepared dish or save for later.
Alternatively, you can buy Coconut Cream in most ethnic foods sections in the grocery store.
For those of you who are worried that Coconut Cream might be too fattening, there is an alternative so that you can make up you own nonfat coconut milk.

Ingredients
· 1 tablespoon corn flour 

· 500 ml skim milk 

· 2 teaspoons Coconut Essence 
Mix milk and cornflour in small saucepan and simmer until thickened to creamy consistency. Allow to cool. Add coconut essence and stir. Keep refrigerated. 

Use volume for volume as a replacement for coconut milk.

Bananas are a primary food source in PNG and can be found in many dishes.

Banana Cake

Ingredients
· ½ cup margarine or butter 
· ½ cup of sugar 

· 2 eggs 

· 1 teaspoon vanilla essence 

· 3 medium size bananas (mashed) 

· 1 teaspoon bicarbonate of soda 

· 1 ½ cup of self-raising flour 

· 1/3 cup of milk - well enough to give it the right texture, wet, but not runny 

Pre heat oven to 180 degrees celcius (gas/electric). Beat butter, sugar and vanilla until creamy. Gradually beat in eggs and add mashed bananas. Mix milk and bicarbonate of soda and fold into banana mixture with flour (note - the amount of milk will vary depending on the mushiness of the bananas). Pour batter into a round greased 20 cm deep-sided cake pan. Bake for 45-50 minutes in a hot oven.
