
Green apple otai 
 
Ingredients 
5-7 green apples 
330ml cream 
1 fresh pineapple, grated, and juices saved.  2 cans crushed pineapple 
½ cup fresh grated coconut 
¾ cup coconut cream 
2 tablespoons sugar 
⅓ cup water 
Crushed ice, if you have it 
 
Directions 

1)​Peel the apples and place them in a bowl of water so they don’t brown.   
2)​ In a large container or bowl, mix together the cream, coconut cream, grated 

coconut, water, and sugar.  Grate the apples and the pineapple and add them and 
their juices directly to this mixture.  Add crushed ice (optional).   

3)​  Mix with a large spoon to blend ingredients and dissolve the sugar.  
4)​Refrigerate or serve immediately.  
5)​Otai must be stirred before serving if it is held in the refrigerator.  

 
 


