SIAM LOTUS COOKIES
Prepared by:  Jintana Cochran
Country of Origin:  Thailand
Description:
Thai desserts offer a soothing finale to a spicy meal.  Many dessert recipes can double as sweet snacks, for eating at any time.  Siam Lotus Cookies fall into this group.  The cookies have been a favorite snack among the Thai people for a long time, however the molds are hard to find and the technique for making the cookies requires a lot of time. The flower molds are made in Thailand.
Ingredients:
1 cup rice flour                    

½ cup all purpose flour          

1 cup tapioca starch               

½ cup clear lime juice             

½ cup water                           
1 egg yolk 
1 tablespoon vegetable oil               
1 teaspoon salt                                

5 tablespoons sugar                              

1 teaspoon vanilla flavor                   

4 tablespoons black and white sesame
7 ½ cups vegetable oil for frying 
Preparation:
Sieve rice flour, all purpose flour and put together with the tapioca starch.  Transfer into a bowl for mixing.  Add clear lime juice and stir and add egg yolk, vegetable oil, salt, sugar, and sesame and mix thoroughly. Heat the vegetable oil to 450 deg. F and immerse the flower shaped mold into the heated oil to get very hot.  Raise it from the oil and place on a paper towel to get rid of excess oil on the bottom of the mold.  Dip the mold half way into the mixture and immerse it into the hot oil, ensuring the mold gets into the oil half way.  When the flour hardens, shake the mold slowly to separate the cookie from the mold. Let the cookie fry until it is golden-yellow color.  Use a Ladle to remove the cookie from the oil and place on a paper towel to absorb excess oil.  Let the cookie cool then put into a container with a lid.

* In case the mold is not hot enough and if it is put into the flour, the dough will not attach to the mold. * When immersed in the dough, dip into the oil immediately to help separating when the cookie is slightly hardened. Number of Servings: approx. 30
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