
Firi Firi 

What you will need: 

 340g of flour 

 50g of caster sugar 

 1 tablespoon dry yeast 

 125ml coconut milk 

 125ml coconut water 

 Teaspoon vanilla extract 

 Vegetable oil for frying  

 Icing sugar for sprinkling 

 2 tablespoons flour for 

sprinkling 

Method 

1. Pour and dissolve the yeast in 

coconut water. 

2. In a bowl or stand mixer, add 

flour, sugar, coconut milk, the 

dissolved yeast and vanilla. 

3. Knead until the dough is 

smooth. 

4. Cover the bowl with a cloth 

and let the dough prove for 2 

hours.  

5. Sprinkle some flour over to 

prevent it sticking. 

6. Separate the dough into 10 

pieces and form small balls. 

7. Sprinkle a little flour over 

fingers to work the dough. 

8. Roll the balls into small sausages and form into a lazy 8 (infinity symbol)  

9. Leave the doughnuts to rise again on the floured work surface for 30 minutes.  

10. In a frying pan, heat a large amount of vegetable oil and fry the doughnuts on both 

sides until golden brown.  

11. Remove them from the pan and place on paper towels.  

12. Sprinkle with icing sugar to serve.  

 

 

 

 

 

 

 

 



Baked Shrimp Scampi 

What you will need: 

 2 tablespoons white wine 

 2 tablespoons lemon juice 

 54g panko breadcrumbs 

 57g unsalted butter 

 1kg of medium shrimp (peeled and deveined) 

 2 tablespoons olive oil 

 3 garlic cloves 

 ½ teaspoons red pepper flakes 

 Salt 

 Black pepper 

 Chopped parsley leaves 

Method: 

1. Preheat oven to 220 fan. 

2. Add white wine and lemon juice to a baking 

dish. Set aside. 

3. In a small bowl, combine panko breadcrumbs 

and butter. Set aside. 

4. In a large bowl, toss shrimp in olive oil, garlic, red pepper flakes and season.  

5. Add shrimp in a single layer to the baking dish.  

6. Sprinkle with the breadcrumb mix.  

7. Place into the oven and bake until bubbly and golden brown. This should take about 

1o-12 minutes.  

8. Serve immediately and garnish with parsley. They taste delicious dipped in garlic 

mayo! 

 

 

 

 

 

 

 

 

 

 

 

 


