
 “Worship the Lord in the splendor               
of His holiness; tremble before              
Him, all the earth.” Psalm 96:9 

Aloha! Welcome to my kitchen filled with aroma 
and taste, but most of all God’s love and grace!                    
On the menu today:  Haupia! 

Haupia is a Hawaiian dessert that is often referred 
to as “coconut pudding.” It’s pronounced as:  
“how-p-ahh.”  The light consistency of 
Haupia comes from its mixture of coconut milk 
and ground pia, a member of the yam family, 
which is heated until it thickens. Modern recipes 
instead mix these ingredients together with sugar 
and salt, then chill it until it takes a gelatinous 
form. Sometimes cornstarch is substituted for pia.  

Haupia can be traced back to the Polynesians,  
who first introduced the pia plant to the Hawaiian 
Islands when they voyaged across the Pacific.            
After World War II, its popularity increased, and 
it was often used as a topping for wedding cakes. 
Today, Haupia remains a Island staple at luaus,                    
weddings, birthdays, and other celebrations. 

Traditionally, this dessert is served on its own in 
bite-sized blocks, similar to Jell-O. Haupia has    
also become a beloved flavor among local cuisine, 
which is known for combining influences from the 
island residents’ numerous cultures. One of the 
most popular is the chocolate haupia pie, which 
sandwiches a layer of chocolate pudding between 
the coconut filling and a pie crust. A light 
whipped cream topping is doled on top to tie the 
whole dish together.  

You will find Haupia served at most Hawaiian  
luaus. It is really delicious and makes for a cool 
and refreshing great dessert! 

I generally don’t make many desserts. Honestly         
it is because I am not that good at making them,          
especially when it comes to baking. One of the   
reasons I have so many challenges with baking is  
because you have to follow the recipe exactly! I 
tend to use a more “free spirit” approach when it 
comes to my cooking. So these recipes  have been 
good for me when presenting them to you because I 
have to stay on track.  

Free spirited people always seem to march to their 
own beat, don’t they? They don’t really  worry 
about what other people think of them and they 
don’t usually follow the crowd. Free spirited people 
are independent and they don’t usually conform to 
what society says is normal.  

I have a dear Sister in Christ that I admire so much 
because she doesn’t allow anything or anyone to 
restrict her from worshipping our Lord. I have               
often had tears in my eyes just watching her. She               
is a true inspiration when it comes to allowing the 
Holy Spirit to move her in worship. And she is a 
beautiful “free Spirited” Sister.  Thanks, Kimmie! 

I have always struggled with showing my true  
emotions in worship. I don’t like to show                     
vulnerability to others. I have had moments of 
sweet surrender for sure, but more times than not I 
beat myself up for not following the Holy Spirit’s 
guidance in freeing up my spirit during worship. 

Psalm 96:9 tells us: “Worship the Lord in the 
splendor of His holiness; tremble before Him,                
all the earth.”  Having a free spirit as a Christian is 
awesome, especially when it comes to worshiping 
our amazing God! Jesus was the most free spirited 
person of His time while here on earth, and I think 
we become more free spirited believers when we 
follow His example.   

How about instead of always having to “follow           
the world’s recipe” on how we worship our Lord,  
we follow His Word; worship Him the way He          
created us in our individuality; and allow the Holy 
Spirit to move us? Everyone is different, and we 
should be able to worship our Lord in the way we 
are moved too, as long as it is not disorderly. There 
is no real recipe for how to worship. It is going to 
be different for all of us. Lift yours hands, don’t lift 
your hands, fall on your knees in awe, stand still. 
Whatever you do, just start worshipping Him the 
way He created you too. I for one don’t 
want to worry about what others might 
think when I am worshiping my Savior!                      

In His Grace, Lynda 

 



Lynda’s Recipe for Haupia! 
 

 

Ingredients: 

2 can unsweetened coconut milk (13.5 oz can) 

5 tablespoons cornstarch  

1/2 cup granulated sugar  

A pinch of salt 

4 tablespoon sweetened shredded coconut-toasted      

2 teaspoons vanilla extract  

Instructions: 

Add the cornstarch to 1/2 cup of the coconut milk to a sauce pan and stir until                     
dissolved. 

Add the rest of the coconut milk to a small sauce pan along with the sugar and salt. 
Cook over medium heat until all of the sugar dissolves. Slowly stream in the                        
cornstarch mixture while whisking and continue to cook stirring constantly. 

Cook the mixture for at least 6-8 minutes after adding in the cornstarch, continue                       
stirring constantly. The mixture will turn more translucent and will want to stick                 
together in one big blob. Take off heat and pour pudding into and shallow bowl, let 
cool to room temperature and then refrigerate to set further if desired, 1 - 2 hours. 

Sprinkle toasted coconut on top of each serving-Enjoy! 

 

 

 

 

 

 

 

 

 

 

Bon Appétit, Lynda 

  

 


