Opening a Coconut
	With a life span of roughly seventy years, a coconut tree can produce fruits numbering in the thousands—about the same amount of ways a coconut can be used. Countless recipes take advantage of the coconut’s water, milk, and meat, and although you’ll need to rely on your grocery store for cream of coconut (used mainly for desserts and in such drinks as piña coladas), coconut milk, and the sweetened, shredded coconut that figures so prominently in Thai cuisine, you can extract the water and shred, flake, or toast the meat at home.

	

	Drain the coconut by puncturing one or two of the eyes with an awl, an ice pick, or a Phillips-head screwdriver. Drain the coconut milk into a glass or a bowl, straining the milk through cheesecloth or a fine strainer, and reserve for storing the coconut meat, or for drinking.
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	To open a coconut, preheat the oven to 325°, and place the whole coconut on a baking sheet for fifteen minutes. The heat will cause the woody shell to expand and release the meat. Remove the coconut, wrap it with a kitchen towel, and place it on a solid, stable surface. Hit the top of the coconut (the area around the eyes) forcefully with a hammer or kitchen mallet. The coconut should separate easily from the skin. Use a vegetable peeler to remove the brown skin from the back of the meat. Rinse the meat under cold running water and, if storing, place it in the strained coconut milk. You can shred the meat with a box grater, a Japanese or French mandoline, a rasp grater, or a food processor. To toast, place the meat in a 350° oven for 5 to 7 minutes, watching it carefully and giving it a periodic stir.


In case the link might still work (dec 2006)

http://www.marthastewart.com/page.jhtml?type=content&id=tvs7778&contentGroup=TV&site=living

