
Sony Ebbott
Born and raised in Cambodia, Sony married an American and after 6 years in Cam-
bodia, they moved to Minnesota and lived there for 6 years, and have now been in 
Vanderhoof for 2 years. Sony has enjoyed her stay here as she has found everyone 
very friendly. The biggest difference she has found is how everyone she says hello to, 
here in Vanderhoof (including strangers), will say hello back as opposed to the larger 
cities in Canada and the U.S. where they will look at her as if she were crazy. 

Sony learned to make this dessert from her mom when she was 14 or 15 years old 
and says that this dessert is very traditional and can be eaten anytime of day includ-
ing at breakfast.  

Sticky Rice Eggs
in Coconut Milk - Cambodia

Ingredients
Rice Balls
400 g pkg. of sticky gluti-
nous rice flour (Superstore)

2 cups plus a few tbsp water

Coconut Soup 
3½ cups water
2 cans of coconut milk
1½ cups brown sugar (can 
use white)

fresh ginger root to taste 
(crushed)

pinch of salt
2 tbsp toasted ground 
sesame seeds

Methods
Rice Balls 
Empty the entire bag of rice flour in a mixing bowl 
then add the water. Knead together until it has a 
smooth consistency. Bring a large pot of water to boil 
then make marble sized flour balls (should be able 
to roll without any sticking to hands or falling apart) 
as the water is boiling - then drop them in when the 
water is at a boil. Prepare a large bowl of cold water. 
When the flour balls are floating at the surface of the 
boiling water, scoop them out and put them in the 
cold water to cool.

Coconut Soup
In a medium sized saucepan, bring the water to a 
boil with the fresh piece of crushed ginger root, add 
the coconut milk, salt and brown sugar. Stir until 
everything is dissolved. Remove from the element 
then add the rice balls to the coconut soup, sprinkle 
with sesame seeds and enjoy!

This project is made possible through funding from the Government of Canada and 
the Province of British Columbia.
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