Caramel Coconut Flan
13.5 oz can coconut milk
14 oz can condensed milk

5 eggs

1 tsp vanilla or coconut flavoring
1 cup sugar

6 tbls cup water
Preheat oven to 350. Make caramel by mixing the sugar with the water in a non-stick pan and bring to a boil over high heat. Let this bubble until it turns caramel colored and coat the bottom of 9 inch cake pan. Watch it carefully as it can burn quickly. Set this aside to cool down a bit.

In a bowl mix the condensed milk into beaten eggs with whisk. Add in coconut milk and vanilla and pour mixture into slightly cooled caramel coated baking dish. 
Set the cake pan into a larger pan with enough water to come almost 1 inch to bake. I use an 11 inch round cake pan with 2 cups of water to set the flan in. Bake the flan for about 50 minutes to an hour or till a knife inserted comes out clean. Let it cool on counter top and then in refrigerator for a few hours. Invert onto pie plate or serving plate with raised lip edges so caramel sauce stays on plate. 
