
 

 

If you've ever visited Malaysia, chances are you've tasted the iconic Kaya —a smooth, rich, 

and fragrant coconut jam that's a staple in Malaysian households. This delicious jam, made 

from a blend of coconut milk, eggs, sugar, and pandan leaves, is the perfect addition to 

your breakfast or snack time. Its sweet, creamy texture and unique aroma make it a 

favourite not just in Malaysia but around the world. The good news? You don’t have to 

travel far to enjoy this treat! With the right ingredients, you can easily make Kaya at home. 

What is Kaya ? 

Kaya, also known as Malaysian Kaya, is a traditional coconut jam that has been enjoyed 

for generations. The name "kaya" means "rich" in Malay, and that’s exactly what this jam 

is—rich in flavour and texture. It’s made from coconut milk, eggs, sugar, and pandan 

leaves, which give it its signature green colour and aromatic fragrance. Kaya Malaysia is 

often served as a spread on toast, paired with soft-boiled eggs, or even used as a filling 

for pastries. Its creamy, slightly sweet flavour has made it a beloved comfort food, perfect 

for any time of day. 

How to Make Kaya at Home 

Making Kaya at home may seem like a challenging task, but it’s actually quite simple once 

you know the right method. With a few key ingredients and some patience, you can create 

your own batch of this delicious jam in no time. 

Ingredients: 

• 1 can (400 ml) of coconut milk 

• 4 large eggs (fresh and room temperature) 

• 200 grams (1 cup) of sugar (you can adjust the sweetness to your liking) 

• 3-4 pandan leaves (optional but highly recommended for authentic flavour) 

• A pinch of salt 

Instructions: 
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1. Prepare the pandan leaves: If you’re using fresh pandan leaves, tie them into a 

knot to release the aromatic oils. If you’re using pandan extract, you can skip this 

step. 

2. Combine the coconut milk and pandan: In a heavy-bottomed saucepan, add 

the coconut milk and pandan leaves. Heat the mixture on medium-low heat and 

allow it to infuse for 10–15 minutes. This will help release the signature pandan 

fragrance into the coconut milk. 

3. Whisk the eggs and sugar: In a separate bowl, beat the eggs and sugar together 

until smooth. Be careful not to over-beat, as you want a velvety consistency for the 

jam. 

4. Temper the eggs: Slowly add a few tablespoons of the warm coconut milk to the 

egg-sugar mixture, whisking constantly. This will help prevent the eggs from 

curdling when combined with the hot milk. 

5. Cook the kaya: Gradually pour the tempered egg mixture back into the saucepan 

with the coconut milk. Stir constantly over low heat to prevent it from sticking or 

burning. Continue cooking for 30–45 minutes, or until the jam thickens to a 

custard-like consistency. If you’re using pandan leaves, remove them once the jam 

is thickened. 

6. Strain and store: Once the Kaya Malaysia has thickened, strain the jam through 

a fine mesh sieve to remove any clumps. Pour the smooth jam into sterilized jars 

and let it cool. Your homemade kaya jam is now ready to enjoy! 

How to Enjoy Kaya  

The best way to enjoy Kaya is on a slice of warm, toasted bread or roti (Malaysian 

flatbread). This classic combination, often served with soft-boiled eggs, is a breakfast 

favourite in Malaysia. You can also use kaya as a filling for pastries, spread it on pancakes, 

or pair it with butter for an indulgent treat. 

Why Make Kaya at Home? 

Making your own Malaysian Kaya at home allows you to control the sweetness and the 

texture, ensuring it’s exactly to your taste. Plus, the process of cooking it slowly allows 

the pandan to infuse its beautiful aroma, giving your kaya jam that authentic Malaysian 

flavour that store-bought versions often lack. Whether you’re making it for yourself or 

sharing it with loved ones, homemade kaya jam brings a taste of Malaysia right into your 

kitchen. 

Call to Action 
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Looking for authentic Kaya Malaysia ingredients or want to explore other traditional 

Malaysian foods? Visit Auria’s Malaysian Kitchen today! We offer a variety of high-quality, 

authentic ingredients to help you recreate your favourite Malaysian dishes at home. Order 

the best Malaysian Kaya now and bring the rich flavours of Malaysia to your kitchen! 
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