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Enjoy the wonderful convenience and delicious flavor   
of Let’s Do Organic® Creamed Coconut, the secret 
ingredient in regional dishes from Thailand to Jamaica.
DIRECTIONS:
• Mix 1 Tbsp Creamed Coconut with 2 Tbsp hot water. 
• Stir briskly until fully dissolved. Adjust thickness as   
 desired by adding more or less hot water.
• Add to soups, gravies, casseroles and other favorite   
 dishes towards the end of cooking. 
Note: Creamed Coconut will harden in cool 
temperatures. To soften, simply immerse closed bag in a 
bowl of hot water for a few minutes. 
Organic Creamed Coconut is perfect for Thai sauces 
and Caribbean stews. Diluted, pour over fresh fruit to 
make a delicious and “coconutty” sweet treat.             
Or, simply add Creamed Coconut into a blender with 
frozen fruit to enhance tropical smoothies! Experiment!

Find delicious coconut recipes at 
edwardandsonsrecipes.org.
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Organic certification prohibits the use of GMOs 
and other unwelcome ingredients.

Choosing organic foods benefits our farmers, 
our families and our planet.

Ingredients: 
Organic Coconut.

Product of Sri Lanka

Convenience Without Compromise®

Edward & Sons:
The Coconut People®

email: custserv@edwardandsons.com
©2023 Edward & Sons Trading Co., Inc.

REFRIGERATE AFTER OPENINGNET WT. 6.6 lbs.  3 kgNET WT. 6.6 lbs.  3 kg

                 Distributed by:  
Edward & Sons Trading Co., Inc.  
 PO Box 1326    
 Carpinteria, CA 93014  

edwardandsons.com
Certified organic by QAI

Edward & Sons -
A Family Owned Vegetarian Company Since 1978.


