ORGANIC (CersDoOsgand)
Tapioca

GRANULES

Let's Do Organic® Tapioca Granules are crafted from the root
of the tapioca plant, which is also known as cassava, manioc
or yuca in the different regions it is grown and enjoyed.
Native to South America and the West Indies, tapioca was
enjoyed by the Mayans, who were early cultivators
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A dietary staple throughout the tropics, tapioca is an important S22 % S = 5= -
ingredient in numerous regional and ethnic cuisines. £ é = o4 @ = GRAN“LES 22g ='
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Since it is free of gluten and other common allergens, tapioca 2 v g &£ = ° ® 2 L
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starch is especially prized by those with food sensitivities. sSg o g ’_O\. = S = 5.
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Let's Do Orgf:nlc Taplocg Grun_ulfes are q}nck cooklpg and § S '==‘.. -n COOk'ng g =
convenient for making delicious tapioca pudding ® = =4 g =
(see recipe below). Try in place of ordinary starch to <a = IS,ee ll('edl’elon oo h .
thicken custards, fruit pie fillings and more! @ acpane A HHEPHEE
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Organic certification prohibits the use of GMOs and other s|l€35 |8 z o 8 el e
unwelcome ingredients. Choosing organic foods benefits our Zlee2|&< < L 4 o
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farmers, our families and our planet. ale E|°2 & s
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Coconut Vanilla Tapioca Pudding 3 = < lolal [olalE
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3 cups Native Forest® Organic Coconut Milk @ = | —— ! 8 ° -
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1/4 cup Let's Do Organic® Tapioca Granules zl. o o o |2 . = 3 Y H
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2Tbsp Sugar SlzoT|v|o|T = EEEEE E
gls¥gs|g|z| 3 3 Sle|a|gTls
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In a saucepan, bring coconut milk to a boil. Bring down to a simmer, E & 2 g g ;-1: i~ - % For. ‘l'hicken“\g 0 e :_0; &|& 5
then stir in tapioca and salt (if using). Cook for 10 to 15 minutes, while glesZ2s |22 = Mo(e o = I a -
stiring often, until tapioca is completely fransparent. Longer cooking - gc sle|s|& = mm& : & § °
fimes will result in a thicker pudding. Remove from heat, stir in sugar 2le e HES @ . 5 ol = 8. » @ B;
and vanilla until completely blended. Refrigerate to cool slightly for & =8 § \‘%ﬁ e - ﬁ 5 § 2
immediate consumption. Longer time in the fridge will result in a thicker °o\° Z S (2] E - : l‘ o @ p
pudding. Stir pudding well to break up the tapioca before serving. £ = 4 — 3 aoE ao? § 2
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« Stirin 2 cup chocolate chips with only 1 Tbsp of sugar (a decrease 2 3 E e 2828329 g
to the recipe). z > S53g8ssz
* Top cooled pudding with Let's Do Organic Shredded Coconut. s = 8gg2 s522¢%
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« Stir in fresh berries of your choice when serving. E vy e §* $i588 =gk
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©2022 Edward & Sons Trading Co., Inc.
A family owned vegetarian company offering
Convenience Without Compromise® Since 1978.




