
Cornstarch
THICKEN SAUCES & GRAVIES
GREAT FOR BAKING • PUDDINGS • CAKES

Let's Do Organic® Cornstarch is a 
wonderful thickening and stabilizing 
agent, perfect for making gravies,  

sauces, custards and more!
Let's Do Organic Cornstarch has twice the          
thickening power of flour. When a recipe 
calls for flour, use half as much cornstarch 
to thicken your recipe. One tablespoon of 
cornstarch equals two tablespoons flour. 

Note: Cornstarch may clump when mixed 
directly into hot liquids. To avoid      

clumping, stir cornstarch into an equal 
amount of cold water to make a slurry, 
mix it into the liquid you want to thicken 

and heat as necessary.

2 cups Milk (dairy or non-dairy)
3 Tbsp Cocoa powder
4 Tbsp Let's Do Organic Cornstarch
1/2 cup Sugar
1 tsp  Vanilla

Chocolate Pudding Recipe 

Combine all ingredients in a saucepan.        
Whisk until smooth. 

Cook over medium heat, stirring constantly until 
pudding is very thick. Pour into individual serving 

dishes and chill before serving. 
For variety: Top with sliced bananas, berries, 
sliced almonds, toasted walnuts or toppings       

of your choice.

Organic certification prohibits the use of GMOs 
and other unwelcome ingredients. Choosing 

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

See more recipes at 
edwardandsonsrecipes.org
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Makes about 2 cups
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Edward & Sons Trading Co., Inc. 
 PO Box 1326  
 Carpinteria, CA 93014 USA      

Ingredients: Organic Cornstarch.
Distributed by:

Certified organic by QAI

Product of Austria or India or Romania.
Packed in USA

Email: custserv@edwardandsons.com

edwardandsons.com
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® NET WT. 6 oz  170g
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