Preheat oven to 350° F. In a medium sized bowl, mix the coconut milk,
agave, vanilla and salt. Add in the potato starch gradually, while stirring
well. Sprinkle in the shredded coconut and stir until thoroughly mixed.
Gently drop tablespoonful amounts onto greased baking sheets. Allow
a little space between each cookie for expansion. Bake for approximately
18-25 minutes until golden brown and firm to the touch. Remove from oven
and allow cookies to cool for 10 minutes before transferring to cooling racks.
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Ingredients: Organic Potato Starch.
Ingrédients:
Fécule de pomme de terre biologique.
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Coconut Macaroons
Makes about 22-26 cookies
1 cup Native Forest® Organic Coconut Milk (Classic or Simple varieties)
cup Agave syrup (½ cup for sweeter macaroons)
1¾ tsp Vanilla extract
¼ tsp Sea salt
¼ cup Let's Do...Organic® Potato Starch
3 cups Let's Do...Organic® Shredded Coconut

ORGANIC POTATO STARCH
FÉCULE DE POMME DE TERRE BIOLOGIQUE

Ingredients:
Organic Potato Starch.
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SERVING SUGGESTION

Let’s Do...Organic® Potato Starch is a versatile gluten
free starch, excellent for thickening and baking.
It is great in breads, cookies and biscuits.
Simply replace other starches one-to-one.
For thickening, thoroughly mix 1 part starch with
2 parts water to make a slurry. Stir the slurry into a
favorite sauce, gravy or pudding towards the end
of cooking, stirring continuously over low heat until
the desired thickness is achieved.
Organic Potato Starch is a great choice for
thickening soups and sauces, as they will retain
their intended taste and translucence rather
than turning cloudy.
Potato starch is prized by chefs of many countries
and ethnicities.
Native to South America, potatoes have been a
source of valuable dietary starch for thousands of
years. However you use it, this versatile gluten free
starch will serve you well. Enjoy!
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