
Tapioca Pudding 
 
2 cups Water 
3 Tbsp  Let’s Do…Organic® Tapioca Pearls 
3 Tbsp  Sugar 
�  tsp Salt (optional) 
¾ cup  Native Forest® Organic Coconut Milk 
�  cup  Let’s Do…Organic® Shredded Coconut  
 (optional) 
 
In a saucepan, bring the water to boil. Use a whisk or fork to add 
the tapioca pearls thus preventing them from sticking together. Let 
the tapioca cook for about 17 minutes, until the pearls will have 
lost about half of their opaqueness. The mixture will have slightly 
thickened & the liquid will be cloudy. In a separate bowl, whisk 
the sugar, salt & coconut milk together. When the tapioca has 
finished its initial cooking, whisk in the coconut milk mixture. Let 
cook for 5 minutes. If adding the shredded coconut, stir in & cook 
2-3 minutes. Refrigerate to room temperature. Stir well to break up 
the tapioca before serving.  
Options: Add fresh berries or sliced bananas. 
 

Chocolate Tapioca Pudding 
 

3 cups Native Forest® Organic Coconut Milk 
�  cup Let’s Do…Organic® Granulated Tapioca 
�  tsp Salt (optional) 
1 Tbsp Sugar 
½ cup Semi-sweet chocolate chips 
 
In a sauce pan, simmer the coconut milk, tapioca and salt (if 
using). Cook for 12-15 minutes while stirring often, until tapioca is 
completely transparent. While this is cooking, melt chocolate chips 
in double boiler or microwave. Remove tapioca from heat, and stir 
in sugar and melted chocolate until completely blended. 
Refrigerate to room temperature. Stir pudding well to break up the 
tapioca before serving.  
Option: Garnish with Let’s Do…Organic® Shredded Coconut or 
sliced bananas. 
 

Pineapple/Coconut Pudding 
 

4 cups   Native Forest®  Crushed  or Chunks Pineapple 
2 cups   Water 
½ cup   Let’s Do…Organic® Shredded Coconut  
½ cup   Let’s Do…Organic® Tapioca Starch  
�  tsp.  Ground Cardamom 
½ tsp.  Ground Cinnamon 
 
Pour into the blender, 1/2 each of the pineapple, water and starch. 
Blend on chop for 30 seconds, and then on high speed for 1 
minute. Pour mixture into a saucepan and repeat with the other 
half. Place the pan on the stove over low to medium heat. Stir in 
the cardamom, cinnamon, and coconut. Continue to stir until thick 
and creamy. Make sure it does not boil or stick to the bottom of the 
pot. Lower heat if necessary. Pour the pudding into serving cups or 
dishes and place in the refrigerator until the pudding gels (3 hours). 

 
 
 
 

Tropical Tapioca 
 

4 cups  Water 
1 cup  Sugar 
�  cup  Let©s Do...Organic® Granulated Tapioca 
1(6oz) can  Frozen orange juice concentrate, thawed 
1(29oz) can  Sliced peaches, drained and diced 
1 can  Native Forest® Tropical Fruit Salad, drained  
 
In a saucepan, combine the water, sugar and tapioca; let stand for 5 
minutes. Bring to a full rolling boil. Remove from the heat; stir in 
orange juice concentrate. Cool for 20 minutes. Stir in the fruit. 
Transfer to a serving bowl. Refrigerate until serving. 
 

Banana Tapioca Pudding 
 
½ cup Let©s Do...Organic® Tapioca Pearls 
7 cups  Water, divided per directions 
5  Medium ripe bananas, sliced  
�  tsp Salt 
½ cup Sugar  
¾ cup Native Forest® Classic Coconut Milk  
 
Put 2 cups of water in a microwave-safe dish and heat until warm 
in the microwave (about 2 minutes). Stir in the tapioca and let 
stand for 10 minutes. Drain in a sieve. You©ll have a mushy puddle 
of tapioca left over.  
 
Pour the remaining 5 cups of water into a saucepan and add the 
drained tapioca. Bring to a boil, then simmer over medium heat 
until the tapioca begins to turn transparent. Stir frequently to avoid 
sticking. When the tapioca is transparent, stir in the bananas, sugar 
and salt. Simmer for 10 to 15 more minutes, stirring frequently. 
When the bananas are broken down fairly well, remove from the 
heat and stir in the coconut milk until well blended. The tapioca 
pearls will become visible but clear and the pudding will be the 
consistency of thick soup. Taste and adjust the sugar if desired. 
Cool to room temperature. Stir again before serving. 

 
 

Alison’s Shor tbread 
 
1 lb Butter or margarine 
1 cup Powdered sugar 
½ cup Let’s Do…Organic® Tapioca Starch 
3 cups Unbleached wheat flour 
1 tsp Vanilla 
 
Preheat oven to 350º. Blend butter and sugar until creamy. Add 
vanilla. In a separate bowl, mix tapioca starch and flour. Add the 
flour/tapioca blend to wet ingredients until well mixed. Drop by 
teaspoonfuls onto greased baking sheet. Bake for about 15 minutes 
(or until golden brown). Options: Substitute lemon or almond 
extract for the vanilla. Top with Let’s Do…® Sprinkelz™. 
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Tapioca Cream 
 
�  cup  Let©s Do...Organic® Organic Tapioca Pearls 
2 cups  Scalded milk  
2  Eggs, separated as per directions below 
�  cup  Sugar  
�  tsp Salt  
1 tsp Vanilla 
 
Soak tapioca for one hour in cold water. Drain and add to milk. 
Cook the milk and tapioca in double boiler until tapioca is 
transparent. Add half of the sugar to the milk mixture and the other 
half of the sugar to the egg yolks that have been slightly beaten. 
Add the salt (if using) to the egg yolk mixture. Beat the egg whites 
until they are stiff and set aside. Combine all (except the egg 
whites) to the double boiler and cook until it thickens. Remove 
from stovetop and add egg whites and vanilla. Chill and serve. 
 

Tempura Batter  
 
1  Egg, beaten  
�  cup  Let©s Do...Organic® Tapioca Starch 
½ cup  Rice flour (sweet-rice flour preferred)  
�  tsp Xanthan gum 
½ tsp Baking powder  
1 cup Water 
 
Beat the egg in a small mixing bowl. Mix all dry ingredients 
together in a separate bowl. Add flour mixture into egg mixture, 
then whisk in the water to make a thin batter. Dip seafood or 
veggies into batter and fry (deep-fry or sauté in hot oil) 
 

 
Baked Pineapple Tapioca 

 
1(8oz) can  Native Forest® Crushed Pineapple, undrained 
�  cup  Sugar 
½ tsp  Cinnamon 
2  Eggs, beaten 
1 Tbsp  Let©s Do...Organic® Granulated Tapioca 
 
Preheat oven to 350 degrees F. In a small baking dish, mix all 
ingredients. Bake 30 minutes in the preheated oven, until set. 

 
Tempeh with Mushroom Gravy 

 
�  cup  Sunflower oil  
2 cups Onions (diced)  
4 cups Mushrooms (sliced)  
2 cups Water  
½ cup  Premier Japan® Sesame Garlic Tamari  
�  tsp Black pepper  
2 cups Cubed tempeh  
 
Dissolve together:  
�  cup  Let©s Do...Organic® Tapioca Starch  
½ cup Cold water 
 
Sauté the onions and mushrooms for 15 minutes. Add the water, 
tamari, pepper and tempeh and boil for 10 minutes. Stir in the 
dissolved tapioca and serve. 

 

Curry Coconut Tempeh 
 
2 cups Water  
1 can Native Forest® Classic Coconut Milk  
½ cup Onion (diced)  
½ cup Carrot (diced)  
2 cups Cubed tempeh  
½ tsp Turmeric  
1 tsp Salt  
1 Tbsp Curry paste  
�  cup Let©s Do...Organic® Tapioca Starch  
�  cup Cold water  
½ cup Frozen peas 
 
Simmer water, coconut milk, veggies and tempeh together for 15 
minutes. Dissolve the tapioca starch in the cold water and add to 
the sauce to thicken it. Finally add the peas, they will defrost 
instantly in the hot sauce. 
 

Rhubarb Tapioca 
 
3 Tbsp Let’s Do…Organic® Tapioca  
1 cup Brown Sugar 
�  tsp Salt 
3 cups Rhubarb 
1 cup Water 
 
In a saucepan, mix tapioca ingredients together.  Bring to a boil, 
stirring constantly. Simmer over low heat for 2 minutes. Pour into 
serving container & cool. 

*Recipe courtesy of D. Dickerson, MI. 
 

Organic Coconut Bubble Tea 
 
This bubble tea will be a little different that those you buy because 
we have not been able to source an organic large tapioca pearl. 
 
½ cup Let’s Do…Organic® Tapioca Pearls 
2 Tbsp Brown Sugar 
1 cup Crushed ice 
1 cup Chilled very strong black or green tea 
½ cup Regular or low-fat milk 
½ cup Native Forest® Classic or Light Organic Coconut Milk 
Honey to taste 
 
Bring 3½ cups water to a boil over medium heat & add tapioca 
pearls. Boil for 30-45 minutes or until pearls are translucent. 
Remove from heat & sit in hot water for 30 minutes more. Drain & 
rinse in warm water. Put pearls in a mixing bowl, add brown sugar 
& toss. Divide tapioca equally between 2 large serving glasses 
 
Mix together remaining ingredients & shake. Pour mix into the 2 
glasses of tapioca pearls. Serve with large straws. 

 
 
 
 
 
 
 
 
 

Fresh Cherry Pie 
 
1 recipe pastry for a 9” double crust pie 
4 Tbsp Let’s Do…Organic® Tapioca Granules 
�  tsp Salt 
1 cup Sugar 
4 cups Cherries, pitted 
�  tsp Almond extract 
½ tsp Vanilla extract 
1½ Tbsp Butter 
 
Preheat oven to 400º F. In a large mixing bowl combine tapioca, 
salt, sugar, cherries & extracts. Let stand 15 minutes. 
 
Place bottom crust in a pie pan. Pour filling into bottom crust and 
dot with butter. Cover with top crust, flute edges and cut vents in 
top. Place pie on cookie sheet to catch any drips. Bake for 50 
minutes in preheated oven, until golden brown. 
 

Gluten-Free Yellow Cake 

6 Tbsp  Unsalted Butter (room temperature)   
1 cup  Sugar   
2 Large eggs, beaten   
1¾ tsp Grated lemon peel   
1 cup White Rice Flour   
6 Tbsp Potato Starch   
2 Tbsp Let©s Do...Organic® Tapioca Starch  
1 tsp Xanthan Gum   
�  tsp Baking Powder   
�  tsp Baking Soda   
�  tsp Sea Salt   
¾ cup Buttermilk   
1 tsp Vanilla  
 
Preheat oven to 325 degrees F. Coat one 8" x 4" nonstick loaf pan 
with cooking spray. Set aside. 
 
Using an electric mixer and a large mixing bowl, cream together 
the butter and sugar on medium speed until light and fluffy. Mix in 
the eggs on low speed until blended. Add the grated lemon peel. 
 
In a medium bowl, sift together the flours, xanthan gum, baking 
powder, baking soda, and salt. In another medium bowl combine 
the buttermilk and vanilla. On low speed, beat the dry ingredients 
into the butter mixture, alternating with the buttermilk -- beginning 
and ending with the dry ingredients. Mix just until combined. 
Spoon the batter into the prepared pan and smooth top. 
 
Bake the cake for about 50 minutes or until top in golden brown 
and a cake tester inserted into center comes out clean. Cool cake in 
pan for 5 minutes, then remove from pan and cool on rack. 
 


