UnsweeteneA

¢ 0 gvoms sugows
¢ No sulfites ov

presevvatives
o NO Tvowms Fat

Tewp  butter or margarine

1/8wp  powdered sugar

Tisp.  vanilla

2cps  unbleached wheat flour

2cwps  Let's Do...® Organic®
Shredded Coconut

Powdered sugar for coating

Preheat oven o 350", Blend butter, vanilla, and 1/4 cup powdered

sugar. Add flour until well blended. Stir in shredded coconut. Roll dough

info one inch balls. Place about two inches u;i]un on greused baking
sheets. Bake for 15-20 minutes until lightly browne

. Upon removal from

he oven, roll the cookies in the powdered sugar. Let cool before eating.

Nutrition Facts
Serving Size 3 Thsp (159)

Servins Per Container about 15

Amount Per Serving
Calories 110 Calories from fat 90
%Daily Value*

Total Fat 10g 15%
Saturated Fat 99 43%
Trans Fat Og

Cholesterol 0mg 0%

Sodium 5mg 0%

Total Carbohydrate 4g 1%
Dietary Fiber 2g 10%
Sugars 1g

Protein ﬁ

Vitamin A 0% Vitamin C 0%

Calcum0%  Iron2%

*Percent of Daily Values (DV) are based on a 2,000 calorie diet.
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Rahing Hit: Fop y Organic Coconut Tips:
gods willh Lavs keke™ 170 TOAST ORGANIC COCONUT:
+ n Heat oven fo 350° . Sﬂreud coconut
in thin layer in shallow baking pan.
Bake 5 to 10 minutes, stirring
| occasionally, unfil light golden brown.
4t4. | | TO STORE ORGANIC COCONUT:
| Store tightly closed bag of opened
coconut in refrigerator or freezer for
up o one year.
Please send us your favorite organic
coconut recipes so that we may share
them with other home bakers.

a celebralios) S

Ingredients: Organic Coconut
(shredded and dehydrated).

Certified organic by QAI, USA

L Edward Edward & Sons Trading Co., Inc.
A\ Sons , Box 1326
Carpinteria, CA 93014 USA

“Convenience Without Compromise” ™

www.edwardandsons.com
Color may vary as this product
contains no sulfites.

Please write to us for details about
Kosher certification for this product.

Product of Sri Lanka
©2008 Edward & Sons Trading Co., Inc. All Rights Reserved.
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FOR FULL BLEED

PTO HERE IF YOU
TWANTTO PRINT
bEAL.




