
Organic Molasses

Blackstrap molasses, also known as black treacle, is a thick, dark syrup that
is extracted from mature sugar cane. The cane is crushed to make cane juice
which is then boiled to extract the sucrose or sugar ‘crystals’. The juice is
boiled again to make molasses, then a third time to produce concentrated
Blackstrap Molasses. This Certified Organic molasses contains no pesticides
and no added sulphur or other preservatives. Molasses has a rich, full-bodied
flavour and aroma. It can be used as a substitute for sweeteners; in baked
goods; or as a natural flavour boost in sweet or savoury recipes.

NUTRITION INFORMATION  
Serving size:                                           10 g

Average Quantity
Per Serving

Average Quantity
Per 100 g

Energy
Protein

93  kJ
0 g

934 kJ
0 g

Fat, total
– saturated
Carbohydrates
– sugars

0.01 g
0 g
5.47 g
5.47 g

0.1 g
0 g
54.7 g
54.7 g

Sodium 3.7 mg 37 mg

How to Use:Organic Blackstrap Molasses can be used as a sweetener and as a
way to add extra flavour and caramel colour to a range of recipes. Enjoy a
teaspoon of molasses in a glass of warm water as a delicious beverage.
Molasses is wonderful in muesli bars, steamed puddings, home-baked bread and
cookies, or as a natural sweetener in fruit cakes.

https://store.thesourcebulkfoods.com.sg/product/molasses-organic/


Or make your own superb, natural blackstrap licorice. It also gives delicious
colour and taste to marinades and sauces, or add a spoonful to soups and
hotpots. Drizzle molasses as a topping over ice cream, yoghurt, pancakes or
waffles.

In the organic garden blackstrap molasses is often used as an activator in
compost heaps or watered onto soil before planting.

Ingredients:

Organic Molasses (from Cane Sugar).

Preservative Free, Non GMO.

Please note liquid products may incur an additional cost for container.

Allergens:

No Known Allergens. This product may contain traces of Allergens.

Storage:

Store in an air tight container in a cool, dry place, away from direct
sunlight. Refrigeration recommended in warm climates.

Shelf Life:

Up to 30 months when stored as above. See Best before date.


