
FAIR TRADE  
ORGANIC RAW  

COCONUT 

FLOUR

 Google ‘How to use Lucy Bee Coconut Flour’

Check out our website www.lucybee.com or join 
our social media for these recipes and more. 

GB-ORG-04 
Non-EU Agriculture

Our Coconut Flour from the Philippines is dried 
coconut flesh which has been cold pressed to extract 
the oil and the ‘white cake’ is milled to a flour. 

Why Coconut Flour?
This healthy flour is a superfood, naturally high in:

 Fibre 
 Iron which contributes to normal cognitive 
function and energy-yielding metabolism

 Potassium which contributes to normal  
muscle function and the maintenance of 
normal blood pressure

It is a good source of protein which contributes to 
the maintenance of normal bones. Coconut Flour  
is also low in salt.

It is:
 Gluten free
 Grain free – suitable for paleo
 Dairy free
 Nut free 

 Raw – retaining all the live enzymes and 
nutrients that coconut contains

 Unbleached with a natural creamy colour  
and rich coconut aroma

Why Fair Trade?
Those who produce our coconut flour directly 
benefit from our Fair Trade premium through:

 A fair price for their coconuts

 Fair wages
 Funds for school scholarships
 Funds to feed undernourished 
children

 Sustainable community projects

Our Fair Trade certification  
guarantees monkeys are NOT  
used to harvest the coconuts.

How to use Lucy Bee Fair Trade  
Organic Raw Coconut Flour
Coconut flour is a great addition  
to both sweet and savoury recipes 
and can be used on its own or with 
other flours.

Some of our favourite recipes are: 
 Goat’s Cheese and Broccoli Muffins
 Coconut Flour and Paprika Coated Chicken
 Mini Pizzas
 Sweet Potato Cakes with Parmesan
 Cacao and Hazelnut Tart
 Apple and Berry Crumble
 Banana Muffins
 Coconut Flour Cookie Bites
 Banana Pancakes

Coconut flour can also be used to thicken sauces 
and casseroles, enjoyed stirred into oats and 
blended into a smoothie or shake. 

Lucy’s Tips:
 This high fibre flour 
is quite absorbent, so 
leave cake mixtures 
and batters for a 
few minutes before 
cooking and add 
extra liquid or an 
egg to achieve the 
correct consistency.

 As with all flours, 
whisk or sift before 
using, to remove  
any lumps.
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What Makes Lucy Bee Different?
Lucy Bee is concerned with Fair Trade, ethical 
and sustainable living, recycling and eating close 
to nature with additive free products for health.

 Fair Trade
 We pay a 10% premium for 

our products. This is used 
for sustainable community 
projects and fair wages. In 
addition, a further 0.75% of 
total sales is paid to the Fair 
Trade body to allow them to 
do their good work, such as 
auditing and compliance.

In the words of Winfried Fuchshofen PhD, 
Director of the Fair Trade Sustainability  
Alliance (FairTSA),  

®

 Organic
 We believe in the need to protect our individual 

health and the health of the Planet by following 
the principles of organic farming and avoiding 
pesticides and intensive farming practices.

 Environmentally Sound Packaging
 We use recyclable glass jars and BPA free  

non-intent design lids for our Coconut Oil. 
All other products in our range are packed 
in premium quality, food grade, recyclable 
packaging. Even our display trays are 
manufactured from recycled paper. 

 Bottling and Packing Facilities 
 Our products are packed in British Retail 

Consortium (BRC) Grade A facilities. We are  
able to guarantee the integrity of our products.

 Available for Comment
 We pride ourselves on being available to  

answer all and any questions that our  
stockists, followers and customers have  
through email, phone and on our social media:

E: info@lucybee.com

T: 01992 747 900

“By using products certified 
 by us, we will all continue 
 our path to supporting a 
 fairer world for all, 
 creating new possibilities 
 and better living 
 conditions for rural  
 communities around 
 the globe.“

Photography ©: Nature’s Perfect Ingredient, Ria Osbourne • Recipes for Real Life, Dan Jones • Natural Beauty with Coconut Oil, David Loftus


