
Check out our website 
or join our social media 
followers for recipe 
ideas and more.
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Our Coconut Sugar is the crystalised sap of the 
coconut palm tree which has been heated to 
evaporate the moisture. The result is a syrupy 
consistency, known as ‘toddy’, which is further 
reduced to delicious caramel sugar crystals.

Why Coconut Sugar?
Sometimes only sugar will do, so it pays to use one 
that’s natural and more nutritious than refined 
sugar. Our Coconut Sugar is naturally high in:

 Calcium which contributes to normal  
energy-yielding metabolism and normal 
function of digestive enzymes

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

It is low in fat as well as:

 Glycaemic index 35

 Replacement for  
refined sugars

 Gluten free

 Dairy free

 Organic

 Vegetarian and vegan

Why Fair Trade?
Those who produce our Coconut 
Sugar from Central Java, Indonesia, 
directly benefit from the Fair Trade 
premium through funds for:

 Healthcare

 Local infrastructure

 Education at all levels

 Farm improvements

How to use Lucy Bee Fair  
Trade Organic Coconut Sugar
Our Coconut Sugar is a direct 
replacement for all sugars in  
any recipe, including drinks,  
bakes and savoury recipes.  
Some of our favourites include:

 Raspberry Bakewell

 Coconut and Lime Cake

 Raspberry Chipotle Chilli Sauce

 Himalayan Salted Avocado Brownies

 Coconut Flour Banana Loaf

 Salted Caramel and Chocolate Tart

 Lucy Bee Hot Chocolate

 Coffee and Tea

 Paleo Chocolate Cinnamon Soufflé

 Chia Chai Jam

 Pina Colada Cake

 Smoked Sweet Potato and Guacamole

Lucy’s Tips:
 Dissolve Coconut Sugar with a little water to 
make a syrupy coconut nectar, which is easy 
to pour. Great for when you need a liquid 
sweetener, such as in salad dressings. 

 Despite its name, Coconut Sugar doesn’t taste of 
coconut. It has a delicious caramel sweet flavour.

Google ‘How to use Lucy Bee Coconut Sugar’
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“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.“

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


