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COCONUT NECTAR CUISINES

EAT DIVERSIFICATION
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WHY CHOOSE
COCONUT NECTAR?

Coconut Nectar is a wholesome natural sweetener which
nutritional content far richer than all other commercially
available sweetener.

Coconut nectar containing key vitamins, minerals and
phytonutrients (including potassium, zinc, iron and vitamins
B1, B2, B3 and B6) that have been leached out of refined
(white) sugars.). Compared to brown sugar, coconut nectar
has 18 times the potassium, 30 times the phosphorus and
10 times the amount of zinc. Coconut Nectar has a low
glycaemic index of 35, avoiding the sudden highs and lows
associated with refined sugars. Low Glycemic Index (GI35)
helps promote excellent health and maintain lower blood
sugar and insulin levels.

By comparison, most commercial agaves are Gl 42, Honeys
are Gl 55 and Cane Sugar are Gl 68.

A pure and unrefined evaporated coconut nectar can be used
as 1:1 ratio as a replacement for high Fructose Sweetener
(Agave, Corn, Maple) and cane sugar.

Farmer tapping
the coconut
flower blossom

HOW
Coconut Fower COCONUT NECTAR
MADE

Gluten Free Vegan Preservative Free
Unrefined v High Nutriert + NoCane Sugar Added
Low Glycemic Index (Gi 35) Sustainable Sweetener
Pure Coconut Flower Blossom Nectar

COCO SUGAR HAS
MORE NUTRITIONAL
CONTENT THAN OTHER SUGARS

Coco Sugar has more nutritional content than other sugars
The glycemic index (Gl) breaks down to:

= Low-glycemic have a Gl of <55

« Moderate-glycemic foods have a Gl of 56-69

» High-glycemic foods have a Gl of =70

Stevia =1

Erythritol <1
Agave Syrup 11
Coconut sugar 35
Dates 42

Barley Malt 42
Maple Syrup 54
Honey 55
Blackstrap Molasses 55
Turbinade Sugar 65
White Sugar a0
High Fructose Corn Syrup 87

Buoil the translucent
nectar to golden
brown colar to

become toddy sugar




THE BENEFITS OF

COCONUT PALM SUGAR

NON-GMO

GMOs have been linked with numerous
including
immune issues, accelarated aging, faulty
insulin regulation, and changes in major
organs and the gastrointestinal system.

health issues,

infertility,

LOW GLYCEMIC INDEX

Coconut palm sugar has a glycemic
index of 35-40. Diets that incorporate
low-glycemic foods lead to better

glucose and insulin regulation, the

RICH IN VITAMINS

Coconut palm sugar contains a
variety of vitamins including
twelve if the essential Vitamin
B complex.

PURE

Coconut palm sugar is free
of chemicals, synthetic
adulterans, preservatives,
artificial colors, artificial
flavours, fermenting
agents, or additives.

RICH IN AMINO ACIDS

Coconut palm sugar contains 16 amino
acids, Amino acids are required to build
proteins that are used throughout the body
for the growth, repair, and maintenance of
body tissues, enzymes, hormones.

prevention of disease, increased
energy and improved mood.

UNREFINED

Dicts rich in whole and
refined foods contain
high concentrations of
antioxidant  phenolics,
fibers and numerous
other  phytochemicals
that may be protective
againsr chronic diseases.

RICH IN MINERALS

Coconut palm sugar contains many
minerals including potassium,
magnesium, zinc, iron, boron,

sulfur, calcium and copper.

Yan Kwan Industries Estate, Sublot 23, Jalan Batu Kitang, Lot 93 & 145 KNLD, 93250 Kuching, Sarawak.
www.kithin.com e +6082-618328 e +6010-982 1678
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Iristv coffee

5 muny

“The coffee for drinkers”

IRISH COFFEE (serves 1)

1 shot (about 30ml or 1.5 0z) of Irish Whiskey
(warmed if you want to keep your drink hot)
1 tbsp of Gula Melts Coconut Nectar

1 heaped tbsp of whipped cream

Hot strong coffee to fill coffee glass

Pour the warmed whiskey into a warmed coffee glass.
Add the Gula Melts Coconut Nectar and stir in the coffee.
Float the whipped cream on top.

Do not stir.

Drink the coffee through the cream.



serves &4 soak overnight

Soak one quarter cup chia seeds to 1 cup almond milk
(water or fresh milk)

Stir well.

Soak overnight or a few hours at least.

Top with your favourite fruit or nuts.

Drizzle with Gula Melts Coconut Nectar



Chocolate Ganache

serves i 10 mings

THE HARMLESS CHOCOLATE GANACHE.

(NO REFINED SUGARS )

1 cup heavy cream

100 grams dark chocolate, chopped (99% cacao)
4 tablespoons Gula Melts Coconut Nectar

METHOD

In a heavy saucepan, boil the heavy cream.

Remove from heat. Add the chocolate pieces.

Let mixture stand covered until chocolate has softened,
then whisk until smooth.

You can pour the ganache over smoothies, desserts

or place it in the fridge and smooth it over cakes,
doughnuts or muffins.



serves b 35 ming

“Gula Melty Coconut Nectar
takes the place of the caramel
and gives thiy recipe o fragrant
accent.”

INGREDIENTS

1 cup milk

1 cup heavy cream

2 eggs

2 egg yolks

1 teaspoon vanilla extract
Y cup water

Y cup sugar

Gula Melts Coconut Nectar

METHOD

Pre-set oven to 170C (340F)

Heat milk and cream below a boiling point and then set aside.

Add vanilla extract.

Beat the eggs well and add coconut sugar. Trickle in the hot milk while beating.
Strain through a sieve.

Pour mixture into ramekins - distribute evenly.

Put water into baking tray — fill to about 1em (1/3 inch) high.

Poach the ramekins in oven, uncovered, for about 35 minutes until golden and firm to touch.
Chill,

Pour Gula Melts Coconut Nectar before serving.



Salmow Teriyakis

serves 1 10 ming
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TERIYAKI SAUCE

INGREDIENTS:

Y% tablespoon Gula Melts Coconut Nectar
1 tablespoon soya sauce

1 tablespoon mirin

Y2 tablespoon cooking ol

1 tablespoon sake

METHQOD:

Combine all the ingredients and simmer over medium
flame until thickened.

Garnish with sesame seeds.



Baked eggplant

servesy 2 15 ming

INGREDIENTS for sauce

3 tablespoons Gula Melts Coconut Nectar

2 tablespoon cooking oil

1 yellow onion (chopped)

3 tablespoon dark soya sauce (unsweetened)
2 tablespoons soya sauce

1 globe eggplant
Fresh chilli - for garnishing

METHOD

Cut eggplant in half, brush with 1 tablespoon oil and bake until soft.
Heat remaining oil in pan, sauté the onion until fragrant.

Add Gula Melts Coconut Nectar, dark and light sov sauce.

Pour over eggplant.



Madovwysiow Satovy

werves b 40muing

(dees not include
1 ot oaerinoallove (Tavue)

"}kﬁ.’vmofﬂwmmdr meat
with spicy peanut sauce
for the perfect BBQ”

MALAYSIAN SATAY

First make the beef or chicken skewers, then put together the delicious peanut sauce,
This recipe has many ingredients, but is easy to put together with a blender, and well worth the effort!

SATAY SKEWERS - INGREDIENTS

1 kg beef or chicken, 1 tablespoon ground coriander,1 teaspoon ground fennel,
2 teaspoons ground cumin, 360 gm small red onions, 5 stalks lemongrass,

3 thin slices galangal, 5 em ginger, 1/3 cup Gula Melts Coconut Nectar

1 dessertspoon ground turmerie, salt to taste

For basting the skewers while grilling ¥ cup coconut milk ' cup oil

METHOD

Cut meat into 1-2 inch eubes. Grind all the dry ingredients to a smooth paste, and mix with
the Gula Melts Coconut Nectar. Season to taste. Use the ground paste to marinate the meat
for at least one hour, Skewer the meat cubes with a bamboo stick

(wet the sticks to prevent them from burning) and grill over BBQ. Baste frequently

with the coconut milk/oil mixture until meat is cooked.

SATAY SAUCE

INGREDIENTS

200 gm shallots, 5 stalks lemongrass, 5 cm fresh turmeric, 20 dried chillis, 5 gm coriander powder,
5 gm cumin powder, 80 gm tamarind juice, 15 gm salt, 130 gm Gula Melts Coconut Nectar,
80 gm oil, 200 gm toasted peanuts — ground roughly, 200 gm thick coconut milk

METHOD

Blend all ingredients except the peanuts and coconut milk. Add oil, fry blended paste until
fragrant -3 to 5 minutes. Stir in the coconut milk and continue frying until milk bubbles.
Add ground peanuts, mix well and turn off heat. Serve in small dipping bowl to accompany
the satay meat skewers,



Beef Teriyakis

serves 2 10muing

“So-quicki So- simpled
Ity all invthe saucel”

INGREDIENTS

350 gm of beef tenderloin

2 tablespoons sake

2 tablespoons Gula Melts Coconut Nectar
2 tablespoons sova sauce

2 tablespoons mirin

1 tablespoon cooking oil

Sesame seeds for garnishing

METHOD

First make the Teriyvaki sauce by combining the sake, mirin , soya sauce and

Gula Melts Coconut Nectar in a saucepan and simmer over a medium flame until
slightly thickened.

In a hot grilling pan, pour the oil. Over high heat, sear the beef on all sides until brown.
Pour the prepared teriyaki sauce onto the hot pan and turn the meat over and over until
fully coated with the sauce.

Cook to desired level [rare =2 mins, medium =4 mins, well done = 5 mins]. per side.

Remove beef from the pan and let it rest 5 minutes. Cut into 1em thick slices, pour
remaining sauce to coat the meat and garnish with sesame seeds.



Method 7 7%:

1. Coconut Sugar Syrup - Combine
ingredient A in a saucepan and cook
over low heat until coconut sugar
block completely dissolved. Set aside.
R -SSR DATERERVAFE -
BRI iAmEamg - 8 -

2. Thick Black Tea - Bring water to a boil,
reduce to low heat and add tea bags
brew for 5 minutes.

BLI3 — BAKIGEFF + BERIEAVK » DIAZ
BLPEs S

3. Inalong glass, add 5 table spoon of
coconut sugar syrup at the bottom of
the glass.

FE—TRIRER - TERIBANESRAINHP
FHEHRODRL -

4. Add ice cube and gradually pour in

thick black tea
IIAKIRFEL SR 3ZF A -

5. Top with desired amount of thick
coconut milk, fresh milk or fresh milk.

TRBCRY RIS PTFRAVE » BRINELEFSY) -

lngredients/ M #4:

(A) HHBIERESR (B) 413 (C) Pk
= 500gm Coconut Sugar Block = 500ml water = |ce Cubes
HEBTENE (2% 50052) - HPHE 500ml #AFFK KR
Edmm Rl =BRIEL
FHPIEREES - - 3black tea Thick Coconut Milk (Can be replaced
AT EH with Fresh Milk, Fresh Cream)
el RIBE (BIIARARERAEYD - SEUHH

250 ml FF7Kk )



BO BO CHA CHA

M#:

- 48 - =M Pandan leaf

- g8 « FHE Chia Seeds

- EE - R

- BEE - HEE

- Fk - HERE (241 500%%) - TR IREARN - RBANELEE
B%:

1. L REERER B 8FE - Fk  FE=H—RKA3SHENRTEEER -
FORBREZERR - LA KFRER
B RERBNFARERAER -

R STAEMARS - BPNERZESDHEINEN -
(R]F8 CHIA SEED Bt FEKEE » B CHIA SEED BIA SRR » chNEERDAT)

5. i AMTEREH S8R = -

P @ 9



A #

- 500FF (2#F) Kk

- 2505 H0-F1E

= 20gm REH

- 1E=H 14

- 300FH (1044F) H0E) SREy)

"?[1}3 A &:

1. #IN500F|F K » HIEFIE=HRAWDP - LPAREMETZ SRR -
2. HFEF&=H "' MAREN - RoRSEE (1D1) -

3. IOAHS - RoEEEE (198

4. FIAMBERAREAR - iLERHA (YUNN) - AREEEKEEL BEtMMRERS
HULHDAESR VR » AN EREE—TIERETNRT.



COCONUT NECTAR CARAMEL SAUCE

[ngredients :

= 200ml coconut nectar /
coconut sugar syrup / (250gm
Coconut Sugar Block)

= To melt Coconut Sugar Block -
250gm (1 Cube of Coconut
Sugar Block with 250ml water
boil to simmer)

= 2 tablespoons coconut oil /
unsalted butter

= Dash or two of unrefined salt
%2 cup / 100ml Coconut Milk or
Full Cream Milk

1 teaspoon vanilla (Optional)

Method :

1. In a small saucepan, put in the coconut sugar syrup, and coconut oil, along with the salt.
Heat over medium heat, stirring to evenly with the coconut oil.

2. Assoon as it starts to bubble, set the timer for two minutes. Stir the bubbling mixture once
or twice during these two minutes.

3. Very carefully stir in the coconut milk until it is mixed in. Once it has returned to a low
simmer, simmer for another minute or two, or until the mixture has thickened up again.

4. Take off of the heat, and stir in the vanilla. Let cool to desired temperature before serving.
Keep in Glass Bottle and refrigerate. Coconut Nectar Caramel Sauce can last for 2 weeks in
refrigerated.
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« fHPOn/ E2I05H 125mi
= ZA545 100ml

iR ZER/ M FH
Virgin Coconut Qil - 100ml

- #P¥EZ Coconut Nectar - 8 4Rt
- J8%F 2f0
- BHENE /2%

i %:

1. ITBMHUSE -
FREEMDIN/ B ~ 44 - H0RE - FIEEAEIA -
FHTIFERIMAR » #1959 -

WEFETIRIBOE @ FERBRPMAK » BAMERE (KINEIEHS0.5cm) » FIRRAKS
REFHEENIRER |

WEYFERLE » R ED - BUAKFES0S ¥ -
6. ENHEHBEREM EEH—EMENER -
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FA{E GI(FHHEHEE) AT HEMER N
EREENEERE  HEERBEFS ATRENK !
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- fif4E 2509 (1 fI) - HBEESE - M - fERRE
TR EANEENIBERERE - - &E/LEH - &

- Fok (14D) - U0RR - Bl - h&EM

- 7% (3K - UIEE
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1. IB=EA sthfE@AxT2 BT -
2. IBE=EQ siATEAMABEBZE2 N » (NEZEREIEAR)

3. 5K » ADTHELHRE - MALMRZEFIIE=EA sLA{eA » A1 fi##E 250g
PN7K 2055 £

4. SETHLSRNEN - AR - AR - #iEEITH EAR -
(WA GSHPIEFLR » Pl SIS RR)



 BIER x2 /K (1RA500%EkEHR) SH{ElEA - REH

- A 6K - I e/ E

- Binck 3K - DIEE - UEH
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1. BH—wAK  FBERNASS-60HESL » HiiikP -

2. MAHGHIEARBRAEE > MARE—ERE -

3. hnisfeAFRELE/EH - IAMTERFINKEZE205 8 -

4. {IEESERZEN  EERNBLHITERES -

5. HiEREE T8 R RBENRIIEN -

6. IEBIERLIR » W LHTERERST -



ROASTED CHICKEN

Xk

- 2/ -1R
= KR - 4% D HRMBAER

- IR ZERAEFH
Virgin Coconut Qil - 100ml

- {i#E3 Coconut Nectar - 842t

- BiAE - 2KRE
- #h - 1KE
- 1718 - 180

Bl %

- ZIH 1 = ¥ 1/21R

- BwHIT - BT (parsley) &8

- FR 1| - BHEM 3K

- L8 b 1% - BEEE SR

= JEABIE FE - BRES

B%:

1. IFEEAEHIZE - W -~ B - FEHNLS MIREBHERR L - IESN R - Hil

FEAEM BN -

2. EENSENEREZ.LE  STHAS0mIAY Virgin Coconut Oil ##E2 ZFMIFiBiFHEGR
ZEFEBHEAMN » IEHE5FHE LR - A -

3. [RFEMAZFE180EC -
4. FJA -~ iTBUFENRESFSEATIBRIAE -

5. ﬁﬁiézédﬂ PG - FEENES SR ETAMEFd - BIBLSo W ERT I - 2 13
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Nedural Coconudt fiulim Nector

Sarawak. Borneo

At 2tk
HR-F fe 4872

BTERNEGTEEAAPRE. FBAFILSZERE
BT EESKED®.

E2FERERR, FMRNEER. TBRNEFEEN
» BRR KA B REDE .

WEETTRGIEL35, KRR, RN —MREXME
A ZRESEBMESEHREERNATNRR.
BTRASFEIMRSEH. SHR, FSBSEFIFME

o

BTRASNPHEREDRE, NBREEHMESANR
iRnREMEFABRENERE, MRREA—RIERSP
AMMEE. BRFRE. BRTMWARBD, BFEEY
FHEHLIERES, BRRHESKRTENEFERE.

O5EBaE 18R, BABERXN3S, 2—MER
BYREZSE M.

« SifEF7E 88 100% PURE Coconut Nectar

» SR, AN T Unrefined

« BRENER (LFEME No Addictive

« EFAREIEE Low Glycemic Index (GI35)

- ESE. B B 8 8 & #£EFEBETME
Rich In Minerals

BriEEn

UR SRTE B

toiT % &
AR 0 B

WMIRAE LG EHETE:

{8 ¥E Coconut Sugar a5

752 5 B Barley Malt 42
B Dates 42
A RE A Maple Syrup 54
¥ Honey 55

EE¥E Blackstrap Molasses 55
B §E White Sugar a0

E AR Corn Syrup 87
M Stevia <1
EEZ Agave <1

A
BFEHEATE ISR, DAUMERAEEEE S,
EBNEESIHE, ERENERER.

AHARE, FiP, BE . MRS HSXMEHRN0N
0 fEIEMREL, BRTREARNREDEREE

PROUATHREFEDOSNN, BARMRER. SRR

FEFthSATPAMERR, KbffARRER, BTHE
A ALL BRI E R OK.

FRGIFH 8 48 8 ) 694 T 4B 4L 4 72 3 (& JE
F % a9t 48 4. kA FE wwwkithinicom
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: Yan Kwan Industries Estate
Sublot 23, Jalan Batu Kitang, Lot 99 & 145 KNLD, 93250 Kuching, Sarawak, Malaysia.
» www.kithincom e
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%o\ COCONUT SUGAR
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LXK S
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