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You have helped us move one step closer to our dream –  
having our very own yoghurt kitchen here in Raglan. 

We truly appreciate you supporting us by purchasing this 
cookbook and we hope you enjoy trying out these delicious 
recipes that each pay tribute to our favourite ingredient of all –  
the humble coconut. 

Some amazing people have helped us make this cookbook possible, 
and we want to say a huge thank you to all the passionate foodies 
who gave their time and creative energy to contribute a recipe for 
us. You guys are the best. 

We are also very grateful to talented photographer Laura Forest  
for stepping in to shoot some of these dishes for us – her work  
is beautiful. www.lauraforest.com. 

If you try out any of these recipes it would make our day to 
see them! Feel free to share your photos with us via Facebook, 
Instagram or email. 

Sending you love and happy vibes,

Mr & Mrs Coconut

If you’re reading this,  

THANK YOU! 
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Chef Jimmy Boswell  
Taste of Home

Jimmy is well known as “The Gluten-free 
Chef”. He specialises in gluten-free recipes 
due to his own intolerances to gluten, and 
getting back to the basics using quality, 
seasonal fresh ingredients is a passion close to 
his heart. Being half Sicilian, many of Jimmy’s 
recipes have a southern Mediterranean focus 
using fresh, local ingredients. 

Author of The New Zealand Gluten-free 
Cookbook, Jimmy is also a featured presenter 
at food shows, on TV and speaker at the New 
Zealand Gluten-free and Allergy Shows.

www.tasteofhome.co.nz
facebook.com/ChefJimmyBoswell

 When I was living in Asia I 
started to cook with various 
coconut ingredients and my 
love for it has grown since 
then. With its many health 

benefits and a great substitute 
for dairy it makes my life as  
a chef easy and very tasty. 
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Raglan Coconut 
Yoghurt Dressing 



Raglan Coconut 
Yoghurt Dressing  
serve as salad dressing, with grilled fish  
or use as a dip for veggie sticks

Ingredients

½ C (120 ml) Raglan 
Coconut Yoghurt

2 tsp rice vinegar (or 
champagne vinegar)

1 Tbsp fresh lemon juice

1 tsp extra virgin olive oil

1 tsp raw honey 

1 crushed garlic clove 

½ tsp sea salt (or to taste)

Fresh ground black pepper 
to taste

2-3 Tbsp water  
(omit water if a thicker 
consistency is desired)

¼ C finely chopped chives
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1. Combine all the ingredients, except the 
chives, in a small bowl and whisk together 
until well combined.

2. Stir in finely chopped chives and combine 
well. Refrigerate before serving.

How to makeIngredients

½ C (120 ml) Raglan Coconut 
Yoghurt

2 tsp rice vinegar (or 
champagne vinegar)

1 Tbsp fresh lemon juice

1 tsp extra virgin olive oil

1 tsp raw honey 

1 crushed garlic clove 

½ tsp sea salt (or to taste)

fresh ground black pepper  
to taste

2-3 Tbsp water (omit water if a 
thicker consistency is desired)

¼ C finely chopped chives
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Kelly Gibney  
Bonnie Delicious

Kelly is a freelance food writer, stylist, 
photographer and Mum. Her work has 
appeared in Dish Magazine, Homestyle, 
Remix Magazine, Green Ideas, Little 
Treasures and more. She also consults for 
private companies, assisting with recipe 
development, concepts and styling. 

Kelly’s aim is to show people that healthy 
food can be utterly delicious and full of joy.  
A food lover first and foremost, she 
absolutely relishes the connection between 
nourishing food and the resulting energy, 
health and glow that occurs.

www.bonniedelicious.com 
facebook.com/Bonniedelicious
instagram.com/bonnie_delicious

 I adore the versatility and 
health benefits of coconut in 

all its amazing forms.  
Coconut oil is used daily in 
my whole-foodie kitchen as 
a treasured ingredient and 
I love it also for skincare. 

Coconut flour provides an 
excellent nut free/gluten-free 
flour alternative and coconut 
yoghurt has become a family 
favourite with its probiotic hit 

and luscious taste. The humble 
coconut provides us with so 
many wondrous products! 
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Paleo Savoury Muffins 
with sweet potato,  

parmesan & rosemary



Paleo Savoury Muffins
with sweet potato, parmesan & rosemary

Ingredients

1 C ground almonds/
almond meal

6 free range eggs -  
lightly beaten

¼ C melted coconut oil

¼ C coconut flour

1 C finely grated sweet 
potato/kumara

1 generous C grated 
parmesan cheese

1 garlic clove -  
finely diced

1 rounded tsp gluten-free 
baking powder

½ tsp good quality 
smoked paprika

pinch cayenne pepper

handful fresh thyme - 
leaves separated  
from stem

1 Tbsp chopped fresh 
rosemary leaves

sea salt and cracked  
black pepper

extra herbs and pumpkin/
sunflower seeds for 
sprinkling on muffins 
before cooking

The key to healthy eating for  
me is always being prepared 
in advance with delicious 
wholesome food options.  
These savoury muffins are  
perfect as a to-go breakfast, 
healthy snack and are amazing 
lightly toasted alongside soup. 
You can sub in other vegetables 
or herbs too. 

I hope you love them.
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1. Preheat oven to 170 degrees celsius.

2. Place all ingredients into a large bowl  
and mix well until thoroughly combined.  
Season generously with salt and pepper.

3. Spoon into 10 holes of a 12 hole muffin tin. 
Garnish with extra herbs and a combo  
of sunflower and pumpkin seeds.

4. Bake for 20-25 minutes until lightly golden 
and a skewer comes out clean with inserted.

5. Leave to cool before taking out of tin.

Can be enjoyed as is, lightly spread with butter, 
avocado or my favourite - cut in half and lightly 
toasted. Will last in the fridge for up to four 
days. Can be frozen but will be best toasted 
after that.

How to makeIngredients

1 C ground almonds/almond meal

6 free range eggs - lightly beaten

¼ C melted coconut oil

¼ C coconut flour

1 C finely grated sweet potato/
kumara

1 generous C grated parmesan 
cheese

1 garlic clove - finely diced.

1 rounded tsp gluten-free  
baking powder

½ tsp good quality smoked paprika

pinch cayenne pepper

handful fresh thyme - leaves 
separated from stem

1 Tbsp chopped fresh  
rosemary leaves

sea salt and cracked black pepper

extra herbs and pumpkin/sunflower 
seeds for sprinkling on muffins 
before cooking

11The Coconut Cookbook Savoury



Katie Hawkey  
Katie in the Kitchen

Katie is a passionate food blogger, 
Instagrammer, midwife, and columnist for 
Healthy Food Guide NZ. Her busy lifestyle 
requires some crazy hours, so she likes to 
create healthy but delicious recipes that act as 
fuel and natural medicine, and enjoys sharing 
these with others. 

She has a particular interest in women’s health, 
healthy eating during pregnancy  
and breastfeeding, as well as anti-inflammatory 
foods that help to alleviate symptoms of 
chronic diseases such as endometriosis and 
polycystic ovarian syndrome. 

www.katieinthekitchennz.com
facebook.com/katieinthekitchen 
instagram.com/katieinthekitchen  

 I love coconut for its 
versatility. I love that so many 
products and flavours can be 
produced from one thing. It’s 
a perfect source of healthy 

fat and protein and I love that 
I can use coconut products 
in every meal, whether that 
be breakfast, lunch, dinner - 
from a smoothie, a porridge, 

or pancakes, to a cake, cookie 
or curry! Anything goes with 

coconut and I love that! 
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Tandoori Risotto Balls
with Coconut Mint Dipping Sauce 



Tandoori Risotto Balls
with coconut mint dipping sauce

Ingredients for Risotto Balls

1 tsp ground cumin

1 tsp ground paprika

1 tsp ground ginger

1 tsp ground coriander 

1 tsp ground turmeric

1 tsp salt

1 onion chopped finely

2 cloves of garlic, crushed

2 Tbsp coconut oil

1 C of brown rice

3 ½ C of water

½ C of Raglan Coconut 
Yoghurt

2 Tbsp normal flour

1 Tbsp nutritional yeast 
(opt)

coconut flour to coat

500 mls high oleic 
sunflower oil for frying 

Ingredients for Yoghurt Dip

1 C of Raglan Coconut 
Yoghurt

small handful of fresh 
mint, chopped finely

2 cloves of fresh garlic, 
crushed

salt and pepper to taste
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1. In a heavy based pan, over a medium heat, melt the coconut 
oil and gently sauté the spices, salt, onion and garlic. Once 
the onion is soft (not browned) add the rice and fry until well 
combined. Don’t let the rice brown. Add 1 cup of water, and 
stir until mostly absorbed. Turn the heat to low, and add the 
remaining liquid + yoghurt. Simmer gently, stirring occasionally, 
until all the liquid is absorbed – this takes about an hour with 
brown rice.

2. Add the white flour and nutritional yeast if you are using it,  
mix together until well combined and thick. Leave to cool. 

3. Once cooled, roll in to small, bite sized balls and coat in the 
coconut flour. 

4. Preheat oven to 200 degrees.

5. Meanwhile, in a small, heavy bottomed pot, heat the sunflower 
oil, over a medium heat until around 160 degrees, if you don’t 
have a fat thermometer, you can test the oil by gently dropping 
in a risotto ball – if it sizzles and floats to the top, the oil is hot 
enough. 

6. Fry about 4-5 risotto balls at a time, for approximately 1 minute, 
just to seal them. Gently lift them out of the oil with a slotted 
spoon. Drain on paper towel.

7. Once you have fried all the risotto balls, place them on an over 
tray, and bake them for around 20 minutes, turning once,  
or until they are golden and crispy.

8. Serve them hot with the yoghurt dip.

9. These can be made ahead of time, just return them to the oven 
to heat.

How to makeIngredients  
for Risotto Balls

1 tsp ground cumin

1 tsp ground paprika

1 tsp ground ginger

1 tsp ground coriander 

1 tsp ground turmeric

1 tsp salt

1 onion chopped finely

2 cloves of garlic, crushed

2 Tbsp coconut oil

1 C of brown rice

3 ½ C of water

½ C of Raglan Coconut 
Yoghurt

2 Tbsp normal flour

1 Tbsp nutritional yeast (opt)

coconut flour to coat

500 mls high oleic sunflower 
oil for frying 

Ingredients  
for Yoghurt Dip

1 C of Raglan Coconut 
Yoghurt

small handful of fresh mint, 
chopped finely

2 cloves of fresh garlic, 
crushed

salt and pepper to taste

15The Coconut Cookbook Savoury



Justin Thompson   
The Shack, Raglan

Justin and his wife Alix are both chefs, and 
have run popular restaurant The Shack in 
Raglan for the last 3 ½ years, named recently 
by Buzzfeed in the top ‘23 Brunch Places to 
Try Before You Die’. Justin is inspired by using 
local, organic produce wherever possible, 
and Raglaners get excited every time a new 
menu is about to be released because it’s 
always so damn good. 

You’ll find The Shack pumping every day 
of the week, rain or shine, where you’re 
guaranteed to be served up fresh, seasonal, 
local food with surprising twists. 

P.S. The Shack was the first café to start using 
Raglan Coconut Yoghurt and have been 
huge supporters the whole way – thank you 
Justin & Alix!

www.theshackraglan.com
facebook.com/theshackraglan 

 Not a day goes by without 
me using coconut in one of its 
many forms, it can be crunchy, 

fresh and raw or smooth, 
silky and moreish. Incredibly 
versatile and so delicious. 
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Kumara & Carrot Rosti, 
Coconut Yoghurt Labne 
with Mango and Cucumber Salad and a 

Coconut Chilli Dressing



Kumara & Carrot Rosti, 
Coconut Yoghurt Labne
with mango and cucumber salad & a coconut chilli dressing 

Coconut Yoghurt Labne

N.B. YOU WILL NEED TO START THIS AT  

LEAST 6 HRS IN ADVANCE

1 C Raglan Coconut Yoghurt

1 Tbsp lemon juice

1 tsp salt

Ingredients

Kumara Rosti

2 C carrot, finely grated

2 C red kumara, finely grated

½ C red onion small dice

¼ C leaf coriander

5g green chilli small dice

1 Tbsp cumin seeds, toasted

3 Tbsp rice flour

2 free range egg, lightly beaten

Mango and cucumber salad

1 each green or unripe mango, 
remove skin and stone and  
slice thinly

1 C cucumber, sliced thinly

1 C mung beans

2  Tbsp fresh coconut (or toasted), 
shaved

2 Tbsp coriander

1 Tbsp  vietnamese mint

¼ C spring onion, sliced thinly

¼ C cashew nuts, toasted

Coconut Chilli Dressing

3 Tbsp lime juice

2 Tbsp fish sauce (optional)

2 Tbsp sugar

½ C coconut water

1 Tbsp sriracha chilli sauce
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Coconut Yoghurt Labne

1. Mix all ingredients in a small bowl. Line a sieve with some cheese cloth 
and pour the mixture into the cheese cloth. Tie the cloth in a top knot 
or fasten with a peg. Place the sieve over a bowl, allowing the moisture 
to drain from the yoghurt. Refrigerate for at least 6 hours.  The longer 
you let the yoghurt hang the drier the mixture becomes, after 36 hrs it 
can become like a soft crumbly feta.

Kumara Rosti

2. Set oven to 180c. In a large bowl mix all ingredients, adding the eggs 
and rice flour last, you may need to add a little more rice flour if mixture 
is too wet. 

3. Bring a large heavy based frying pan to a medium heat.  Once hot, 
lightly oil the pan, divide the mixture into 12 and shape into balls. 
Squeeze out excess moisture and carefully add to pan. Gently press 
down to flatten the rosti. Fry lightly on each side then finish in the oven 
for 10 mins until cooked through.

4. You can make these in advance and reheat to serve

Coconut Chilli Dressing

5. Whisk all ingredients together. 

When ready to serve …

6. You are ready to serve when the rosti are hot (to re-heat, simply place 
on an oven tray in a moderately hot oven for 8-10 minutes) and your 
labne has thickened, so it has a mascarpone like consistency.

7. In a large bowl combine all the salad ingredients, except the cashews, 
and dress with 3 tablespoons of the coconut chilli dressing. Toss until 
the salad is evenly coated.

8. Place three rosti in the centre of each plate, put a quenelle or dollop of the 
labne on each rosti then top with the salad and sprinkle with cashews.

9. Enjoy!

How to makeCoconut Yoghurt 
Labne

N.B. YOU WILL NEED TO 

START THIS AT LEAST  

6 HRS IN ADVANCE

1 C Raglan Coconut 
Yoghurt

1 Tbsp lemon juice

1 tsp salt

Kumara Rosti

2 C carrot, finely 
grated

2 C red kumara, 
finely grated

½ C red onion  
small dice

¼ C leaf coriander

5g green chilli small 
dice

1 Tbsp cumin  
seeds, toasted

3 Tbsp rice flour

2 free range egg, 
lightly beaten

Coconut Chilli 
Dressing

3 Tbsp lime juice

2 Tbsp fish sauce 
(optional)

2 Tbsp sugar

½ C coconut water

1 Tbsp sriracha  
chilli sauce
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Arthur Green 
The Bachelor

 I love coconut because it has 
numerous health benefits, and 
has countless forms and uses. 
Although it’s a drupe, I like to 
refer to coconut as ‘the nut  

of a thousand uses’. 

Arthur (Art) Green is an entrepreneur with 
a love for health and fitness – his choice to 
lead a Paleo lifestyle resulted in co-founding 
CleanPaleo with two friends, where they 
have developed a product range of healthy 
Paleo food options for those on the go. 

You may have recently seen Art appearing as 
the first New Zealand Bachelor on TV screens 
around the country. Now that the series is 
over, he’s back to focusing on his business 
and fitness goals, and spending more time in 
the kitchen cooking healthy meals to fuel his 
active lifestyle. 

www.clean-paleo.com 
facebook.com/CleanPaleo
instagram.com/art_green 
instagram.com/cleanpaleoco 
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Post Workout  
Coconut  

Banana-Choc  
Super Smoothie



Post Workout Coconut 
Banana-Choc Super 
Smoothie 
here’s a delicious snack to kickstart your gym 
recovery and satisfy your chocolate cravings

Ingredients

400ml coconut water

200ml coconut milk

2 Tbsp cacao powder

2 tsp maca powder

3 Tbsp CleanPaleo vanilla 
free-range egg white 
protein powder

1 ripe banana

1 large medjool date

1-2 tsp honey
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1. Whizz all ingredients through a good 
blender until completely smooth.

2. Add a sprinkle of coconut flakes  
to garnish.

3. Drink and enjoy!

How to makeIngredients

400ml coconut water

200ml coconut milk

2 Tbsp cacao powder

2 tsp maca powder

3 Tbsp CleanPaleo vanilla 
free-range egg white protein 
powder

1 ripe banana

1 large medjool date

1-2 tsp honey
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Sunniva Holt      
Raw Till Four

Sunniva Holt lives in Auckland with her 
husband, two year old daughter and two 
Griffon pups. She experienced severe illness 
during pregnancy, and when conventional 
treatment failed she made the change to a 
high raw lifestyle which completely turned 
her health around. From this Raw Till Four  
was born - a blog dedicated to food that 
“looks good, tastes good, and is good for you”.

It is now her passion to help others gain 
better health through plant based living,  
and a more holistic approach to health.

www.rawtillfour.com
instagram.com/rawtillfour
facebook.com/rawtillfour

 I confess, I’m a total  
coconut addict. It can be such 

a great substitute if you’re 
eliminating dairy. It’s also 

healthy, versatile and super 
delicious. What’s not to love! 
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Raspberry Coconut 
Frozen Yoghurt 



Raspberry Coconut 
Frozen Yoghurt  
for a fresh summer afternoon treat

Ingredients

1 C frozen raspberries

1 peeled & frozen banana 

½ C Raglan Coconut Yoghurt

2 Tbsp coconut sugar 

2 Tbsp flaked coconut 
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1. Blend together the raspberries,  
1 tablespoon coconut sugar and ¼ cup  
of the coconut yoghurt. Spoon into a jar.

2. Blend together the banana, coconut flakes, 
remaining coconut yogurt and sugar. 
Spoon over top of the raspberry mixture 
then top with a few extra coconut flakes, 
raspberries and a little drizzle of coconut 
yoghurt – divine. 

How to makeIngredients

1 C frozen raspberries

1 peeled & frozen banana 

½ C Raglan Coconut Yoghurt

2 Tbsp coconut sugar 

2 Tbsp flaked coconut
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Chef Giapo Grazioli    
Giapo

A self-taught ice cream maker, Giapo has a 
scientist’s desire for discovery and the passion and 
skills of an old fashioned pastry chef. His ice cream 
is an expression of innate creativity combined 
with a love of wholesome food – Giapo’s pride 
in Aotearoa is evident in the use of local produce 
and themed New Zealand icecreams that pay 
tribute to this beautiful country. 

Described by many as the ‘Willy Wonka of Ice 
Cream’, Giapo can be found in the kitchen every 
day developing his research in gastronomy and 
birthing exquisite new creations. 

www.giapo.com
instagram.com/giapokitchen
twitter.com/giapo
facebook.com/giapogelato

 I love coconut because it is 
the food symbol of Pasifika. I 
like that it is one of the most 
versatile food as it works with 
sea food, meat, and desserts. 

Even though it’s a fruit, it is full 
of fat which makes cooking 

with it delicious. 
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Raglan Coconut 
Yoghurt Icecream 

with Quince & Carrot Coulis 



Raglan Coconut 
Yoghurt Icecream 
with quince & carrot coulis 

Ingredients for Icecream

500g Raglan Coconut 
Yoghurt (¾ of a large jar)

105g coconut sugar

7g glucose

5g lemon juice

Ingredients for Quince & Carrot Coulis

125g quince

50g carrot juice

7g lemon juice

50g sugar

½g pectin
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1. Mix all the icecream ingredients together 
without warming them up. Put in the 
freezer. Stir every 2 hrs for 10-12 hrs  
(or if you have an icecream maker, simply 
follow its instructions). 

2. Prepare the coulis the same way you 
would a jam - boil all the ingredients in  
a pot up to 106 degrees, once it has 
reached 106 degree, cool it off and sieve it.

3. Top with pop-corn that has been lightly 
popped in coconut oil with a pinch of 
Marlborough sea salt, and a sprinkle of 
toasted coconut flakes.

How to makeIngredients for Icecream

500g Raglan Coconut Yoghurt 
(¾ of a large jar)

105g coconut sugar

7g glucose

5g lemon juice

Ingredients for Quince  
& Carrot Coulis

125g quince

50g carrot juice

7g lemon juice

50g sugar

½g pectin 
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Eleanor Ozrich     
Petite Kitchen

Eleanor Ozrich is a mother of two, writer of 
well-known blog, Petite Kitchen and co-
founder of Mondays Wholefoods Store and 
Café in Kingsland, Auckland. As a child, she 
lived above her parents’ Auckland restaurant 
and has always been a passionate foodie. She 
is a self-taught cook, food photographer and 
food writer, and focuses on simple, natural 
and wholesome food.

Eleanor created the Petite Kitchen blog 
as a personal diary, tracking her ‘road to 
simple eating’, adopted as a means of trying 
(successfully) to cure her daughters’ health 
issues. Her first book, My Petite Kitchen 
Cookbook is an national best-seller, and she 
has a second cookbook coming out later in 
the year.www.petite-kitchen.com

www.mondayswholefoods.com
instagram.com/petitekitchen
facebook.com/PetiteKitchen

 Almost every single day I find 
a new use for coconut. The 

magical coconut has a million 
uses, not only in cooking and 
baking, but as a natural beauty 
and cleaning product, and to 

cure many ailments. 
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Coconut Oil 
Shortbread 

with Lemon & Rosemary



Ingredients

1 C coconut flour

½ C melted coconut oil

2 Tbsp tapioca flour, potato starch  
or cornflour

zest & juice of one lemon

 C runny honey

1 large free range egg

pinch of sea salt

handful of rosemary

Coconut Oil 
Shortbread 
with Lemon & Rosemary

Makes 12 shortbread cookies

These simple shortbread biscuits celebrate one  
of my favourite ingredients of all, the coconut.  
I have used a combination of coconut flour, coconut 
oil, honey, lemon zest and rosemary to create a 
delicately sweetened and lightly fragrant cookie.

You could also use organic butter instead of coconut 
oil, which creates a richer version. Delicious.
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1. Preheat the oven to 160C. Grease a baking tray, or line  
it with baking paper.

2. In a large mixing bowl, put all ingredients except the 
rosemary. Mix until well combined and resembling a  
thick paste.

3. Dip your hands in a little water, then turn out the mixture 
on to a clean bench surface. Carefully knead it 2-3 times 
until smooth. It will be a little crumbly, but don’t worry.

4. Roll out the mixture to about 1cm thick. Cut out the 
dough in small circle shapes using a cookie cutter or 
the rim of a glass. With a spatula, carefully transfer each 
shortbread to the baking tray. Shortbread does not 
spread, so don’t worry if they are reasonably  
close together.

5. Gather up leftover dough, gently re-roll, and repeat the 
cutting process.

6. Top each shortbread with a small sprig of rosemary, 
pressed in ever so slightly.

7. Bake in the oven for 12 minutes. Remove from the oven, 
and leave to cool completely on the tray, otherwise 
they might break. These keep for 2-3 days in an airtight 
container, but the shortbread does begin to soften when 
they are a day or two old, so best to enjoy soon after baking.

How to makeIngredients

1 C coconut flour

½ C melted coconut oil

2 Tbsp tapioca flour,  
potato starch or cornflour

zest & juice of one lemon

 C runny honey

1 large free range egg

pinch of sea salt

handful of rosemary
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Jordan Rondel      
The Caker

Jordan Rondel — aka The Caker — set up her 
cake-making business fresh from gaining 
a degree in marketing. Influenced by her 
French grandparents, her baking philosophy 
is simple: focus on fresh, yummy ingredients, 
with taste trumping appearance every time. 
The style is edgy over cute, and features 
nutritious and organic ingredients where 
possible. Her handmade cakes are often 
gluten-free, dairy-free or vegan. 

Jordan has already published two gorgeous 
cake cookbooks, and her third is due for 
release with Beatnik Publishing in September. 

www.thecaker.co.nz
facebook.com/TheCaker
instagram.com/thecakernz

 Coconut truly is one of my 
favourite ingredients in the 
kitchen. I use it in all shapes 

and forms in my cakes … 
from desiccated coconut, 

coconut sugar, coconut oil, 
coconut milk and cream to 

the incredible Raglan Coconut 
Yoghurt I’ve started using 
recently. The flavour and 

texture that coconut, in all 
its beauty, lends to baking is 

unsurpassed. 
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Raspberry, Coconut 
and Pear Cake 

with Raspberry Glaze



Raspberry, Coconut & Pear 
Cake 
with Raspberry Glaze 

Ingredients

For Raspberry Apricot Glaze

150g fresh or frozen raspberries

140g apricot jam 

100ml water 

To Decorate

1 tbs crushed pistachios

crushed freeze dried raspberries

toasted coconut flakes

fresh lavender (optional)

180g butter, softened 

150g light muscovado sugar

1 tsp vanilla extract 

2 organic eggs

150g spelt flour

50g ground almonds 

50g desiccated coconut 

1 tsp baking powder

1 tsp baking soda

170ml Raglan Coconut Yoghurt 

2 ripe pears, skin left on but cored 
and cut into segments 

1 C fresh or frozen raspberries 38The Coconut Cookbook Sweet



1. Preheat oven to 170°C. Grease a bundt tin very well.

2. In the bowl of an electric mixer, cream the butter, sugar 
and vanilla together until pale, light and fluffy. Mix in the 
eggs one at a time, scraping down the sides of the bowl 
as needed. 

3. Gradually add the flour, ground almonds, coconut, baking 
powder and soda, followed by the coconut yoghurt.  
Be careful not to over mix. 

4. Pour into the cake tin and dot in the pear segments  
and raspberries. 

5. Bake for 35-40 minutes, or until golden in colour, springy 
to the touch and a skewer inserted comes out clean.

6. Allow to cool for 10 minutes before turning out onto  
a cooling rack.

7. Meanwhile, make the glaze. Place all ingredients in 
a small saucepan and bring to the boil. Simmer for 8 
minutes, stirring continuously. Take off the heat and 
drizzle onto the cake while it is still warm.

8. Decorate with crushed pistachios, freeze dried raspberries 
and toasted coconut flakes.

9. Refrigerate in an airtight container for up to 3 days.

How to makeIngredients

180g butter, softened 

150g light muscovado sugar

1 tsp vanilla extract 

2 organic eggs

150g spelt flour

50g ground almonds 

50g desiccated coconut 

1 tsp baking powder

1 tsp baking soda

170ml Raglan Coconut Yoghurt 

2 ripe pears, skin left on but 
cored and cut into segments 

1 C fresh or frozen raspberries

For Raspberry Apricot 
Glaze

150g fresh or frozen 
raspberries

140g apricot jam 

100ml water

To Decorate

1 tbs crushed pistachios

crushed freeze dried 
raspberries

toasted coconut flakes

fresh lavender (optional)
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Mr & Mrs Coconut       
raglan coconut yoghrt

The folks behind Raglan Coconut Yoghurt are 
Seb Walter (Mr Coconut) and Tesh Randall 
(Mrs Coconut). They had never planned to 
be coconut yoghurt entrepreneurs, but are 
absolutely loving running their new little 
business, especially hearing from people 
who can’t get enough of their coconutty-
goodness. When they’re not brewing 
yoghurt, Mr & Mrs Coconut help good 
businesses with their websites, strategy 
and marketing. They enjoy surfing, cooking 
healthy food and are currently trying to find 
time to plan their wedding. 

www.raglancoconutyoghurt.co.nz
adventures-startup.idealog.co.nz 
facebook.com/RaglanCoconutYoghurt
instagram.com/RaglanCoconutYoghurt

 We eat a crazy amount of 
coconut. Coconut oil is our 
go-to for stir-fries, coconut 

sugar gets used in kombucha 
brewing, coconut water goes 

in our smoothies, coconut 
flakes feature in our morning 

breakfast bowls, and of course 
we eat our weight in coconut 

yoghurt every week!  
It’s amazing how just one fruit 

can provide so many forms  
of nourishment. 
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Yoghi Bounty Bites 



Yoghi Bounty Bites 
a mouthful of coconutty chocolate heaven

Ingredients for Bars

1 400ml jar of Raglan 
Coconut Yoghurt

2 C of desiccated coconut 

3 large Tbsp melted 
coconut oil

1 large Tbsp  
of coconut nectar

1 tsp vanilla essence

Generous pinch of salt

Ingredients for Coating

250gram block of 72% 
Fairtrade Whittakers 
Chocolate

2 large Tbsp coconut oil 
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1. Mix all the wet ingredients together in a pot.

2. Stir in the coconut until the mixture is clumpy, but not 
runny. The coconut nectar will give it a slightly golden 
colour. Press into a rectangle container lined with baking 
paper and pop in the freezer for 10 mins to let it firm  
up slightly.

3. Take out and cut into small bar shapes (recipe makes about 
24), and put back in the freezer to harden completely. 

4. Once completely frozen, melt chocolate and coconut  
oil together in a bowl sitting in a saucepan of hot water – 
you can add more oil for a thinner coating. Dip each bar 
smoothly through the chocolate using a spatula  
and knife, and it will snap freeze immediately. 

5. Place finished bars on baking paper and try not to eat them 
all at once! They keep in the fridge for at least a week.

How to makeIngredients for Bars

400ml jar of Raglan  
Coconut Yoghurt

2 C of desiccated coconut 

3 large Tbsp melted  
coconut oil

1 large Tbsp coconut nectar

1 tsp vanilla essence

Generous pinch of salt

Ingredients for Coating

250gram block of 72% 
Fairtrade Whittakers 
Chocolate

2 large Tbsp coconut oil 
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Blueberry,  
Coconut Yoghurt  
& Chia Raw Cake 



Blueberry, Coconut 
Yoghurt & Chia Raw Cake  
the fastest, yummiest dessert you can make

Ingredients for Base

3 Tbsp tahini

1 dessert spoon of raw 
organic honey

½ C of ground almonds

Handful of desiccated 
coconut

Ingredients for Topping

¾ large jar of Raglan  
Coconut Yoghurt

4 Tbsp coconut oil

1 C of cashews (best if 
you soak them for 10mins 
beforehand)

½ C of blueberries

1 tsp vanilla essence

Pinch of salt

Blueberry & Apple CHIA
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Base

1. Mix it all together until it forms a ball. 

2. Press into a round springform tin.

3. Put in the freezer to set while you prepare 
the topping.

Topping

1. Whizz all of the above together in  
a blender until super-smooth. 

2. Pour over your base. 

3. Drizzle Blueberry & Apple CHIA over the 
top to add a swirly effect. 

4. Put in the freezer for a couple of hours, 
and it will be ready to eat!

How to makeIngredients for Base

3 Tbsp tahini

1 dessert spoon of raw  
organic honey

½ C of ground almonds

Handful of desiccated coconut

Ingredients for Topping

¾ large jar of Raglan  
Coconut Yoghurt

4 Tbsp coconut oil

1 C of cashews (best if 
you soak them for 10mins 
beforehand)

½ C of blueberries

1 tsp vanilla essence

Pinch of salt

Blueberry & Apple CHIA
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