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As an ingredient, coconut brings an unmistakable flavor, aroma and texture to culinary creations.  Coconut is visually appealing and is a natural, healthy way to add flavor and sweetness to many different products.  Coconut is available in  many different formats which allows it to function in varied applications including beverages, bakery and confectionery products, ice cream, yogurt, cereals, trail mixes and snack bars to name just a few.   Consider coconut as a means of taking your products and creativity to a higher level of excellence.
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Where Does Coconut Come From?
The coconut is the most extensively grown and used nut in the world.  There are two varieties of coconut that are recognized - the tall variety and the dwarf variety.  Tall coconut trees bear most of the commercial coconuts.  They bear fruit within 8 - 10 years of planting and have an average life span of 70 - 80 years.  The dwarf trees only have a life span of 30-40 years.  Coconut trees produce an average annual yield of 60 nuts and are harvested every two months.  The major coconut producing areas are the Philippines, Sri Lanka, Indonesia, Malaysia, India, Thailand, Mexico, Malaysia and Vietnam.  Small quantities also come from Brazil, Africa and Central America.  

Coconut oil and desiccated coconut (milled and dried coconut meat) are the most economically significant coconut by products.  The leading desiccators of coconut are located in the Philippines, Malaysia, Sri Lanka and Indonesia.
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Who Is Franklin Baker?
In 1894, a flour miller from Philadelphia named Franklin Baker received a boatload of fresh coconuts as payment for flour he had shipped to Cuba.  As he searched for a buyer for the coconuts, he became convinced that there was an untapped market for coconut products.  In 1895, he bought a small coconut business on Arch Street in Philadelphia.  Franklin Baker developed a method to break down coconut meat into a convenient, easy-to-use shred.  The product was a huge success and, in 1921, Franklin Baker and his son, Franklin Jr., traveled to the Philippines where they established their first desiccated coconut plant there and incorporated the Philippine Food Company.  In 1926, they moved their operation to the area of San Pablo, Laguna and changed the name to the Franklin Baker Company of the Philippines.  Over the next century, the company built two large production facilities to produce not only desiccated coconut but other coconut ingredients such as sweetened, toasted, creamed and coconut concentrate as well.

Today the Franklin Baker company of the Philippines produces top quality, consistent products using state of the art equipment, a proprietary pasteurization process and extensive sampling.  The facilities are ISO 9001: 2008 and HACCP accredited with GMA-SAFE and BRC audits conducted regularly.  PCR-based salmonella detection equipment is in place, and all products pass through verified metal detectors.  Container inspections are performed both at the port and at the plant prior to product loading.  Extensive micro testing is performed on all products.  Franklin Baker Company strives to exceed their customers' expectations of product quality and value.
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Coconut - Formats and Applications
A coconut is 35% husk, 28% meat, 25% water and 12% shell.  Desiccated coconut is milled and dried coconut meat.  Desiccated coconut is the starting product for many types of coconut products including sweetened, toasted and concentrated coconuts.  Sweetened coconut is desiccated coconut to which sugar, propylene glycol, salt and water are added. Sweetened coconut imparts texture and chewiness with heightened flavor attributes.  Toasted coconut is desiccated coconut that is sweetened with a combination of sugar and dextrose and toasted until the moisture content is about 0.5%.  Toasted coconut imparts a brittler texture and a pleasant sugar-roasted flavor in food systems.  It can also function as a sanding or decorating agent.  Coconut concentrate is finely ground unsweetened desiccated coconut. 

When reconstituted with water, it is a convenient and low cost substitute for coconut cream or milk in applications such as beverages, confectionery, sauces and ice cream.  Creamed coconut is a finely ground, unsweetened coconut paste to be used when a natural coconut flavor is desired.  Creamed coconut is widely used in bakery, confectionery, ice cream and beverage applications.  Coconut is a versatile ingredient that adds a unique flavor profile to both savory and sweet products.  Coconut products can be found in seafood coatings, soups, sauces, ice cream, pastries, cakes pies, cookies, snack mixes, snack bars and beverages.  

Contact your Dawson Sales representative to learn more about coconut from Franklin Baker and how to incorporate this versatile ingredient into your products for enhanced flavor, greater impact and culinary excellence.
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Featured Recipe from Franklin Baker
Coconut Chicken Crisps
Ingredients

1 cup      Franklin Baker Tender Fresh Sweetened Coconut Flakes

1/2 cup   Flour

1/2 tsp    Salt

1/4 tsp    Black Pepper

1/4 tsp    Garlic Powder

 1-1/2 lbs Boneless skinless chicken breast halves cut into 1-inch strips

 1            Egg, lightly beaten

 1/3 cup  Butter, melted

 

Preheat oven to 400 degrees Fahrenheit.

Mix coconut flakes, flour, salt, pepper and garlic powder in a medium-sized bowl.

Dip the chicken strips in egg, then coat with the coconut mixture and place in a 15 x 10 x 1 inch baking pan.  Drizzle with butter.

Bake for 25 minutes or until chicken is browned and cooked through, turning after 15 minutes.

 

For more delicious recipes, contact your Dawson Sales representative and request  a copy of "The Coconut Lovers' Cookbook"  from Franklin Baker.
For more information about Franklin Baker coconut products, contact Dawson Sales Company today!

[image: image3.jpg]DU
DAWSONSALES G





2015 Spring Road - Suite 275

Oak Brook, IL 60523

Phone (630) 203-8174     Fax (630) 203-8171

www.dawsonsales.com

	

	


