
•	 3⁄4 cup coconut sugar
•	 1⁄4 cup coconut oil
•	 1 cup coconut yoghurt  

(or coconut cream)
•	 1 tsp sea salt

1.	 Add the coconut sugar, coconut oil and 
coconut yoghurt into a small saucepan.

2.	 Stir over medium heat until the ingredients 
are combined and smooth.

3.	 Simmer for about 5 minutes or until the 
caramel becomes thick and coats the back of 
the spoon.

4.	 Take the caramel off the heat and stir through 
the salt.

5.	 I like to serve this with spiced poached pears.

Ingredients Method

V E G A N  C O C O N U T  S A L T E D  C A R A M E L
GF, VGN, RSF 10 mins 12

Discover more great recipes, resources and styling tips by visiting:

www.gatherandfeast.com
© Gather & Feast. All Rights Reserved

http://www.gatherandfeast.com

