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Royal Grove Brings Authentic Coconut Richness to Contemporary Kitchens
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Royal Grove Coconut Milk offers a versatile dairy alternative for everything from comforting curries to indulgent
desserts and beverages

Royal Grove Coconut Milk offers a versatile dairy alternative for everything from comforting curries to indulgent
desserts and beverages

Rich and creamy, the all-new plant-based Coconut Milk by Royal Grove brings the naturally sweet taste and aroma of fresh
coconuts to every recipe.

Made using a specialised process that retains the smooth texture and authentic coconut flavour, Royal Grove Coconut
Milk blends effortlessly into a wide variety of dishes and beverages. From slurp-worthy bowls of Thai Green Curry and Tom
Kha soup to silky coconut puddings, smoothies, baked treats, coconut coffees, refreshing piAta coladas, cocktails, and
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mocktails, it adds a rich, velvety finish with every spoonful and sip.

Designed for the evolving preferences of modern kitchens, the range is available in two variants: 124??14 per cent
coconut extract for lighter recipes and 174??19 per cent coconut extract for a richer, creamier texture, making it ideal for both
everyday cooking and professional culinary creations.

Naturally lactose-friendly, cholesterol-free, and free from added colours, artificial flavourings, and preservatives, Royal Grove
Coconut Milk offers a versatile dairy alternative for everything from comforting curries to indulgent desserts and beverages.

Packed in a convenient 400ml can for freshness and ease of use, Royal Grove Coconut Milk is now available on Amazon,
Blinkit, and at select retail stores.



