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1. INTRODUCTION TO MALANGA COCO/BIG TARO ROOTS

KEJORA Fresh Malanga Coco, also known as Big Taro Roots, is a versatile root vegetable. It is recognized by
several other names including yautia, cocoyam, Japanese potato, tannia, and eddo. This root vegetable
resembles a yam in appearance and offers a distinct sweet, nutty flavor profile, similar to a potato.
Malanga Coco is a staple in various cuisines worldwide, valued for its texture and ability to absorb flavors. This
guide provides essential information for handling, storing, and preparing your 8 LBS of fresh Malanga Coco
roots.
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Image 1: Fresh Malanga Coco roots, showing their natural appearance and packaging.

2. RECEIVING AND INITIAL INSPECTION

Upon receiving your KEJORA Fresh Malanga Coco, please follow these steps for initial inspection:

1. Unpack Carefully: Gently remove the roots from their packaging.

2. Visual Check: Inspect each root for any signs of damage, excessive moisture, or mold. Fresh Malanga
Coco should be firm and free from soft spots.



3. Report Issues: If you notice any significant issues with the quality or condition of the roots upon arrival,
please contact KEJORA customer support immediately.

3. STORAGE GUIDELINES

Proper storage is crucial to maintain the freshness and quality of your Malanga Coco roots. Follow these
recommendations:

Cool, Dry Place: Store Malanga Coco in a cool, dry, and well-ventilated area, away from direct sunlight. A
pantry or cellar is ideal.

Avoid Refrigeration: Unlike some vegetables, Malanga Coco generally does not require refrigeration.
Refrigerating it can sometimes alter its texture and flavor.

Air Circulation: Ensure good air circulation around the roots to prevent moisture buildup, which can lead to
spoilage. Do not store in airtight containers.

Shelf Life: When stored correctly, fresh Malanga Coco can last for several weeks.

4. PREPARATION AND USAGE

Malanga Coco is a versatile ingredient that can be used in various culinary applications. Always wash the roots
thoroughly before preparation.

Basic Preparation Steps:

1. Washing: Rinse the roots under cold running water to remove any soil or debris.

2. Peeling: The skin of Malanga Coco is fibrous and should be peeled before cooking. Use a vegetable
peeler or a sharp knife to remove the outer layer. Be aware that some people may experience skin irritation
from the raw root; wearing gloves is recommended for sensitive individuals.

3. Cutting: Once peeled, the roots can be cut into desired shapes – cubes, slices, or grated – depending on
your recipe.

Cooking Methods:

Boiling: Boil peeled and cut Malanga Coco until tender, similar to potatoes. It can then be mashed, added
to stews, or served as a side dish.

Frying: Slice thinly and fry to make chips, or cut into thicker pieces for a crispy exterior and soft interior.

Roasting: Toss with oil and seasonings, then roast in the oven until tender and caramelized.

Soups and Stews: Malanga Coco adds a creamy texture and nutty flavor to soups and stews.



Image 2: Close-up of Malanga Coco roots, highlighting their texture and readiness for preparation.

5. COMMON QUESTIONS AND TROUBLESHOOTING

Here are answers to some frequently asked questions regarding Malanga Coco:

Q: Why does my Malanga Coco have a slightly earthy smell?
A: A mild earthy smell is natural for root vegetables. If the smell is strong, unpleasant, or accompanied by
visible mold, the root may be spoiled.



Q: Can Malanga Coco be eaten raw?
A: No, Malanga Coco should always be cooked before consumption. Raw Malanga contains calcium
oxalate, which can cause irritation. Cooking neutralizes this compound.

Q: My Malanga Coco feels soft. Is it still good?
A: Fresh Malanga Coco should be firm. Softness indicates spoilage. Discard any roots that are soft or
mushy.

6. PRODUCT SPECIFICATIONS

Specification Detail

Product Name Fresh Malanga Coco / Big Taro Roots

Brand KEJORA

Weight 8 LBS (approximately 160.0 Ounce)

Produce Type Root Vegetable

Condition Fresh

UPC / GTIN 638126671493

ASIN B08QMBPZ51

7. IMPORTANT INFORMATION

Please note the following important information regarding this product:

Dietary Supplements Disclaimer: Statements regarding dietary supplements have not been evaluated by
the FDA and are not intended to diagnose, treat, cure, or prevent any disease or health condition.

Allergy Information: While Malanga Coco is generally considered hypoallergenic, individuals with
sensitivities to other root vegetables should exercise caution. Always cook thoroughly.

Small Business Product: This product is sourced from a small business brand.

8. CUSTOMER SUPPORT

For any questions, concerns, or feedback regarding your KEJORA Fresh Malanga Coco/Big Taro Roots,
please contact us:

Online: Visit the KEJORA Store on Amazon.

Seller Contact: You can also reach out to the seller, KEJORA, directly through your Amazon order details
page for specific product inquiries.

We are committed to providing fresh, high-quality produce and excellent customer service.

https://www.amazon.com/stores/KejoraFresh/page/10524D6D-17E3-4D7C-AE2D-B1FBEA2B8281
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