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Product List as of Jan 1, 2018 
 

Product Name Description Unit Retail  
Price 

Roasted Cacao 
Nibs 

Unsweetened, Roasted Cacao Nibs. 
 
Cacao beans that have been roasted, separated from 
their husks, and broken into smaller pieces. 
 
Add to your chia bowls, overnight oats, baked goodies 
and more. 
 

50g P70 

  100g P130 

    

Cacao Nibs with 
Coconut Sugar 

Cacao nibs are cacao beans that have been roasted, 
separated from their husks, and broken into smaller 
pieces. Our nibs are coated with Coconut sugar making it 
perfect for snacking, added to your trail mixes, smoothies 
and more. 
 
How to enjoy your cacao nibs: 
1. Snack: Enjoy them straight or accompanied by your 
favorite cup of coffee or tea. Or add them to your favorite 
ice cream. 
2. Trail mix: Make a trail mix by mixing a handful of nibs 
with nuts and dried fruit. 
3. Smoothies: Blend them into a smoothie for added 
chocolate taste. 
4. Breakfast foods: Incorporate a spoonful of cacao nibs 
into your morning cereal, oatmeal or yogurt for an 
antioxidant boost. 
5. Baked goods: Substitute part chocolate chips for cocoa 
nibs in baked goods like brownies, cookies and muffins to 
add a deep chocolate richness. 
 

50g P80 

  100g P150 



    

Cacao Tea 
(Loose Husk) 

Cacao Tea is made from 100% cacao husk. Cacao husks 
are the outer shells of the cacao bean, which when 
steeped in hot water, make a lovely chocolate tisane. 

50g P150 

  100g P300 

Cacao Tea (15 
Tea Bags) 

Cacao Tea with 15 tea bags in a pouch. Enjoy rich 
chocolate aroma and smooth, clean taste of our Cacao 
Tea. 
 
What is Cacao Tea?  
Made from 100% cacao husks. Cacao husks are the outer 
shells of cacao beans, which when steeped in water make 
a lovely chocolate tisane. 
 
How to enjoy your tea? 
Our cacao tea can be enjoyed either black or with milk of 
your choice. We suggest adding a sprinkle of coconut 
sugar (or a touch of your preferred sweetener) to bring out 
the true chocolate flavors in the tea. To serve, steep 1 tea 
bag in hot water for about 5-7 minutes (or longer 
depending on desired strength). Enjoy hot or iced. 
 

15 tea 
bags 

P180 

    

Cocoa Butter Prime & Pure Unrefined Cocoa butter from Davao City, 
Philippines. Packed in a pouch and cut up in chunks not in 
block form 
 
Cocoa butter, also called theobroma oil, is a pale-yellow, 
edible vegetable fat extracted from the cocoa bean. It is 
used to make chocolate, as well as some ointments, 
toiletries, and pharmaceuticals. Cocoa butter has a cocoa 
flavor and aroma. Food grade. Can also be used for 
cosmetics. 
 

250g P325 

  500g P650 

    

Cocoa Powder 100% Pure Unsweetened Cocoa Powder. Dutch 
processed. Great for baking, smoothies and other 
chocolate applications. 

100g P80 



  500g P300 

    

Cacao Tablea 100% Pure Cacao 
 
Perfect for breakfast hot chocolate, champorado or other 
chocolate applications. 
 
1 pack contains 12 round pieces of tablea approximately 
144g. Store in cool dry place. 
 
To prepare: Add 1-2 tablets in 1 cup hot water or milk. 
Add brown sugar or coconut sugar or any preferred 
sweetener. For a thicker consistency, add 2-3 tablets in 2 
cups boiling water, dissolve and let simmer for 10 minutes 
or until thick. Add sweetener and fresh milk if desired. Boil 
for another 2 minutes. Whisk using a batirol or wire whisk 
before serving. 
 

144g (12 
tablets in a 

pack) 

P155 

 


