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WHAT’S NEW?

Made in Colombia from 
100% cacao with zero 

sugar or dairy.
Hasslacher’s Hot 

Chocolate, £5.49, Ocado

Crafted in the UK, 
using wonky fruit 
and veg and British 
spring water. 
Dash Water, £1.29,  
dash-water.com

A moreish nut-free nibble, 
low in sugar and high in fibre.  
Chococo Madagascan Fine 

Cocoa Dusted Cocoa Beans, 
£5.95, chococo.co.uk

The Scoop

BEAUTY & 
THE FRUIT
Fruu create a range 
of lip balms largely 
made of ingredients 
extracted and derived 
from 15 different types 
of nutrient-bursting 
fruits. Sounds natural 
enough, but the 

amazing thing is that each lip balm is actually 
produced as a by-product from fruit waste, 
which generates vital extra revenue for small 
fruit farmers. Each balm is made by hand, 100% 
biodegradable, with up to 70% fruit base; think 
mango butter, lemon seed and watermelon oils. 
The entire range is vegan, PETA certified and with 
each balm bought, a portion of Fruu’s profits are 
donated to World Wide Fund for Nature to help 
preserve natural diversity. fruuurskin.com

HEALING THE EARTH
Just when we didn’t need another reason to eat chocolate, we found 
Original Beans! The company was founded by seventh generation 
conservationist Philipp Kauffmann, who works with the Arhuaco tribe, 
empowering them to grow ultra-premium cacao in harmony with 
their rainforest home and preserve ancient cacao heritage. Phillip’s 
passion has led Original Beans to protect endangered wildlife, triple 
farmer incomes, build the first climate-positive supply chain and offer 
the first garden-compostable chocolate packaging. The brand’s One 
Bar: One Tree programme has planted and preserved more than one 
million trees in the cacao origins, helping to empower farmers and 
their families, and protect endangered wildlife. Amazingly, Original 
Beans is the only climate-positive chocolate in the world, meaning 
that the production of the chocolate impacts positively on the earth. 

WONDEROUS WASTE
15 million tonnes of food and drink 
is thrown away in the UK every year, 

amounting to a distressing 
1.3 billion tonnes worldwide. 
Rubies in the Rubble is on a 

mission to encourage people 
to waste less, treasure their 
resources and live more 
sustainably, by turning  
food waste from London’s 
fruit and veg markets, into 
a range of award-winning 
condiments. Blemished, 
over ripe or oddly shaped 
bananas, tomatoes, onions 
and blueberries are turned 
into delicious relish,  
piccalilli and ketchups.  
rubiesintherubble.com

BUY ONE, GIVE ONE
Socially-responsible food brand, Onist, operate directly 

on a buy one, give one, basis; for every one of their 
healthy avocado chocolate pots bought, you’re buying a 

breakfast for a child in need in Gambia “We believe that 
business can be responsible and can make a difference,” 

says nutritionist and founder Mary Lynch. “We know 
that people care where their food comes from, how it 
affects their body and that people want a trustworthy 

way of giving back.” The entire range includes only six 
ingredients – avocados, dates, cashew nuts, cocoa 
powder, mineral water and natural flavourings – all 

organically sourced, Fair Trade accredited, vegan and 
gluten-free, with no added sugars. onistfood.com

In this season of goodwill, 
here are the brands going 
that bit further to give back…




