
Our superfood Cacao and Drinking Chocolate are 
both 100% organic cacao powder. We package them 
separately as some retailers prefer to show these in 
the baking section, whereas others stock them in 
their drinks’ aisle. Their uses are identical though.

This is a rich blend of the rare Criollo and the 
Forastero cacao beans, which have been fermented, 
roasted (below 45°C), pressed to separate the cacao 
butter and milled to a powder.

Why Cacao Powder?
For a delicious and healthy chocolate fix, try our Cacao/ 
Drinking Chocolate, which is naturally high in:

 Fibre
 Iron, which contributes to normal cognitive function
 Magnesium, phosphorous and protein which 
contribute to the maintenance of normal bones

 Magnesium also contributes to a reduction of 
tiredness and fatigue

 Potassium, which contributes to the 
maintenance of normal blood pressure

 Zinc contributes to normal fertility & reproduction
 Zinc and copper contribute to the normal 
function of the immune system

It is a good source of calcium, as well as
 No added sugar or fillers
 Gluten and dairy free
 Vegetarian and vegan
 Natural cacao rather than dutch-processed

Why Fair Trade?
Those who produce our Cacao Powder, from  
the Dominican Republic, directly benefit 
from the Fair Trade premium through:

 Fair wages
 Funds to support education for families
 Funds to teach children English to 
enhance future working prospects

 Sustainable community projects

How to use Lucy Bee  
Fair Trade Organic Cacao 
Powder/Drinking Chocolate
Natural cacao powder is a 
wonderful addition to bakes,  
cakes, drinks, savoury dishes  
and even beauty recipes.

Some of our favourites include:
 Hot chocolate – if you prefer it sweeter,  
add our Coconut Sugar and at least you’re  
in control of how much you’re using

 Cacao and Raspberry Chocolate
 Chocolate Molten Cake
 Chocolate Chilli con Carne
 Cacao and Cherry Pavlova
 Raw Raspberry Brownies
 Dairy Free Chocolate Nut Butter
 Himalayan Salted Brownies
 Cacao Body Scrub
 Face Mask

Lucy’s Tips:
 To get a rich and palatable chocolate taste, 
all good quality cacao beans will have 
been fermented. With this natural process, 
temperatures cannot be guaranteed which is 
why we choose not to call our Cacao Powder 
raw. It’s a very grey area and we prefer to be 
open and honest with consumers.

 I use our superfood Cacao in 
my beauty recipes because the 
magnesium 
is beneficial 
for skin, 
giving a 
boost from 
outside, in.
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Check out our website or join our social 
media followers for these recipes and more.

Google ‘How to use Lucy Bee Cacao Powder/Drinking Chocolate’
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What Makes Lucy Bee Different?
Lucy Bee is concerned with Fair Trade, ethical and 
sustainable living, recycling and eating close to 
nature with additive free products for health.

 Fair Trade
 We pay a 10% premium for 

our products. This is used 
for sustainable community 
projects and fair wages. In 
addition, a further 0.75% of 
total sales is paid to the Fair 
Trade body to allow them to 
do their good work, such as 
auditing and compliance.

In the words of Winfried Fuchshofen PhD, Director 
of the Fair Trade Sustainability Alliance (FairTSA), 
“By using products certified by us, we will all 
continue our path to supporting a fairer world 
for all, creating new possibilities and better living 
conditions for rural  communities around the globe.“

Our Product Range

®

 Organic
 We believe in the need to protect our individual 

health and the health of the Planet by following 
the principles of organic farming and avoiding 
pesticides and intensive farming practices.

 Environmentally Sound Packaging
 We use recyclable glass jars and BPA free  

non-intent design lids for our Coconut Oil. 
All other products in our range are packed 
in premium quality, food grade, recyclable 
packaging. Even our display trays are 
manufactured from recycled paper. 

 Bottling and Packing Facilities 
 Our products are packed in British Retail 

Consortium (BRC) Grade A facilities. We are  
able to guarantee the integrity of our products.

 Available for Comment
 We pride ourselves on being available to answer 

all and any questions that our stockists, followers 
and customers have through email, phone and 
on our social media:
E: info@lucybee.com
T: 01992 747 900
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