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Cocoa Choices
There are diff erent cocoa powders with diff erent fl avor 
profi les based on the pH levels of the powders. Frontier 
Co-op carries three organic, Fair Trade Certifi ed (TM) cocoa 
powders — natural (non-alkalized), Dutch processed 
(alkalized), and black (heavily alkalized). 

Natural Cocoa Powder is made by pressing the 
cocoa bean paste to remove 
the cocoa butter with no 
additional processing. 
Natural cocoa powder 
retains some of the tart, 
raw fl avors and slightly 
more of the unaltered 
antioxidants found in 
the cocoa bean. In hot 
cocoa, its fl avor pairs well with fruity add-ins such as 
raspberry, cherry or orange (as in our Orange Peel-Infused 
Hot Cocoa recipe). It has a light brown color and is slightly 
less soluble than the other cocoa powders.

Dutch Cocoa Powder is made by treating the cocoa bean 
paste with an alkalizing agent, creating the less tart, more 
rounded cocoa fl avor that’s most familiar to most of us. In 
hot cocoa, its fl avor pairs well with nutty add-ins such as 
almond and hazelnut as well as spices like cinnamon and 
nutmeg. (Try it plain as Classic Hot Cocoa or with cayenne 
in our Cayenne Infused Hot Cocoa in the recipes.) Dutch 
cocoa powder has a darker brown color and dissolves more 
readily with less whisking than natural cocoa powder.

Black Cocoa Powder is a more heavily alkalized version of 
Dutch cocoa powder. It has an intense, deep, one-note 
chocolate fl avor that pairs well in hot cocoa with bold add-
ins such as coff ee or peppermint (see our Peppermint Patty 
Hot Cocoa recipe). The intense alkaline treatment creates a 
dark black-colored powder that dissolves fairly easily.

The most important choice: Whatever fl avor you prefer, 
be sure to select organic, fairly traded cocoa powder that 
helps assure sustainable, socially responsible production 
at the source. In many of the Third World areas where it’s 
produced, social and environmental problems plague 
cocoa production — choose certifi ed organic, Fair Trade 
cocoa so your enjoyment doesn’t come at the social 
expense of poor workers in other countries. 1-800-786-1388   www.frontiercoop.com

Frontier Natural Products Co-op saved the following resources by using 9100 pounds of Imagination, made with

100% recycled fiber and 100% post-consumer waste, processed chlorine free, designated Ancient Forest

Friendly

TM

 and manufactured with electricity that is offset with Green-e® certified renewable energy

certificates.
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Connect with us on Facebook, Twitter, Pinterest, Instagram, and Youtube.

FAIR TRADE CERTIFIED™ 
Cocoa Sourcing
Chris Anderson, Frontier’s commodity 
manager, recently traveled to the 
Dominican Republic to visit the co-op that supplies our organic 
Fair Trade Certifi ed cocoa powder and said this about the eff ect 
of the Fair Trade premium on the community:

“Life is tough for these farmers. They must constantly deal with 
an unpredictable climate, a lack of infrastructure and water 
shortages. The average farmer in this region has only about 5 
acres of land, which means it’s almost impossible to produce 
enough cocoa to support themselves and their families. 
(Annual farm income averages roughly the equivalent of 900 
to 1,100 U.S. dollars.) However, the almost $200,000 Fair Trade 
premium that they receive annually from the sale of their 
cocoa beans allows investments that help the farmers and also 
improve the communities in which they live. For example, the 
co-op purchased a vehicle that’s used to bring the fresh beans 
to the processing facilities more effi  ciently, and the premium 
also supports projects such as building community centers 
and digging wells for potable water. Life is still hard, but the Fair 
Trade premium makes a diff erence and provide a better future 
in these communities.”

AT  T H E  S O U R C E    



For more recipes and cooking tips, visit

www.frontiercoop.com
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Cayenne-Infused Hot Cocoa
The ancient Aztecs fi rst developed cocoa as a beverage, and it 
was invariably spiked with fi ery chili peppers to complement the 
fruity, earthy bitterness of the cocoa. Cayenne-infused sweetened 
hot cocoa is a libation fi t for the gods, and when you taste it, you’ll 
understand how chocolate got its botanical name, Theobroma, 
which means “drink of the gods.” If you’d like to replicate a more 
authentic Aztec drink, substitute the more emphatically fl avored 
natural cocoa powder for the Dutch-processed.

I N G R E D I E N T S :

1 cup whole milk

1 heaping tablespoon Dutch cocoa powder

1 tablespoon cane sugar

1/8 teaspoon ground cayenne

D I R E C T I O N S :

 1.  In a small saucepan over medium heat, bring milk to simmer, 
stirring frequently.

 2.  Add cocoa, sugar and cayenne. Whisk vigorously until fully 
dissolved and frothy.

S E R V I N G  S U G G E S T I O N S :  Top with whipped cream and a 
light dusting of more cayenne. Or substitute ground chipotle 
chilies for the cayenne to create a smolderingly smoky version.

Orange Peel-Infused Hot Cocoa
The unusually tart and tangy nuances of natural cocoa powder 
meld perfectly with the fresh fruity essences of orange peel to 
create a luscious pairing of chocolate and orange.

I N G R E D I E N T S :

1 cup whole milk

1 heaping tablespoon natural 
cocoa powder

Outer peel of 1/4 fresh orange, 
excluding any white pith

1 tablespoon organic cane sugar

D I R E C T I O N S :

 1 .   In a small saucepan over medium heat, bring milk and 
orange peel to simmer, stirring frequently.

 2 .   Add cocoa and sugar. Whisk vigorously until fully dissolved.

 3 .   Remove orange peel then serve.

S E R V I N G  S U G G E S T I O N S :  Garnish with orange zest fl avored 
whipped cream. For an adult version, add 1/2 jigger of orange liquor.

What is cocoa powder? 
After cocoa beans are harvested, fermented, dried, roasted 
and cracked into nibs, they are ground to a paste. The solids 
and cocoa butter are separated by pressing or separation 
using an alkalizing agent, and the dried solids become the 
cocoa powder we use as a an ingredient in baked goods, 
confections and, of course, hot cocoa.

What’s the diff erence between for 
cocoa powder and hot cocoa?
Those instantly soluble “hot cocoa” dry mixes are basically 
cocoa powder that has been further refi ned, extracted and 
processed. Unrefi ned cocoa powder solids produce the 
deepest, fullest cocoa fl avor for the best cup of hot cocoa. 
(Note: Hot cocoa made with real cocoa 
powder is best served 
with a spoon and stirred 
to keep the fl avorful 
and benefi cial 
solids from settling.)

Classic Hot Cocoa
Dutch processed, (alkalized) cocoa powder produces the classic 
mug of hot cocoa — balanced and rounded chocolatey fl avor, 
creamy texture and a mere hint of bitterness.

I N G R E D I E N T S :

1 cup whole milk

1 tablespoon organic cane sugar

1 heaping tablespoon 
Dutch cocoa powder

D I R E C T I O N S :

 1 .   In a small saucepan over medium heat, bring milk to simmer.

 2 .   Add cocoa and sugar. Whisk vigorously until fully dissolved 
and frothy.

 3 .  Serve.

S E R V I N G  S U G G E S T I O N S :  Garnish with sweetened, vanilla-
fl avored whipped cream. For an adult version, add 1/2 jigger of 
brandy, Irish cream or coff ee liqueur.

Peppermint Patty Hot Cocoa
The inky-dark richness of hot black cocoa spiked with few drops 
of bracingly fresh natural peppermint fl avor creates a sumptuous 
liquid approximation of the ever-popular candy confection.

I N G R E D I E N T S :

1 cup whole milk

1 heaping tablespoon black cocoa powder

1 tablespoon cane sugar

1/8 teaspoon peppermint fl avor

D I R E C T I O N S :

 1 .   In a small saucepan over medium heat, bring milk to 
a simmer, stirring frequently.

 2 .   Add cocoa and sugar, whisk vigorously until fully 
dissolved and frothy.

 3 .  Whisk in peppermint fl avor then serve.

S E R V I N G  S U G G E S T I O N S :  Top with whipped 
cream and shaved dark chocolate. Include 
a peppermint candy stick for stirring. 
For an adult version, replace 
peppermint extract with 1/2 jigger 
of peppermint schnapps.


