
YOUR SWEET TOOTH 
CHANGES LIVES

Caption: Amankwatia, Ghana: School children send  
a big “thank you” to consumers in Australia who buy 
chocolate made from their locally-grown Fairtrade- 
certified cocoa beans. Photo: Cam Cope/OxfamAUS.

GHANAIAN COCOA FARMeRS — AND THeIR COMMuNITIeS — ARe GAINING ACCeSS  
TO CLeAN WATeR, BeTTeR INFRASTRuCTuRe AND AN eDuCATION THANKS TO yOuR  
TASTe FOR FAIRTRADe CHOCOLATe, AS PHOTOGRAPHeR CAM COPe RePORTS.

Chocolate begins in a humble manner, far 
removed from the sweet liquid fountains  
and swirling-moustachioed chocolatiers of  
my imagination. Afia Hawah, a 58-year-old 
mother-of-six, starts by cutting a basketful  
of yellow-green cocoa pods from the tree 
trunks in her family plot on a tropical hillside 
in Ghana’s Ashanti region.

She joins other farmers to arrange a bed of 
banana leaves on which they place the sticky, 
pulp-encased white beans that they scoop  
out of the pods. The beans are covered with 
more banana leaves and then left to ferment 
over seven days.

The humidity in the air, rolling forest floor  
and streaking sunbeams that descend  
from the shimmering green canopy give  
the impression that we are under the sea,  
but the cocoa farming village of Amankwatia 
that I am visiting is a full day’s drive from  
the Gulf of Guinea and the ships that will 
eventually transport the beans.

Cocoa has been traded from Ghana for 
generations, but the farmers who produce 
it have not always been fairly rewarded. 
“When I used to sell my cocoa to other 
companies — as a woman — I was cheated 

most of the time because I didn’t know  
how much a bag of cocoa weighed,” 
Afia confides.

Afia has since joined Kuapa Kokoo,  
a farmer-owned cocoa cooperative that  
was founded in 1993 that works to directly  
benefit farmers. elected “recorders” are 
responsible for making sure produce is 
weighed fairly and accurately.

“I can say that my life has really improved  
a lot,” Afia says. ”Now there is no cheating.”

The 60,000 farmers who are part of Kuapa 
Kokoo are also protected from global price 
fluctuations — a minimum price for their 
cocoa is guaranteed. If the price rises  
above the set minimum, then the growers  
are paid the difference.

Additional premiums are paid for certified 
Fairtrade and organic produce — and are 

reinvested in community-run projects  
or infrastructure — like cocoa storage 
warehouses, labour saving corn mills  
or machines for cracking palm kernels.

“We have used the Fairtrade premium to  
build toilets for our community. Some villages 
now have small primary and secondary schools 
so that children don’t have to walk  
so far. And Kuapa Kokoo has also arranged 
training in skills like making soap and batik 
fabric to help women increase their income 
outside the cocoa season,” Afia says.

Kuapa Kokoo farmers have access to  
a credit union that provides banking  
services, and to mobile health clinics.

Kuapa Kokoo’s community-based  
approach also had a big impact on  
children, according to Solomon Boatens 
— who is the son of a cocoa farmer  
and is now a senior manager based at 
 Kuapa Kokoo’s head office in Kumasi, 
the region’s capital.

“We have seen school enrolment double 
because of the program we are running  
to teach families that it is illegal for the 
children to work and engage in hard or 
hazardous activities.”

Oxfam Australia Trading General Manager 
Julia Sumner says these outcomes show  
how fair trade can have strong flow-on  
effects across whole communities and  
across generations.

“It’s bringing people out of poverty,” she says.

Meanwhile back in Ghana, I ask Afia what she 
would say to her customers back in Australia. 
With a wide smile and waving arms she 
exclaims: “I hope they buy more!”
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According to an oxfam survey, 92% of Australians would 
prefer the chocolate they buy to be ethically sourced.

sales of fairtrade chocolate in our shops have risen 
25% since 2010.

oxfam’s fair range of chocolate is made in belgium  
using beans sourced from fairtrade-certified partners, 
including Kuapa Kokoo.

our fair Premium organic Dark belgian chocolate was 
ranked the second tastiest chocolate by a Good food 
Australia tasting panel earlier this year.

it’s been three years since our fair range of 
coffee, chocolate and teas were launched.

KuAPA KoKoo’s fAirtrADE-
CErtifiED CoCoA bEAns  
ArE usED to MAKE oxfAM’s  
FAIR rAnGE of CHoColAtE.
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