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AN INTRODUCTION
TO COCOA

1

WHY WORK WITH COCOA?
Much of the chocolate and cocoa-based products consumed in the Solomon Islands are
imported. This is despite the fact that the Solomon Islands grows its own cocoa.
With a little information—like that contained in this book—Solomon Islanders could have
the opportunity to make their own cocoa and chocolate products.
The products are explained in this book and may be healthier, less expensive
to make or buy, and may be sold to earn an income just like—or instead of—
how betel nut is sold.
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SOLOMON ISLANDS AND COCOA

The Solomon Islands first received the cocoa plant in 1958 and established plots
in Aimela [1]. The Amelonado cocoa plant was found to be the most suitable for the
Solomon Islands’ environment and has gone on to become the most popular variety[2].
In 1960[3], the first three tonnes of Solomon Islands cocoa was sold, and since then,
cocoa has gone on to become one of the Solomon Islands largest export earners.
Approximately 20-25,000 small holder farmers and their households are involved in
cocoa production and about 4,000- 5,000 tons of cocoa beans are processed each year
domestically[4].
Despite its high production and export value, Solomon Islanders have limited cultural
connection to cocoa as a local food. This book offers the opportunity to build that
awareness of, and connection to, cocoa within the Solomon Islands diet.

Cocoa is estimated to be grown
by more than 20% of the population
in all provinces except Rennell/Bellona[5]
3

COCOA AND HEALTH

Co co a is a r ic h s o urce o f po l y phenols [6] .
Polyphenols are antioxidants found in foods like
fruits, vegetables, tea, chocolate and wine.
Polyphenols may reduce high blood pressure
through improved nitric oxide (NO) levels. [7]

From the available evidence, it is apparent that cocoa and
cocoa products can play an important role as part of a healthy diet.

However, there is currently a lack of:
a) published evidence for specific health benefits of
cocoa, drinking chocolate or cocoa nibs in
Pacific Island Countries.
b) data on consumption rates of cocoa or cocoa-based
products in the Solomon Islands, particularly in rural
settings.
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HARVESTING COCOA
Before cocoa can be made into value-added products, it ﬁrst must be
harvested from the tree.

It takes six months for a flower on a cocoa tree to develop into a ripe
cocoa pod. In the Solomon Islands, pods are generally harvested
during April, May, June and July, and again to a lesser extent in
October, November and December.

When the pod is ripe, cocoa farmers will pick the pods, crack them
open and remove the beans.

While it is not compulsory, it is good to then ferment the beans.
Fermentation enhances the flavour of the cocoa bean and stops
the bean from germinating (growing).

Cocoa farmers store the wet beans in leaf-lined boxes in the dark
for four to six days to ferment the wet beans.

Cocoa farmers then dry the cocoa beans, either in the sun, using
a ‘kukum drier’ (which uses fire and smoke) or in a commercial
drying machine. Drying develops the cocoa beans’ flavour and
removes the moisture in the bean to prevent mould from forming.
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Once the beans are dry,
they are ready to be processed into the
delicious drinks and food in this book!
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MAKING
COCOA
PRODUCTS
AT HOME

7

Once you have some dried cocoa beans, you can make
four fundamental cocoa products. By making these
products, you add value to the cocoa and can eat,
share or sell it.

Roasted Cocoa Beans

Cocoa skins

Cocoa Nibs

Untempered Chocolate
8

WHY ROAST COCOA BEANS?
All cocoa beans should first be roasted. However,
it is very important not to burn the beans. This
reduces their flavour and potential health benefits.
Once roasted, the beans can be eaten,
sold or processed further to make other products.
Beans can be roasted over a fire, stove or in the oven.

Roasting the cocoa beans kills the fungi, mould and bacteria grown during fermentation.
Roasting helps develop the aroma and chocolate flavour.
Roasting makes peeling the skin off the bean easier.
Roasting helps remove the 'vinegar' smell that is produced during fermentation.
Raw beans don't taste like chocolate. Roasted beans taste like chocolate.
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Roasted Cocoa Beans

To roast over hot coals or a stove:

1 Put a saucepan or a metal sheet over the hot coals of a
dying fire or on the stove.
2 Wait for 5 minutes, then reduce the heat.
3 Pour the cocoa beans into the saucepan and spread
them out evenly so the beans are not on top of each
other.
4 Stir the beans with a wooden spoon or stick.
5 After 10 to 15 minutes, you will start to smell the beans
and they will start to make popping sounds like popcorn.
6 Gently move the beans around on the pan for 5 minutes,
using your hand. The pan should not be hot enough to
burn your hand.
7 Pour the cocoa beans onto a plate, table or surface to
cool. They are ready if you can peel the skin off the beans
easily.
8 The roasted cocoa beans can now be peeled and eaten,
made into other products, stored for later use or sold as
a cocoa value-added product.

Do not roast the beans using an open ﬁre as it will
quickly burn the beans from the outside without an
even roast on the inside.
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1

Roasted Cocoa Beans

ROASTING THE BEANS IN THE OVEN:
1 Heat the oven to 160 degrees celsius.
2 Place the beans on a flat tray, ensuring all beans touch the tray and
are not piled on top of each other.

3 Put the tray in the oven. More than one tray can be placed in the
4

oven at a time.
Leave beans in the oven at 160 degrees for 10 minutes.

5 Turn down the oven temperature to 120 degrees and leave for a further
20 minutes.

6 Remove trays from the oven oven and pour beans onto a surface to cool.

It is important not to burn the cocoa bean.
The bean has a high amount of fat so it burns
very quickly and has a low melting point.
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1

Cocoa Skins

To make Cocoa Skins, take the cocoa beans after they have
been roasted and are still warm. Then remove the skin
either by:
a. Picking off the skins with your hands.
OR
b. Putting the nibs and skins in a bowl. Hold an open plastic bag
to one side of the bowl and use a hairdryer to blow the
loose cocoa skins into the bag.

2 Collect the skins. Store them for later use or sell them.
The skins can be boiled with hot water to make
Cocoa Tea (see page 19).

Keep the skins. They can be
used to make Cocoa Tea by
putting them in boiling water.
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3

Cocoa Nibs

1

To make Cocoa Nibs, take some roasted cocoa beans
that have been peeled (no skin). Crush the beans to break them
into small pieces. You can do this two ways:

a) With a mortor and pestle,
pounding the bean.

2

Crush the Cocoa Beans until they are small bits.
These are called Cocoa Nibs.Cocoa Nibs can be stored for later use,
eaten, sold or used in other recipes.

You can use the nibs in cakes, over
vegetables, in drinks or sell them.
Sprinkle them over cabbage, cooked
fish, green beans or meat.
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b) Put the beans in a plastic bag
on a flat surface. Roll over the
beans using a rolling pin.
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Untempered Chocolate

U ntem p ered c h o co l ate is c h o co l ate.
However, it is not as shiny or delicate as
store -bought chocolate. Untempered
chocolate is good for warm, tropical climates
though, because it does not require a fridge
and can sit on a shelf for six to 12 months.
To make untempered chocolate you can use
a mortar and pestle, coffee/spice grinder,
meat grinder or chocolate conching machine.
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Untempered Chocolate

Make Untempered Chocolate with a

MORTAR AND PESTLE

1 Put 500 grams of Cocoa nibs in a mortar and pestle and pound the nibs for 30 minutes.
2 The smashed cocoa will get wetter and wetter as you pound because the beans release
their own fat, called Cocoa Butter. This may take 20 to 25 minutes. Keep pounding to mix
the cocoa butter with the beans.
3 Keep pounding the mixture until it becomes very wet, thick and runny. It will look like
melted chocolate with lumps. You may need to pound for up to an hour.
This paste is called Cocoa Paste or Chocolate Liquor.
4 Pour the chocolate onto a banana leaf or other leaves you use to wrap food. You
can also use cupcake papers, a bowl or a cup to shape the untempered chocolate
and make ‘chocolate disks’. Leave the chocolate for 1 hour. It will set hard and can
be kept in a cupboard for 6 to 12 months.

5 The Chocolate Disks can be grated over fruits or porridge for added nutrition and flavour.
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4

Untempered Chocolate
Make Untempered Chocolate with a

GRINDING OR CONCHING MACHINES
1

If using a grinder or concher machine, turn it on for 5 minutes so it warms up.

2

Calculate what 10% of the weight of the beans is. Put this amount of coconut oil
or melted cocoa butter into the concher first.

3

Feel the concher grinding stones, if they are warm then add the cocoa beans
slowly, one scoop at a time. Start with 500g amounts.

4

Loosen or tighten the width of the grinding stones so bigger cocoa nibs can be
crushed. Tighten over time as the cocoa beans become more and more ground.

5

To make drinking chocolate, the concher should run for 24 hours. To make
eating chocolate then the concher should run for 26 to 48 hours.

6

The ground chocolate is called "Cocoa Paste" or "Cocoa Liquor". Pour this into
food-wrapping leaves like banana leaves, into cupcake papers or containers to
let the Cocoa Paste set hard. This takes approximately 1 hour.

7

Once the Untempered Chocolate is hard, you can store it in a cupboard for
6 to 12 months. You can add the Untempered Chocolate to other recipes, eat it,
store it or sell it.
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COCOA RECIPES
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Hot Chocolate Drink
You’ll need:
500g of Cocoa Paste or Untempered Chocolate that
has been chopped up.
1 litre of water

Method:
With hot water:
1.

Chop the chopped Untempered Chocolate or
Cocoa Paste and put it in a jug with hot water.

2. Allow it to sit for a minute so the heat can melt the cocoa
and then start to stir. Slowly at first and then speed up
as the chocolate dissolves in water.
3

Pour into mugs or glasses to drink. Enjoy!

On the stove:
1. Place 1 litre of water or milk (or a mix of both) in a pot
on the stove to boil.
2. Put the chopped up Untempered Chocolate or cocoa paste
into the boiling hot water or milk in the pot.
3. Allow the brew to boil for 3 to 5 minutes or until it thickens.
4. Turn the stove off.
5. Add:
more water if you like it more liquid.
Add mashed pawpaw if you like it a little sweet.
Add freshly squeezed coconut cream to make it
gudfala tumas!

To make different variations on the drink, try adding coconut
water, coconut cream, honey, smashed fruit like pawpaw,
banana or mango or pour over ice to make a cold drink.

Always put air into the hot chocolate by stirring
or whisking it. At home you can aerate with a
coffee plunger or a whisk
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Cocoa Tea
You’ll need:
1 litre of water.

Method:
1.

Boil the water, then pour it into a teapot or jug.

2. Add the 2 to 4 tablespoons of Cocoa Skins into the teapot or jug. Add more or less
Cocoa Skins according to your taste.
3. Let the tea soak for 3 minutes.
4. Drink or add milk as you like.
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Cocoa Island Smoothie
You’ll need:
1 medium pawpaw
1 medium drinking coconut
2 ripe bananas
500g Untempered Chocolate or Cocoa Paste

Method:
1.

Put the Cocoa Paste in a mortar and pestle. If you are using Untempered Chocolate instead,
then chop it up and put it in a mortar and pestle.

2. Add chopped pawpaw, banana, other fruits and coconut water to the cocoa. Pound it all
together in the mortar.
3. Enjoy!
To Eat: Pour the smoothie into a bowl and scoop it out.
To Drink: Add coconut water and drink.
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Cocoa Cassava Pudding
You’ll need:
500g peeled cassava
500ml fresh coconut cream
100g Untempered Chocolate

Method:
1.

Grate 500g raw peeled cassava into a bowl.

2. Make 500ml of fresh coconut cream and boil until thick.
3. Grate 100g of Untempered Chocolate over the grated cassava and mix
together.
4. Place banana leaves in baking tray.
5. Sread a small amount of the boiled coconut cream over the banana
leaf so the cake won't stick when it cooks.
6. Pour the remainder of the boiled coconut cream over the grated
cassava and Untempered Chocolate and mix well.
7.

Pour the cake mix over the banana leaves and wrap well with the banana leaves.
Bake in the oven at 180 degrees celsius for 90 minutes.

8. Serve with savoury or sweet accompaniments.
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Sharon's Cocoa Slippery Cabbage
with Ngali Nuts
You’ll need:
Freshly squeezed coconut milk (mature coconut)
100g dried Ngali Nuts
Slippery cabbage leaves
Coconut oil for frying
50g Cocoa Paste or chopped Untempered Chocolate
50g Cocoa Nibs

Method:
1.

Pound Ngali Nuts to a paste.

2.

Heat up one teaspoon of coconut oil in a pan on the stove.

3.

Add cabbage leaves.

4.

Add the Ngali Nuts Paste and mix well.

5.

Add the Cocoa Paste or chopped Untempered Chocolate and mix well.

6.

Keep stirring until the slippery cabbage is cooked.

7.

To serve - sprinkle cocoa nibs on top.
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Island Chocolate Sauce
You’ll need:
500ml water
200g of Cocoa Paste
½ pawpaw
1 cup coconut cream

Method:

23

1.

Bring water to the boil.

2.

Add 2 dessert spoons of water into
the Cocoa Paste and mix to dissolve.

3.

Add dissolved Cocoa Paste to the boiling water.

4.

Whisk and stir continuously whilst boiling until it
becomes thick.

5.

Add coconut cream and mashed pawpaw,
then turn down the heat.

6.

Give a final stir, add more liquid if desired.

7.

Take off the heat and serve with fruits of your
choice.

Cocoa Pawpaw Stew with Rice or Corn
You’ll need:
500ml of water
1 medium pawpaw meat, cut into chunks
1 cup of rice or corn kernels
100g Cocoa Paste or chopped up Untempered Chocolate
100ml fresh coconut cream (optional)

Method:
1.

Bring water to the boil.

2.

Add pawpaw and cook until soft.

3.

Add rice or corn to give body and thickness.

4.

Add in Cocoa Paste or chopped up Untempered Chocolate.

5.

Serve warm with a little coconut cream, lime and chilli on top.

24

Cocoa Pineapple Dessert
You’ll need:
1 pineapple
1 cup of coconut cream
200g Untempered Chocolate

Method:
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1.

Grate pineapple into a bowl.

2.

Pour freshly squeezed coconut cream over the grated pineapple.

3.

Mix together well.

4.

Spoon mixture into a dessert bowl and grate generous amounts of the Untempered Chocolate
all over the fruit.

5.

Serve and share.

Chocolate Bark
You’ll need:
100g banana chips
100g roasted and salted peanuts
500g Untempered Chocolate
1

/2 cup of freshly squeezed coconut cream

Method:
1.

Melt the Untempered chocolate.

2.

Put the melted chocolate and half the peanuts into a mortar and pestle and pound
until all is mixed through.

3.

Add the coconut cream slowly and continue pounding.

4.

Scoop the paste out onto a softened banana leaf or baking paper and form it into a shape,
such as a square or rectangle.

5.

Sprinkle the crushed banana chips and the remainder of the peanuts over the top
of the chocolate.

6.

To make different types of Chocolate Bark you can add:
Kaimaimai syrup or honey on top for taste and effect.
Different local, dry ingredients such as ngali nuts or dried fruit.

7.

Eat with watermelon or fresh banana pieces for added and natural sweetness.
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Island Chocolate on a Stick
You’ll need:
Cocoa Paste when it is soft, as you can mold into any shape you like.

Method:
1. Using some hard paper or banana leaf, spread the chocolate paste out to about
1cm thickness, in a square shape.
2. Roll the chocolate square into a cone, circle or cube shape together with the paper or
banana leaf, then tie the package with a string to hold the shape.
3. Take a thin stick or bamboo skewer and pierce the bottom of your chocolate cone.
The stick should be long and strong enough to hold your chocolate when it hardens.
4. Store somewhere to set and harden.

For extra excitement, you may dip your chocolate cone
into warmed-up kaimaimai syrup or honey, then roll it into
toasted desiccated coconut.
It should look like a white Christmas tree!
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Island Cocoa Face Mask
You’ll need:
Cocoa paste leftover in the mortar and pestle or melt 25g of
Untempered Chocolate (per person).

Method:
1.

Scoop the leftover Cocoa Paste out of the mortar and pestle and put it on the face.
Pure, 100% Cocoa paste that can be applied as a mask, scrub and moisturiser in one.

2. Leave for 20 minutes.
3. Wash the cocoa paste off in cold water to reveal buttery, soft skin.
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SELL YOUR COCOA PRODUCTS
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POTENTIAL COCOA INCOME OPPORTUNITIES
Try selling some of the products you make from this
book. Some items that might be sold are:
Roasted Cocoa Beans
Peeled Cocoa Beans
Cocoa Nibs
Cocoa Skins (to use for tea)
Untempered Chocolate
Chocolate Bark
Chocolate on a Stick
Cocoa Cassava Pudding
Hot Chocolate Drink
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Strongim Bisnis is an Australian Government initiative working in partnership with the
private sector and Solomon Islands Government. Its goal is to make a strong, positive
and lasting impact through business growth in the cocoa, tourism and coconut sectors.
Strongim Bisnis' aim is to increase earnings for households by supporting businesses
to become more profitable and competitive, while empowering women, youth and
people living with disability by bringing more economic opportunities for Solomon
Islanders across the country.
In cocoa specifically, Strongim Bisnis aims to increase exports and the domestic
production of value-added cocoa products to increase incomes and jobs.
This book provides information to make value-added cocoa products at the household level.
For more information, or to get in touch with Strongim Bisnis,
please see the below contact details:
Phone: 25664
Email: info@strongimbisnis.com.sb
Website: www.strongimbisnis.com.sb
Facebook: @StrongimBisnis
Twitter: @StrongimB
LinkedIn: @StrongimBisnis
This cookbook was designed by Joey Manemaka for Strongim Bisnis.

