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September 8th, 2013 

Celebrate Fair Trade and International Chocolate Day! 



 

 
Our Mission 

Ten Thousand Villages creates opportunities for artisans in developing countries to earn income by 
bringing their products and stories to our markets through long-term fair trading relationships. Ten Thou-
sand Villages works with artisans who would otherwise be unemployed or underemployed. This income 

helps pay for food, education, health care and housing.  
 

Our Vision 
One day all artisans in the developing countries will earn a fair wage, be treated with dignity and respect 

and be able to live a life of quality. 
 

Our Name 
The inspiration for our name—Ten Thousand Villages—came from a Mahatma Gandhi quote: "…India is 
not to be found in its few cities but in the 700,000 villages…we have hardly ever paused to inquire if 
these folks get sufficient to eat and clothe themselves with." To us, each village in the world represents 
a unique, distinctive people…offering extraordinary products born of their rich cultures and traditions. 

 

Ten Thousand Villages, a fair trade, nonprofit, retailer 
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For International Chocolate Day we host a chocolate cook-off for our volunteers.  Customers get to 
sample their fabulous fair trade chocolate creations and vote on their favorite! 

International Chocolate Day at Ten Thousand Villages of Austin 

Why Fair Trade Chocolate? 

Forced labor, including child labor, has been documented throughout the West African cocoa trade—the 
source of about 70% of the world’s cocoa.  Much of this cocoa is bought through brokers and purchasers 
pay little attention to the conditions it was produced in.   

Fair trade creates economic opportunities to marginalized producers around the world.  It ensures that 
the cocoa was produced and traded in a socially-responsible manner, with a focus on building capacity 
for the producers and improving their communities.   

Ten Thousand Villages of Austin proudly carries Equal Exchange cocoa products and coffees.  Equal 
Exchange “sources their cacao exclusively from small-scale farmer co-ops in the Dominican Republic, 
Panama, Ecuador and Peru. The farmers own their land and control their livelihoods. As co-op members, 
together they choose how to invest Fair Trade premiums in their communities, such as installing wells for 
drinking water, a nursery for cacao plants, or a new school. For an industry traditionally rooted in exploi-
tation – and a reliance on child slave labor – this is a big feat.” (Source: www.equalexchange.coop) 
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Coffee Cookies by Becky G 

Ingredients 
 ½ c butter 
 ½ c Crisco 
 1 c fair trade brown sugar 
 1 egg 
 2 c flour 
 ¼ c coconut flour 
 ½ tsp salt 
 2 tsp baking powder 
 ½ tsp baking soda 
 ½ tsp vanilla 
 ¾ cup strongly brewed Equal 

Exchange Breakfast Blend 
 1 c chopped pecans 
 1 bar Equal Exchange Espresso 

Bean chocolate broken in 
pieces 

Directions 
1. Combine Crisco & butter, brown sugar and 1 egg thoroughly. Add 

flour, salt, baking powder & vanilla and mix.  
2. Place cup with coffee over batter and add baking soda to coffee. 

Mixture may foam. If so, wait until foam dies down and add to bat-
ter. 

3. Add in chopped pecans and chopped up chocolate bar.  
4. Drop by generous teaspoons onto a cookie sheet covered with 

parchment paper. Bake in 375 F oven for about 11-12 minutes.  
 

Adapted from Catherine’s Coffee Cookies: 
http://www.cooks.com/rec/view/0,1910,148180-230192,00.html 
 

“I hate coffee but love these cookies!” - Becky G 
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Chocolate Coconut Granola by Jessica U 
 

Ingredients  
 ¼ c plus 1 tbsp coconut oil  
 ⅓ c Equal Exchange Cocoa 
 ¼ c honey  
 ¼ c fair trade sugar 
 ¼ c peanut butter 
 Pinch of espresso sea salt (any 

will do)  
 ¼ tsp vanilla  
 2 ½ c oats 
 ½ c chopped almonds 
 ½ c unsweetened shredded 

coconut 
  ½ bar Equal Exchange Ecuador 

Dark chocolate, chopped 
 
 

 

Directions 
1. Preheat oven to 275 F.  Brush sheet pan with 1 tbsp coconut oil. 
2. Heat remaining coconut oil over medium heat in a small saucepan and 

whisk in cocoa, honey, sugar, salt, and peanut butter.  Cook until sugar 
is completely melted, whisking constantly.  Stir in vanilla extract. 

3. Combine the oats, almonds, and coconut in a bowl.  Add the cocoa mix-
ture and mix until oats are completely coated. 

4. Transfer the mixture to the pan and press into an even layer.  Bake for 
50 min.  Turn off the oven and let sit in oven for 30 min longer.  Then let 
cool completely. 

5. Transfer the granola into a large bowl, break into pieces and toss with 
the chocolate.  

Based on Bobby Flay’s Chocolate Coconut Granola recipe. 
 

“Pairs perfectly with ice cream when hot from the oven” - Jessica U 
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Chocolate, Chocolate Chip, Walnut Espresso Cookies by Rebecca L 
 

Ingredients 
 ¼ c unsalted butter, at room 

temp 
 ¼ c vegetable shortening  
 1 c. coconut palm sugar  
 1 egg  
 ½ tsp vanilla  
 
 1 c Namaste Perfect Blend Glu-

ten Free Flour  
 ¼ c. Equal Exchange Baking co-

coa  
 2 tbsp instant espresso powder  
 ½ tsp salt  
 ½ tsp baking soda 
 ½ c walnuts, chopped  
 1 c Equal Exchange Equador 

dark chocolate, chopped 

Directions 
1. Cream together butter and shortening.  Add sugar and beat.  Add 

egg and vanilla and beat well.   

2. Sift dry ingredients together and add to butter mixture until well 
blended.  Add walnuts and chocolate.   

3. Drop by rounded teaspoonfuls 2 ½ inches apart on cookie sheet 
lined with parchment paper. 

4. Bake at 350 F for 8 to 10 minutes until cookies are set and tiny 
cracks appear on top. 

Makes 54 cookies 

Adapted from Marilyn Miller Wasbotten's recipe, ”Ellen's Espresso Walnut 
Chocolate Chip Cookies,” in Cookie Time,  (New York: Harry N. Abrams, Inc., 
1992), p.42. 

“Chemically speaking, chocolate really is the world's perfect food. ”  

― Michael Levine  
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Gluten Free, Low Glycemic 



 

Fair Trade S’mores Bars by Becky G 
 

Ingredients 
 ½ c butter, room temp 
 ¼ c fair trade brown sugar 
 ½ c fair trade sugar 
 1 large egg 
 1 tsp vanilla  
 ½ tsp almond extract 
 1 ⅓ c flour 
 ¾ c graham cracker crumbs 
 1 tsp baking powder 
 ¼ tsp salt 
 3 Equal Exchange Dark Choco-

late Caramel Crunch with Sea 
Salt bars 

 2 Equal Exchange Milk Choco-
late bars 

 1 jar marshmallow cream (7oz) 

Directions 
1. Preheat oven to 350 F. Grease an 8-inch square baking pan. 
2. In a large bowl, cream together butter and sugar until light. Beat in 

egg and vanilla. In a small bowl, whisk together flour, graham 
cracker crumbs, baking powder and salt. Add to butter mixture and 
mix at a low speed until combined. 

3. Divide dough in half and press half into an even layer on the bottom 
of the pan. Place chocolate bars over dough.  Break the chocolate to 
get it to fit in a single layer no more than 1/4 inch thick. Spread 
chocolate with marshmallow cream or fluff. Roll out remaining 
dough and place in a single layer on top of the marshmallow cream. 
The dough is not easily transferable like pie dough – it crumbles 
some so be careful when you transfer it over the cream.  

4. Bake for 30 to 35 minutes, until lightly browned. Cool completely 
before cutting into bars. Makes 16 cookie bars.  

Adapted for Fair Trade from: http://www.lovintheoven.com/2008/12/day-

11-smores-cookie-bars.html  
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Peanut Butter Cookies by Kohwa 
 

Ingredients 

 1 c peanut butter  
 1 c fair trade sugar  
 1 egg (for eggless:  1 table-

spoon ground flax seed mixed 
in 3 tablespoons water) 

 1 tsp fair trade vanilla 
 Salt for the top 
 1 bar Ecuador Dark Chocolate  

Directions 

1.Cream together peanut butter and sugar. Add vanilla and “egg” and 
mix.  

2.Drop by teaspoonfuls on parchment paper on cookie sheet. Sprinkle a 
little salt on top and add a square of chocolate. 

3.Bake at 350 F oven for 10 minutes. 

 Did ya Know?  It takes about 400 cacao beans to create 1 pound 

of chocolate. 
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Red Velvet Cake With Cream Cheese Frosting by Sue B 
 

Ingredients 
 ¾ c brown rice flour  
 ¼ c coconut flour  
 ¾ c sorghum flour  
 ¾ c tapioca starch  
 1 tsp baking soda  
 1 tsp xanthan gum  
 ¼ tsp salt  
 ¼ c Equal Exchange cocoa pow-

der, divided  
 1 c canola oil  
 1 ½ cups fair trade sugar  
 2 eggs at room temperature 

 ¾cup unsweetened applesauce 
 1 c buttermilk  
 1 oz red food coloring 
 1 tsp vanilla  

“Life is like a box of chocolates – full of nuts!” 

Directions 
1. Preheat oven to 350 F.  Grease and flour 2 9-inch round cake pans with glu-

ten-free flour. In a bowl, whisk together the brown rice flour, coconut flour, 
sorghum flour, tapioca starch, baking soda, xanthan gum, salt, and 3 table-
spoons of cocoa powder in a bowl. 

2. In a large mixing bowl, beat canola oil and sugar until thoroughly combined, 
and beat the eggs in one at a time until fully incorporated. Stir in the apple-
sauce.  

3. Beat the flour mixture into the wet ingredients, alternating with buttermilk, 
in several additions, beginning and ending with flour mixture.  

4. Mix the remaining 1 tablespoon of cocoa powder with the red food coloring 
and vanilla extract to make a paste; gently stir into the batter.  

5.Pour the batter into the prepared cake pans. 

6.Bake in the preheated oven until a toothpick inserted into the center of a cake 
comes out clean, about 25 minutes. Allow the cakes to cool completely before 
frosting (frosting recipe p. 10) 
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Cream Cheese Frosting by Sue B 
 

Ingredients 
 8 ounces cold cream cheese 

(Philadelphia is gluten-free) 
 5 tbsp softened butter 
 3 c fair trade powdered sugar 
 2 tsp vanilla 
 1 pinch salt 

Directions 
1.Beat the cream cheese, butter, and vanilla until combined (but do not 

whip). Add salt. 
2. Gradually add powdered sugar with the mixer on slow until desired 

sweetness/texture. 
 

 

Did ya Know?  63% of Americans can't resist buying themselves a 

chocolate treat when they are buying chocolate for someone else. 
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Cinnamon Chocolate Sheet Cake by Christa Y 
 

Ingredients 
Cake 

 1 stick butter 

 ½ c cooking oil 

 4 tbsp Equal Exchange cocoa 

 2 tsp cinnamon 

 1 c water 

 2 c flour 

 2 c fair trade sugar 

 ½ c milk 

 2 eggs, lightly beaten 

 1 tsp baking soda 

 1 tsp vanilla 
 
Icing 

 1 stick butter 

 4 Tbl. fair trade cocoa 

 6 Tbl. Milk 

 1 box powdered sugar (3 ¾ cups) 

 1 tsp. vanilla 

 1 cup chopped pecans 

Directions 
1. In a saucepan, add the butter, oil, cocoa and water, then bring to a 

boil.   
2. Sift together the flour, sugar and cinnamon.   
3. Pour the chocolate sauce over the dry ingredients and mix well.  Add 

milk, eggs, baking soda and vanilla.  Stir well and pour into a greased 
sheet cake pan. 

4. Bake at 400 F for 20 minutes. 
5. Start making icing 5 minutes before cake is done.  In a saucepan, melt 

butter, cocoa and milk.  Bring to a boil, then remove from heat.   
6. Add powdered sugar and vanilla.  Beat until all the sugar is dissolved.   
7. When cake is done, poke a few holes in the cake with a fork and pour 

the icing over the hot cake.  Sprinkle with pecans. 
 

“Chocolate symbolizes, as does no other food, luxury, comfort, sensuality, 

gratification, and love.”  

― Karl Petzke  
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Flourless Cocoa Peanut Butter Chocolate Chip Cookies by Becky G 

 

Ingredients 
 1 c peanut butter (smooth) 

 3 tbsp Equal Exchange cocoa  

 ¾ c Fair Trade dark brown 

sugar 

 1 large egg 

 ½ tsp Fair Trade vanilla 

 ½ tsp baking soda 

 ¼ tsp sea salt 

 ½ bar Equal Exchange Carmel 

Crunch with Sea Salt 

(Chopped)   

Directions 
1. Preheat oven to 350 F. Line a baking sheet with parchment paper. 
2. In a large bowl, beat together all ingredients until smooth, adding 

chocolate chips at the end of mixing. 
3. Shape the dough into 1-inch round balls and drop onto prepared bak-

ing sheet. Flatten slightly. 
4. Bake for about 10-13 minutes at 350 F. 
5. Cool on pan for 3-4 minutes before removing to a wire rack with a 

spatula to cool completely (cookies may be very tender when warm).  
Makes about 2 dozen. 

Adapted from: 

http://bakingbites.com/2012/04/flourless-cocoa-peanut-butter-chocolate-chip-
cookies/  

“Save the earth, it's the only planet with chocolate.” 

Gluten Free 
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Easy Chocolate Truffles by Camille E 
 

Ingredients 
 1 ½ sticks unsalted butter  
 ¾ c Equal Exchange Breakfast 

Cocoa, plus extra for rolling 
 1 can sweetened condensed 

milk 
 1 bar Equal Exchange Panama 

Extra Dark chocolate 
 1 tbsp vanilla 
 Fair trade powdered sugar for 

rolling 
 Add-ons for rolling (toasted 

coconut, cacao nibs, nuts) 
 

Did ya Know?  In the US, 25% of all peanuts, and 40% of all almonds 

are used in chocolate making.  
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Directions 
1. Melt butter completely in small saucepan over low heat.  Stir in cocoa 

until smooth. 
2. Increase heat to medium and add condensed milk and chocolate.  Stir 

constantly for 3 minutes.   
3. Remove from heat and add vanilla.  Pour mixture into heat safe con-

tainer with lid.  Chill for several hours. 
4. Cover baking sheet with parchment paper and ready your rolling in-

gredients. 
5. Use cookie dough scoop to scoop out truffle mixture.  Shape and then 

roll and dust the ball in any add-ons of your choosing. 
6. Once finished topping all the truffles, store in the fridge in an airtight 

container. 

Gluten Free 



 

 

Triple-Deckers by Jessica U 
 

Directions 
1. Heat oven to 375 F.  Cream butter and sugar with an electric mixer. 

2. Add the peanut butter, egg, and vanilla, combining thoroughly.  In a separate 

bowl, combine the baking soda and flour, and then mix them into the wet in-

gredients. 

3. Shape the dough into 1 ¼-inch balls and bake for 8 minutes on an ungreased 

cookie sheet.  Meanwhile, break the chocolate into small squares can cut the 

marshmallows in half. 

4. Remove the cookies from the oven, top each one with a marshmallow half, 

and return to oven for 3-4 minutes. 

5. Remove cookies from oven and place a piece of chocolate on top of each.  

Cool on the sheet 5 minutes before transferring to a cooling rack. 

Makes 3-4 dozen cookies. 

Adapted from Spoonful.com (by Disney) 

“Chocolate—the Breakfast of Champions” 
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Ingredients 
 ½ c butter, softened 
 ¾ c fair trade sugar 
 1 c peanut butter 
 1 egg 

 1 tsp vanilla 

 ½ tsp salt 
 ¼ tsp baking soda 

 1 c whole wheat pastry flour 
 2 bars Equal Exchange Choco-

late with Almonds 

 23 large marshmallows 



 

Orange and Goji Dark Chocolate Truffles by Zaylah P-G 
 

Ingredients 
 ⅓ c goji berries 
 ⅓ c candied orange peels 
 Dash cinnamon 
 Dash sea salt 
 3 tsp coconut oil 
 ½ tsp vanilla 
 1 bar Equal Exchange Almond 

Dark Chocolate, chopped 
 ⅔ c cream 
 ½ c Equal Exchange Cocoa 
 

Directions 
1. In a food processor blend goji berries, candied orange peels, cinna-

mon, salt, coconut oil, and vanilla. Insure that ingredients have been 
blended thoroughly and then set aside the mixture. 

2. Finely chop chocolate and set aside in a bowl. In a saucepan, bring 
cream to a boil and then pour it over the chocolate and stir for about a 
minute, or until the chocolate has melted into a thick and gooey paste. 
Slowly stir in the goji and orange peel mixture. 

3. Cover the mixture with plastic wrap and place in the fridge for 1-2 
hours (until chocolate is hard). Once cooling is completed, line a baking 
sheet with foil and begin to scoop the chocolate mixture into 1 inch 
balls. Pour coco powder into a bowl and roll the balls in it until fully 
covered in coco. Once completed, place the truffles into an airtight 
container and refrigerate.   

“Nobody knows the truffles I’ve seen.” 
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Panellets by Ohiana T. 
 

Ingredients 
 1 kg almond flour 
 300 grams cooked, mashed po-

tatoes 
 700 grams fair trade sugar (or 

less) 
 1 egg 
 Additional flavors: 

 Equal Exchange Ecua-
dor Dark Chocolate 

 Equal Exchange Cocoa 
 Pine nuts 
 Coffee 
 Coconut 
 Chartreuse 
 Quince extract 

Directions 
1. Mash warm potatoes into a fine paste.  Add the sugar slowly until 

smooth. 
2. Slowly work in almond flour with a fork until it forms a paste (use your 

hand once the mixture gets heavy). 
3. Once all the ingredients have been worked in to a solid bit of paste, 

cover the dish with cling film and put this in the fridge to rest for at 
least 12 hours. 

4. Prepare your additional ingredients.  Knead into the mix. 
5.Pinch a portion out of the dough and roll into a ball.  Place on a lined 

baking dish.  Repeat until dough is gone. 
6. Whisk egg.  Coat balls in egg and use your fingers to texture the ball.  

Place in 350 F oven until brown (about 10-12 minutes).  Feel free to 
experiment with different add-ins. 

From Tarragona Blog 

Pair these treats with Moscatell wine! 
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Raw Chocolate Coconut Macaroons by Elena C 
 

Ingredients 
 1¼ c Equal Exchange cocoa 
 3 c unsweetened shredded coco-

nut 
 1 c fair trade agave 
 ¼ c coconut oil 

 1 tsp vanilla 

 Pinch sea salt 

Directions 
1.Mix dry ingredients well and then stir in all the wet ingredients. Add 

more shredded coconut or coconut oil as needed to get a thick consis-
tency. 

2.Roll into small balls. It helps if you have a little extra coconut oil on 
your hands while doing this!  

3.Drop on wax paper or a cookie sheet and put them in the refrigerator 
to set for at least 30 minutes. Store in the refrigerator. 

“Not 100% “raw” since the cocoa is processed, but these treats require 

no cooking!” - Elena C. 
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Jalapeno Walnut Brownies by Lauren K. 
 

Ingredients 
 1 bar Equal Exchange Dark 

Chocolate, chopped 
 ½ c butter 
 4 large eggs 
 ½ tsp salt 
 2 c fair trade sugar 
 1 tsp vanilla 
 1¼ c flour 
 ¼ c Equal Exchange Cocoa 
 5 large jalapeno peppers, 

minced 
 ¾ c walnuts, toasted and 

chopped 

Directions 
1. Preheat oven to 350 F. Lightly oil a 9 by 13-inch pan.  
2. Melt butter and chocolate chips together in a double boiler. Set aside 

to cool.  
3. Whisk eggs with salt in a large bowl until foamy.  Add the sugar 

and vanilla and beat until well blended. Add the chocolate-butter mix-
ture and stir until just combined.  

4. Add the flour and cocoa powder and mix until almost blended. Fold in 
the jalapenos and walnuts.  

5.Transfer batter to the pan and bake until the top forms a cracked crust 
and the inside looks slightly moist, 30 to 35 minutes. Allow to cool, 
then cut into squares. 

Adapted from Mr. ChileHead: Adventures in the Taste of Pain by James 
D. Campbell 

“Las cosas claras y el chocolate espeso." (Ideas should be clear and 

chocolate thick.) - Spanish proverb 
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No Bake Oatmeal Cocoa Macaroons by Becky G. 
 

Ingredients 
 1 c coconut oil 
 1 c coconut milk 
 4 c fair trade granulated sugar  
 1 c flaked coconut 

(unsweetened)                         
 1 c Equal Exchange cocoa  
 6 c rolled oats 
 ½ tsp Fair Trade Vanilla  

Directions 
1. In a saucepan over medium heat combine the oil, milk and sugar. Stir-

ring constantly bring mixture to a boil and continue to boil and stir for 
2 minutes. Remove from heat and add cocoa, coconut and oatmeal. 
Stir mixture well. Add Vanilla at the end and stir in. 

2. Drop teaspoon sized drops onto a wax paper lined cookie sheet. Place 
in the refrigerator to set then into an airtight container to store. 

“There's nothing better than a good friend, except a good friend with 

chocolate.” - Linda Grayson  
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Austin’s ONLY 100% fair trade retailer! 
 
 

1317 S. Congress Ave. 
Austin, TX 78704 

 
 

(512) 440-0440 
austin@tenthousandvillages.com 

 
 

austin.tenthousandvillages.com 
 


