[image: ]


Cacao participates in Design@HKG 2026, exhibiting at the Good Taste Tastes Good Design pop-up store in Central, November 10th-24th and by giving a talk (supplemented by tasting) entitled “CACAO: redefining luxury through ethics, taste and sustainable design” on November 12th.
Our story
To understand our design philosophy, you first need to know our story. Our background was in healthcare, not hospitality. Charles was a professor in the Dept of Intensive Care, CUHK and Carolyn was a nurse. A few years ago someone told us we shouldn’t eat chocolate because of the use of child slaves in the supply chain of all major manufacturers. This was a problem because we love chocolate but child slavery is so clearly unacceptable. The solution was to make our own chocolate using ethically sourced cocoa. To our surprise our chocolate tasted so much better than what we could buy that we decided to make a business of it.
So, the core values of ethics and taste were baked in at the beginning. But this was not enough, driven by our ecologist son we try to live a sustainable lifestyle, so from the start we decided that the business had to be environmentally sustainable as well.
Design
The core pillars underlying every aspect of design in our business are:
· ethics
· sustainability
· taste 
Ethics
· The vast majority of the world’s cocoa comes from west Africa where approximately 2 million children work on cocoa plantations. 
· Many of these children are slaves. 
· The work is hard and dangerous with children as young as 8 years old carrying 20 kg sacks of cocoa, using machetes to split cocoa pods and spraying health-damaging pesticides without any personal protective equipment.
· We buy our cocoa from Paquibato in the Philippines where, not only are there are no reports of child labour on cocoa plantations, we saw no evidence of children working on plantations when we visited last year.
Sustainability
· The major environmental problem with cocoa is that it is grown as a monoculture with the rain forest being cleared for plantations. This results in chocolate made from this cocoa having a carbon footprint similar to beef which has the highest carbon footprint of all common foodstuffs.
· Our cocoa is grown using agroforestry, where the cocoa is grown within the rainforest, without the use of pesticides and artificial fertilizers.
· Our sugar is similarly environmentally friendly, being derived from the Arenga palm (as distinct from the palm oil palm), which cannot be grown in monoculture. It needs to be surrounded by other trees to thrive which means the rain forest is preserved. Furthermore the sap is turned into sugar by being heated by excess steam from a geothermal power station resulting in a minimal carbon footprint. AND the sugar tastes better than normal sugar.
Taste
· Our chocolate is made from cocoa, sugar and, sometimes, cocoa butter, and nothing else. Our Paquibato cocoa is of the highest quality with complex fruity and nutty flavours, minimal bitterness and minimal astringency so when combined with the rich complex flavours of the Arenga sugar produces chocolate that many of our customers describe as the best they have ever tasted.
· Good dark chocolate is said to contain 200-300 flavours. Many of these flavours are volatile and will disappear with time. For this reason, really fresh chocolate tastes so much better.
· We make our chocolate in batches of <4 kg so that each customer receives fresh chocolate, still at its best, often within days of it coming out of the grinder.
· The fillings for our chocolates are also made by us (many chocolatiers buy their fillings) to our own recipes. These are often Asian-inspired (such as kumquat, Mou Tai, lychee and sake or sesame and Yunnan ham) or are designed to be a dessert in a bite (such as Belle Helene, Black Forest and olive oil and thyme).
Visual aesthetics
· Of course, appearance is also important, which is why we make handmade moulded chocolates which have a crisper, more elegant appearance than the enrobed chocolates favoured by most chocolatiers in Hong Kong.
· Our packaging is designed to be minimal in size and contain no plastic. 
· Our natural lacquer boxes are designed to promote an ancient oriental art form. They are so beautiful that we expect our customers to want to keep them, and to encourage this we do not include our logo on the box. However, should anyone not wish to keep the box we offer a credit on future purchases for every box returned to us in good condition. 
· Our paper boxes are made from folded cardboard made from wood sourced from FSC-certified sustainable forest. 
· Our logo is embossed rather than printed on the box to give a sense of understated elegance with the green colour reflected the importance of nature and natural ingredients to us.
· Similarly, our logo is also designed to reflect the importance of nature. As you can see, it resembles the rings of a tree, but it also spells the name of our company.
Event details
Exhibition: GTTG Design pop-up store, 24 Wyndham St, Central, November 10th-24th, 11 am – 7 pm
Talk: “CACAO: redesigning luxury through ethics, taste and sustainable design”. GTTG Design pop-up store, November 12th, 6-7 pm, admission free but registration required: https://designathkg.com/programme/cacao-redefining-luxury-through-ethics-taste-and-sustainable-design.
Contact details
Telephone/WhatsApp 9780 7360
Email: Carolyn Gomersall (Director): carolyn@cacao.hk; Charles Gomersall (Chocolate maker and chocolatier): charles@cacao.hk
To download an electronic version of this document, go to https://cacao.hk/wp-content/uploads/2026/11/Press-release.docx
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