
               KULIKE FARM 
 

       Hakalau Chocolate 
 

         Family Farm   *   Organically Grown  
                Honey-Sweetened  *  Pure   
                          Hand-Crafted  

 
 

 
Hakalau Chocolate is as pure as it gets – sweetened only with liquid Hawaiian honey.  It melts 
on the tongue, with no added cocoa butter delaying the release of flavor.  It is rich in naturally 
occurring healthy oils and mood-enhancing theobromine. 
 
We use cacao grown on our farm and nearby friends’ organic farms; although not certified, 
these farmers are conscientious about growing organic – they do not use any pesticides or 
commercial fertilizers on the trees, but do use rich compost and mulch, companion plants, etc.  
Our honey is from pesticide-free, small Big Island beekeepers. 

 
Our off-grid permaculture farm uses renewable energy for everything we can, including 
deliveries. Packaged products for wholesale are permitted by the Hawaii Dept of Health 
through use of the Hilo Food Hub kitchen.  We would love to supply you with our wholesome, 
delicious chocolate! 
 
Contact 
Rachel Laderman – 360-704-9971    www.kulikefarm.com/shop 
Kulike Farm, LLC     kulikeforestfarm@gmail.com  
PO Box 100036 
Hakalau, HI 96710 

http://www.kulikefarm.com/shop
mailto:kulikeforestfarm@gmail.com


Current Chocolate Flavors (January 2024)  
 
 

Product Ingredients  Size Wholesale 
Price 

Notes 

Hakalau 
Chocolate -
Smooth. 80% 
 

100% Big Island Hawaii 
cacao, Big Island honey 

1.9 oz 
(54g) 

$8.00 To taste the chocolate at its purest and simplest 

Hakalau 
Chocolate - 
with Cacao 
Nibs. 85% 
 

100% Big Island Hawaii 
cacao, Big Island honey 

1.9 oz 
(54g) 

$8.00 With added roasted cacao nibs for crunch, extra dark 
flavor & zing.   

Hakalau 
Chocolate - 
with 
Macadamia 
Nuts & sea salt.  
80% 
 

100% Big Island Hawaii 
cacao, Big Island honey, 
Big Island roasted 
macadamia nuts, touch 
of Kona sea salt. 

1.9 oz 
(54g) 

$9.00 We use macadamia nuts fresh from local organic farms, 
salted lightly with Pure Kona Deep Sea Salt, rich in sea 
minerals.  We roast to bring out the best nutty flavor.  
Mac nuts are a wonderful flavor complement to our 
chocolate. 

Hakalau 
Chocolate - 
with Coffee. 
80% 
 
 

100% Big Island Hawaii 
cacao, Big Island honey, 
organic Hamakua coffee 

1.9 oz 
(54g) 

$8.00 We use Hawaiian Cloud Forest Coffee, certified organic, 
grown in the shade of native Koa trees on a small family 
farm in Honokaa. Considered the best coffee on the 
island.  We sprinkle these delicious beans finely ground 
in the bars for a coffee-crunch with every bite.  

Hakalau 
Chocolate - Hot 
Chili Pepper & 
Kona Sea Salt. 
80% 

100% Big Island Hawaii 
cacao, Big Island honey, 
hot Hawaiian chile 
peppers, Kona sea salt 

1.9 oz 
(54g) 

$8.00 A spicy heat that is mellowed by the chocolate and 
honey.  We use local organic hot Hawaiian chile peppers, 
dried and grinded together with Kona sea salt, a chunky, 
mineral-rich Pure Kona Deep Sea Salt, which is pumped 
from 2,200-foot deep ocean waters into solar-
evaporation beds.   

Hakalau 
Chocolate – 
Alaea Sea Salt. 
80% 
 

100% Big Island Hawaii 
cacao, Big Island honey, 
Alaea (red clay) added 
to sea salt 

1.9 oz 
(54g) 

$8.00 Sea salt pairs beautifully with dark chocolate, satisfying 
multiple cravings in one bite!  In this bar we use alaea 
sea salt, a traditional local Hawaiian salt with iron-rich, 
red clay.   

Hakalau 
Chocolate – 
Cinnamon 80% 
 

100% Big Island Hawaii 
cacao, Big Island honey, 
Ceylon cinnamon  

1.9 oz 
(54g)  

$8.00 The cinnamon bar is a favorite – and from our own tree!  
The cinnamon adds a gently warming,uplifting aromatic 

note to our pure dark chocolate.   

Hakalau 
Chocolate – 
Total Cacao 
100% 
 

100% Big Island Hawaii 
cacao 

1.9 oz 
(54g) 

$8.00 No honey – or any sugars – added, just pure cacao, 
chosen from our best beans.  Extra smooth. 

  



Pouches – Bulk Roasted Single-Ingredient 
 

Cacao Mass, 
pouch  

 

100% Big Island Hawaii 
Cacao  

 

4 oz  

 

$9.00  

 

Our pure roasted nibs that have been ground finely in 
our stone melanger for at 3 days. Sold as broken bars 
for baking, eating, grating onto coffee, or making your 
own chocolate. In a heat-sealed craft pouch with 
window.  

Cacao Nibs, 
pouch  

 

100% Big Island Hawaii 
Cacao  

 

2 oz  

 

$4.50  

 

Our pure roasted nibs, nothing added. We choose our 
most delicious nibs! Add to acai bowls, yogurt, ice 
cream, smoothies, granola, cook into a mole, or just 
nibble! In a heat-sealed craft pouch with window.  

Cacao 
Winnows for 
Tea, pouch 

100% Big Island Hawaii 
Cacao winnows  

4 oz  

$4.00 

The outer skin of roasted cacao from winnowing is 
delicious in tea. Our small batches ensure very high 
quality winnows with plenty of nib particulates, 
making for a very rich tea! In a heat-sealed pouch with 
window. In a heat-sealed craft pouch with window. 

 
 
 


