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Introduction

Our Flavour Whirled: it’s all about goodness 
It’s called Fairtrade: our farmers give us the best ingredients, which mean we're able to 
put goodness into every tub. And we make sure we give goodness right back. 

Fairtrade is about quality of life for everyone; nobody wants to buy something at a price that 
exploits someone else. And the extra we pay means our farmers can actively improve conditions 
for their families and their communities.

So just pick a tub, click on the good stuff that’s going in—and find out about all the good stuff going 
on behind.

Eggs

To us, good eggs come from contented chickens – simple as that. It’s essential they get 
wholesome feed, clean water and shelter, and plenty of room to scratch around and express 
themselves. That’s why our entire European ice cream mix uses free range eggs, from chickens 
reared in conditions verified by independent experts. It costs more, but it’s worth it: our ice cream 
tastes great and our chickens feel great.

Dairy

We make the nicest possible ice-cream in the nicest possible way. Since more than half of every 
tub of Ben & Jerry’s is made of dairy cream and milk, it’s essential the niceness starts with the 
cows who provide it. Our Caring Dairy programme protects the environment, provides a good 
standard of living for our farmers and ensures the welfare of their cows. The result? Happy cows 
and ice-cream of the absolute highest quality.

Vanilla

Back in 2005 we launched the world’s first-ever vanilla ice cream to be certified Fairtrade. Besides 
its great taste, our Fairtrade vanilla makes a real difference to the lives of the farmers in Uganda 
who produce it for us. We’re committed to paying them more, because it means they’re better able 
to provide healthcare, education and safe housing for their families and communities.

Sugar

Our Fairtrade certified sugar comes from Paraguay, where it’s harvested from June to November. 
The Fairtrade premium we pay ensures our farmers’ annual income lasts beyond the point where it 
would traditionally run out, allowing them to continue to provide food and education for their 
families, or even reinvest in their farms. Their co-operative is now able to control their own supply 
chain, market their sugar internationally and further increase their income.
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Cocoa (image 01)

Most of our Fairtrade coca comes from Conacado, a democratically run co-operative in the 
Dominican Republic, which works to raise the income and improve the quality of life for some 
10,000 small-scale cocoa farmers. Conacado operates a sustainable approach to farm 
management and a quality assurance system that guarantees high quality cocoa. We are as happy 
to support their initiative as you will be to taste the chocolate in our ice-cream.

Cocoa (02)

Cote D'Ivoire sells 40% of the world's Cocoa, yet only a small percentage of their harvest is sold 
under Fairtrade terms. But we buy some of our Fairtrade cocoa from Co-operative Agricole 
Kavokiva de Daloa (CAKD) in Cote D’Ivoire. CAKD has 3,800 members and has been recognized 
by the government for its high-quality cocoa and well-organized co-operative structure. CAKD 
directs proceeds toward health care, education, gender equality, micro-credit and environmental 
conservation programmes.

Banana purée

El Guabo is a co-operative of small-scale banana farmers, set up in 1997, that has changed 
thousands of lives. It was one of the first exporters of Fairtrade bananas and remains one of the 
finest, representing farmers from 15 communities and shipping 30.000 boxes of Fairtrade bananas 
to Europe each week. Fairtrade enables El Guabo to invest in education, healthcare and 
environmental conservation and means you can feel even better tucking into your Chunky Monkey.

Chocolate Macadamia nuts

Ethically sourced – and wrapped in Fairtrade! Our macadamia nuts are grown on farms in Malawi 
that follow best practices in sustainable farming techniques. And then we dip them into Fairtrade 
chocolate before they land in your ice cream! 

This means you can enjoy the taste, while also enjoying the knowledge that the sugar and cocoa 
farmers who made it all possible receive a fair price for their crops.

Chocolate Fudge Brownies

The Greyston Bakery in Yonkers, New York, provides the brownies used in some of our most 
beloved flavours. Not only does Greyston make a fabulous brownie, but they also have a mission 
to hire and support low-income people making the move towards economic self-sufficiency. 

Greyston provides housing for the homeless, childcare, employment training, jobs, and 
comprehensive healthcare for people living with HIV/AIDS. Over 2,000 people are reached by 
Greyston programs each year.
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Toffee crunch

We make our toffee crunch with Fairtrade certified ingredients, including cocoa from the Conacado 
co-operative in the Dominican Republic, and sugar from Paraguay. The Fairtrade prices we pay 
provide our farmers in these developing countries with a fair price for their crops, so that they can 
pursue environmentally sound practices and invest in healthy community development.
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