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Start of the long rainy season, peak of harvesting season                                                                                                               

The start of the long rainy season sees the main harvest of cacao in Suriname peaking. Over the next few months 

we’ll be in the field a lot for harvesting. The coincidence of harvest and rainy season has always been the 

challenge in the post-harvesting (fermenting and drying) of cacao in Suriname. The high humidity especially 

complicates the drying. Back in the days, to speed up the extraction of moisture the beans would upon 

completion of the fermentation be mixed together with ash. Machine drying using hot air was also common 

practice.  But to obtain good flavours, the beans shouldn’t dry too fast. That is why we do our drying indoors, 

using dehumidifiers and fans. This way we can ensure, also in rainy seasons, that the beans lose their moisture 

slowly and gradually. 

 

Tan Bun Skrati considered ‘leading Caribbean chocolate brand’                                                                                                                                                                               

Over the past months we have been featured in several media outlets: for his culinary vlog comedian Howard 

Komproe tasted our 72% and 100% chocolate; in the Popular Places magazine an article appeared on the history 

of Surinamese cacao and for Peter Schoenakers’ ChocoladebloG we did and interview for the ‘Chocopraat’ 

section (i.e. Choco Talk). On the website of Caribbean and Co Tan Bun Skrati was even reckoned as one of seven 

‘leading Caribbean chocolate brands’! Click on the pictures below for links to the articles and video.  



   

 

 

From chocolate to s’krati                                                                                                                                                          

While searching for stories that can shed a light on the origins of skrati - ‘who made it first and where? – on the 

internet we stumbled upon a 2003 publication of dr. Norval Smith: 'Evidence for recursive syllable structures in 

Aluku and Sranan'. In it he wrote that the word ‘skrati’ is of Portuguese origin. This surprised us, because for a 

long time we had been thinking that ‘skrati’ was either derived from English ‘to scratch’ or a contraction of 

‘sukru ati’ (literally ‘sugar heart’). 

Because no further explanation for this Portuguese origin was given in this article we decided to write the 

author, who is affiliated as a linguist to the Amsterdam University (UvA) and ask for further details. Mr. Smith 

provided these extensively in his reply.   

As it turns out, skrati is derived from Portuguese 'chocolate', that indeed is written the same way as it is in 

English, but has a different pronunciation. English stresses the first syllable: 'cho'; Portuguese stresses the third: 

'la'.  

{Listen to the Portuguese pronunciation by clicking the speaker-icon on the Google translate page} 

In Sranantongo in general, the stressed syllable in loan words from Dutch, English and Portuguese is maintained, 

while pretonic unstressed vowels have a tendency to disappear if pronounceable. Furthermore, the letter ‘l’ is 

regularly replaced with the letter ‘r’.  

This way Portuguese ‘chocolate’ via 'sokoláti' changed to 'sokrati' to later become the current 'skrati'. This 

changing course is well illustrated in Wullschlägels German – Sranan dictionary from 1856: 

https://translate.google.com/?um=1&ie=UTF8&hl=nl&client=twob#view=home&op=translate&sl=pt&tl=nl&text=chocolate
https://www.popular-places.com/wp-content/uploads/2019/01/PopularPlaces-magazine-16.pdf?fbclid=IwAR0wfjtPFBbai3B7KeYdS6FUbwDPsqfgnlG9J9yVUOujR5T5HIlu7uh0ggE#page=26
https://peterschocolade.blogspot.com/2018/09/choco-praat-tan-bun-skrati-of-puur.html
https://www.youtube.com/watch?v=DFpA0sI8-J4&t=255s&fbclid=IwAR2qqiWNQthbR5LiTrxuL0QfKCr6149ICOM68hbsF1RtpqhA6GlpDjNNyM0
https://www.caribbeanandco.com/caribbean-chocolate-brands/


 

 

Source: H.R. Wullschlägel, Deutsch – Negerenglisches Wörterbuch, 1856  

A Portuguese origin of the word ‘skrati’ strengthens the assumptions that skrati-making was introduced in 

Suriname by Jews who during the Inquisition of the mid-seventeenth century had been expelled from 

Pernambuco (present-day Brazil). There they would have acquainted themselves with the technique learning 

from indigenous people. We hope to be able to write more on that topic in a later newsletter.  

 

Thousandth participant cacao workshop  / Back in stock @ The Chocolate Shop & Smellslikechocolate                                                             

Early 2014 we started organizing the tree-to-bar cacao workshops. Many have already been introduced to 

Surinamese cacao: tourists, professionals, holidaymakers, trainees, circles of friends, company picnics, skrati kids 

and families. We expect to be welcoming the thousandth participant shortly. Perhaps you could be that guest? If 

so, you will find out what’s in the pergamin paper bags and we’ll have a nice surprise waiting for you!  

And for our readers in the Netherlands: The Chocolate Shop, the specialty chocolate store for The Hague and 

miles around and the picturesque Smellslikechocolate in Zaandijk have new batches of our bars in stock.  

 

photos: Tan Bun Skrati & The Chocolate Shop  

 

https://www.tanbun.org/07workshop.htm
https://www.thechocolateshop.nl/tan-bun-skrati/


Shaping the future                                                                                                                                                            

Twenty talented and driven youngsters visited Tan Bun Skrati as part of the Future Leaders and Entrepreneurs 

Program 2018. This program is organized annually by the Global Shapers Paramaribo. Goal of the program is to 

help create responsible leaders and entrepreneurs, inter alia by having Surinamese youth make acquaintance 

with business activity in a number of working fields. 

In a busy morning session we told about the importance of local production and the unexpected chances that 

small scale production has to offer. After a crash course in cacao processing the participants as a team ground 

cacao for skrati muffins with mortars and pestles and each of them planted seeds to grow into new trees. 

The vlog that Richano Sodipo made about the visit gives a good impression of this enervating day. The Tan Bun 

Skrati feature starts at 5:38 minutes, right after the visit to the Moengo Arts Festival. 
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FCCI Map of fine cacao and chocolate                                                                                                                                For 

those who are travelling and are wondering where to find specialty chocolate stores, where craft chocolate 

makers are based or where in the country cacao growers are working, there is a tool that comes in handy: the 

FCCI map of fine cacao and chocolate. On this map, that is updated ad maintained by the Fine Cacao and 

Chocolate Institute (FCCI), premium cacao and chocolate are center stage. Off course, we can be found on it too. 

And if there is something or someone who you think is missing on the map, you can just send the FCCI an email 

and they will have it included.  

https://www.facebook.com/pg/Future-Leaders-and-Entrepreneurs-1106519239450472/about/?ref=page_internal
https://www.facebook.com/pg/Future-Leaders-and-Entrepreneurs-1106519239450472/about/?ref=page_internal
https://www.globalshapers.org/hubs/paramaribo-hub?fbclid=IwAR00_gRSnNb8rJ9W02DtnvA8G-mB9udnxj2c6tGE41CmO0Cxitqj7rntOR4
https://www.youtube.com/watch?v=4tRN2sM6nFk&feature=youtu.be&fbclid=IwAR0a99KWCrZfUsOa5GPC4jTDmapehlZfHDbHrHHh751DOsbOy6cyKHWdnEM#t=5m38s


 

 

 

 

Recipe: skrati-eksi kuku by Diana Dubois 

Inspired by a visit to Tan Bun Skrati and with one of the    

100% chocolate bars in the pocket Diana Dubois –  from Het 

kookboek van Dubois – Surinaamse recepten en culinaire 

geschiedenis – made the Arni koekoe: an egg chocolate cake. 

Here is what you need for it: 7 eggs, 6 tablespoons brown 

caster sugar, 6 tablespoons sunflower oil, 5 tablespoons flour 

+ 1 extra for the baking tray, 5 tablespoons white (caster-) 

sugar, 2 tablespoons finely grated skrati or other cacao 

powder,  1 tablespoon almond flour, 1 teaspoon lemon juice,             

1 teaspoon vanilla-essence. 

You can further read how to make it here 

Do you have a recipe using our chocolate too? Let us know. 

We’d love to hear it! 
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https://www.facebook.com/hetkookboekvanduboissurinaamserecepten/?__tn__=kCH-R&eid=ARC7NrQwSsu_YKcCkf5m0A39RrQrlKP764OJhwL4NTHBx3iWsCD2Kd1H4v9w-k1NBI8FF7r-QvwUh6ja&hc_ref=ARTRRuY97OdPvfGLMEDUbcUOM69JQdc8nIEaiIVE8uM-eS0ioK7oiI0MpiwyHDRYKUw&fref=nf&__xts__%5b0%5d=68.ARBgRXuFClzeR9ICCCENQe13orwuqF_vsTQgAko3wX9EGNrQ8bIj7_CesOE69Bp0Nud4LYec1mun-WfljkDJLZQFVimbECvBHvTral4nQPe_ECT5RKYKknzraBD8QgvxdIuu2zVW35RS5aT-2i4TOSjOmbLglzpCMBe-Dr8ufX4MXJ3zwp_N6dW2jwHc41FMlXGqS4z_hX7SI80IwAckp_nZ6W33shaDAUjHlLUO07RdE0D9NEW8a9lEMK4vkaLJjtiZwHGULKvKROXoLxtH5CBalLsqW69SMaGue89ZXHYwf2VCf6fUBqCtSqk2bqWvqg8aKZfbNsO43Jdw6LPPEnVc_JMw5bgMZUrV_wWeKQhiUD041ThyE_CRJ7ahRBoJKgcPwRNETdsttz07PA7m5bsFopQPsnocJTPBqKWfgMP52u_sjjxIuV7UHYec-CPm7q-I7uj_Yii1Bs5eY0MKBttt5jgyXWB7ATwlG-jVjFz1rzNaFFw7gjjl
https://www.facebook.com/hetkookboekvanduboissurinaamserecepten/?__tn__=kCH-R&eid=ARC7NrQwSsu_YKcCkf5m0A39RrQrlKP764OJhwL4NTHBx3iWsCD2Kd1H4v9w-k1NBI8FF7r-QvwUh6ja&hc_ref=ARTRRuY97OdPvfGLMEDUbcUOM69JQdc8nIEaiIVE8uM-eS0ioK7oiI0MpiwyHDRYKUw&fref=nf&__xts__%5b0%5d=68.ARBgRXuFClzeR9ICCCENQe13orwuqF_vsTQgAko3wX9EGNrQ8bIj7_CesOE69Bp0Nud4LYec1mun-WfljkDJLZQFVimbECvBHvTral4nQPe_ECT5RKYKknzraBD8QgvxdIuu2zVW35RS5aT-2i4TOSjOmbLglzpCMBe-Dr8ufX4MXJ3zwp_N6dW2jwHc41FMlXGqS4z_hX7SI80IwAckp_nZ6W33shaDAUjHlLUO07RdE0D9NEW8a9lEMK4vkaLJjtiZwHGULKvKROXoLxtH5CBalLsqW69SMaGue89ZXHYwf2VCf6fUBqCtSqk2bqWvqg8aKZfbNsO43Jdw6LPPEnVc_JMw5bgMZUrV_wWeKQhiUD041ThyE_CRJ7ahRBoJKgcPwRNETdsttz07PA7m5bsFopQPsnocJTPBqKWfgMP52u_sjjxIuV7UHYec-CPm7q-I7uj_Yii1Bs5eY0MKBttt5jgyXWB7ATwlG-jVjFz1rzNaFFw7gjjl
https://www.facebook.com/hetkookboekvanduboissurinaamserecepten/?__tn__=kCH-R&eid=ARC7NrQwSsu_YKcCkf5m0A39RrQrlKP764OJhwL4NTHBx3iWsCD2Kd1H4v9w-k1NBI8FF7r-QvwUh6ja&hc_ref=ARTRRuY97OdPvfGLMEDUbcUOM69JQdc8nIEaiIVE8uM-eS0ioK7oiI0MpiwyHDRYKUw&fref=nf&__xts__%5b0%5d=68.ARBgRXuFClzeR9ICCCENQe13orwuqF_vsTQgAko3wX9EGNrQ8bIj7_CesOE69Bp0Nud4LYec1mun-WfljkDJLZQFVimbECvBHvTral4nQPe_ECT5RKYKknzraBD8QgvxdIuu2zVW35RS5aT-2i4TOSjOmbLglzpCMBe-Dr8ufX4MXJ3zwp_N6dW2jwHc41FMlXGqS4z_hX7SI80IwAckp_nZ6W33shaDAUjHlLUO07RdE0D9NEW8a9lEMK4vkaLJjtiZwHGULKvKROXoLxtH5CBalLsqW69SMaGue89ZXHYwf2VCf6fUBqCtSqk2bqWvqg8aKZfbNsO43Jdw6LPPEnVc_JMw5bgMZUrV_wWeKQhiUD041ThyE_CRJ7ahRBoJKgcPwRNETdsttz07PA7m5bsFopQPsnocJTPBqKWfgMP52u_sjjxIuV7UHYec-CPm7q-I7uj_Yii1Bs5eY0MKBttt5jgyXWB7ATwlG-jVjFz1rzNaFFw7gjjl
https://www.facebook.com/hetkookboekvanduboissurinaamserecepten/photos/a.779953448743515/2643297579075750/?type=3&theater
https://www.facebook.com/hetkookboekvanduboissurinaamserecepten/photos/a.779953448743515/2643297579075750/?type=3&theater
https://chocolateinstitute.org/resources/map/


 

If you no longer wish to receive this newsletter, just respond to the email with a “NO” and we’ll 

stop the dispatch. 

 

A complete and up-to-date summary of our points of sale can be found here. Before going to the 

store, we advise to first inquire about availability of stock. 

 

Every Thursday and Friday we open our workshop to host workshops. 

 

Via the facebook page you can follow us closely.  Like us to stay in the loop! 

 

                                                                                                                                                              

Tan Bun Skrati N.V. - tree to bar cacao from Suriname 

+597 458 706 / whatsapp +597 8642609 

tanbunskrati@gmail.com 

info@tanbun.org 

www.tanbun.org 

www.facebook.com/TanBunSkrati 
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