
 

The story of this humble coffee bag… 

 

In May 2007 the CoffeeSnobs community created “FairCrack” to address the holes that were seen in 

supporting existing coffee causes.  The biggest issue with any type of 

charity is that a large proportion of the money raised is required to 

manage and distribute the funds.  FairCrack has a goal of zero 

administrative overheads to ensure that 100% of the money raised or 

materials purchased ends up on the ground at coffee origin.  This is 

achieved through the work of volunteers. 

 

In September of 2008 FairCrack developed a 

relationship with the coffee growing community in 

the Mt. Kilimanjaro districts of Tanzania.   Since 

then, four coffee pulping machines have been 

donated to these farmers, who will manage and 

maintain their use for years to come. 

 

These coffee pulpers separate the coffee bean from 

the cherry.  Previously, the farmers pulped their 

coffee in a bucket with a broom handle.  This didn’t 

do a very good job of pulping and their beans were 

only worth US$0.50/kg at the local mill.  Now with 

the pulpers, raised drying bed screens and water 

tanks provided, their first crop at auction fetched 10 

times the price. 

 

In 2009 the farmers in the Rononi District of Tanzania produced 660kg of raw coffee beans that were 

packed in 11 jute bags that went to auction.  CoffeeSnobs was the successful bidder and the bags of 

coffee made their way to Australia. 

In 2009 we donated over $2000.00 in cash to FairCrack plus hundreds of dollars worth of products 

that were auctioned to raise even more money for this very worthy cause.  This coffee bag and the 

raw beans within the frame were given to us in recognition of our support. 

Every time you leave a tip it goes to FairCrack.  Every time you buy a cup of coffee, or anything else 

from our shop, a percentage of this too goes to FairCrack.  Thankyou for your ongoing support – you 

are making a real and valuable difference to the lives of many people.  Enjoy your coffee.  I’m sure 

after reading this it will taste even better! 

Den  


