

[image: cover]




[image: img]




Copyright © 2015 Hotel Chocolat Limited


The right of Hotel Chocolat to be identified as the Author of the Work has been asserted by them in accordance with the Copyright, Designs and Patents Act 1988.


First published in 2015
by HEADLINE PUBLISHING GROUP
First publishing in ebook in 2015


1


Apart from any use permitted under UK copyright law, this publication may only be reproduced, stored, or transmitted, in any form, or by any means, with prior permission in writing of the publishers or, in the case of reprographic production, in accordance with the terms of licences issued by the Copyright Licensing Agency.


Every effort has been made to fulfil requirements with regard to reproducing copyright material. The author and publisher will be glad to rectify any omissions at the earliest opportunity.


Cataloguing in Publication Data is available from the British Library


ISBN 978 1 4722 2455 2


Food photography by Nassima Rothacker (for location photography credits, see here)
Project Editor Laura Herring
Copy editor Emily Sweet
Food stylists Rich Harris and Katy Ross
Props stylist Jenny Iggleden


Colour reproduction by Born Group


HEADLINE PUBLISHING GROUP
An Hachette UK Company
338 Euston Road
London NW1 3BH


www.headline.co.uk
www.hachette.co.uk




When I crush roasted cocoa beans…
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Introduction by Co-Founder Angus Thirlwell


… over my fried eggs in the morning I often think about Mayan warriors. They could march all day and fight a battle with nothing to eat but a little bag of cocoa beans. They’d win, too. So I figure it’s a great way to start the day. I eat them not just because they taste great but also because they are packed with stimulating endorphins and give a cardio boost. We have made it our mission at Hotel Chocolat to restore cocoa to its rightful place.


From the beginning, we wanted Hotel Chocolat to offer pure escapism – as our chocolate melted in your mouth, we would check you into a place of indulgent luxury that existed in your imagination. We didn’t know then that just a few years later we would be creating a real hotel on our own cocoa plantation.


The first few years of Hotel Chocolat were all about creating our signature chocolates – a new style of luxury that overturned the traditional chocolate scene. ‘More Cocoa, Less Sugar’ was our mantra then and still is. We always knew that the magic of chocolate is in the cocoa, not the sugar or any other ingredient. Little did we know that our appreciation of cocoa, through a chocolatier’s lens, was about to become a total obsession a few years later, as we discovered its savoury side, too.


You see, man and cocoa go back together 3,000 years in a rich, intertwined history. But only the last 500 years have been about sweet chocolate; the previous 2,500 were focused on the savoury. And for good reason – cocoa is a fabulously tasty ingredient. Don’t get me wrong. I love the meltingly hedonistic qualities of chocolate more than anyone else I know. After all, we built a whole business around it. But the story of cocoa as a super ingredient needs to be told and that’s what this book is all about. For me, that story began in a field eight years ago.


It was a field in the deep south-west of the Caribbean island of Saint Lucia. I was lost in a reverie, gazing up at the spectacular Piton mountains, when I heard the voice of my business partner Peter Harris, a cautious and careful accountant not exactly famed for his giddy spontaneity. ‘We’ve got to buy this place right now, Angus!’ he said excitedly. I knew then that the allure of the Rabot Estate cocoa plantation was irresistible.


We were exploring a beautiful 250-year-old estate, in need of some love and attention but pregnant with possibilities. I was already feeling more than at home there, among the cocoa groves. The scent of the island air took me right back to my childhood, growing up in the West Indies.


We had sailed over there in the late 1960s, after my dad sold his interest in Mr Whippy and took on the challenge of turning around the Barbados Ice Cream Company. Tasting rum-and-raisin ice cream from the vat at my father’s factory is one my earliest food memories. That magical time in my life had never left me, but the memories started coming back vividly after one of our customers sent me a beautiful gift just three months before. It was an old copy of a book called Cocoa & Chocolate: Their History from Plantation to Consumer, written in 1920. It was all about the glory days of British chocolate and its link with cocoa farming on steamy West Indian estates.
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Falling in love with Rabot Estate was easy
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Above: The old Rabot Estate house, 1745


Below: The Cocoa Research Centre at Rabot, full of fine-flavour young seedlings


We were taking the highly unorthodox step of becoming farmers on the other side of the planet.


When I read it I was struck by how intertwined the worlds of farming and luxury chocolate had been 100 years ago, and how different it now was in the modern world, where the two were completely separate. It seemed to me that everyone was losing out from this disconnection, from the foodies who care about the authenticity of what they eat, to the cocoa growers whose efforts and skills are not valued in any way.


After I finished the book, I resolved to change this and started to look for cocoa estates in the Caribbean. Just three months later, we bought Rabot Estate in Saint Lucia and our love affair with cocoa began in earnest. It felt like the beginning of a new adventure. We had built up the Hotel Chocolat brand to be a leader in super premium chocolate, and now we were taking the highly unorthodox step of becoming farmers on the other side of the planet. I will always be grateful to Michele Claire for sending me the book. She and her husband have since planted their own cocoa trees at Rabot Estate for posterity, and we remain in contact today.


The more we learned about cocoa farming, the more it fuelled our imaginations, changing the destiny of our brand. First, we’d create a sustainable model for ethical cocoa-growing, then we’d build a boutique hotel and cocoa cuisine restaurant on the estate, and then we’d bring the concept back to the UK.


As well as exciting our customers, this would highlight the importance of cocoa as a quality ingredient and bring us closer to giving growers some of the respect grape growers receive for top quality wine. We needed to restore the estate, plant out more cocoa, and design and build our hotel-restaurant. Phil Buckley was the man for the job, an ‘Indiana Jones of cocoa’ with a talent for engineering and a flair for design. He and his wife Judy have made every step possible since then. Phil also began building our Island Growers programme, an ethical trading partnership with over 160 local cocoa farmers, guaranteeing to buy all of their harvest at a rate far above the world bulk cocoa price. And with no middlemen involved at all, all the cash goes into their pockets.


We chose the name Boucan for our hotel-restaurant. It means ‘cocoa-drying shed’ in Saint Lucian patois, and the hotel sits on the former site of one. But the real reason we chose it is that it’s also the root word for ‘boucaneer’ or ‘buccaneer’. Faire du boucan means ‘to make a racket’ in modern French. Perfect, we thought. Making a noise was exactly what we planned to do with our new restaurant, overturning all expectations of cocoa and chocolate.


I needed a chef. Looking for one near the rainforest on a tiny island didn’t fill me with confidence, but we had a stroke of luck. One of the leading lights of the London restaurant scene of the 1990s, Jon Bentham, had made the paradise island his home. Over a few Piton beers we found we had the same ideas and reverence for simple ingredients and authentic flavours. I think I made an impression on him with my passion for cocoa. Jon always says that if you cut my arm, cocoa will flow out, and it’s the same with him now.


A few months of experimentation taught us that, much like nose-to-tail cooking, we could use all parts of the cocoa pod in our cuisine; nothing needed to be discarded. The sweet lychee-like pulp surrounding each cocoa bean is perfect for sorbets, ceviches and cocktails. The roasted beans are the most versatile, bringing a fabulously deep and nutty accent and a great texture to meats, fish, salads, breads and cakes. The outer pod casing, like a tough marrow, is mulched down for organic fertiliser, too. No waste.


Jon and I agreed a firm principle at the beginning: cocoa should never be shoehorned into a dish. This was never going to be a gimmick. The cocoa had a role to play, often a subtle one, but always with integrity. The other influences in our cooking are British and West Indian. I think of it as a triangle: Cocoa-British-West Indian.


One of the secrets we quickly learned about this cuisine is that your cocoa must always be freshly roasted. Like ground coffee, cocoa will oxidise and lose its volatile flavours quickly. All our restaurants have on-site daily cocoa roasting. In this book, we show you how to roast your own beans at home and where to get them from. It’s quick and easy, and the flavours will astound you.


When I looked at our Boucan menu in the cold light of day, just before the launch, I began to wonder if we had gone too far. Would cocoa cuisine be dismissed as a novelty, or would people get it? It’s true that some early guests approached the menu with a degree of trepidation. I could tell what they were thinking: was it all chocolate? But once they tried the food, and the great reviews started flooding in, all concerns fell away. And it wasn’t really surprising: all we had done was restore cocoa to the role it had played in our food for 2,500 years.


Boucan quickly built a reputation as the culinary hotspot of Saint Lucia, aided by its dramatic, award-winning architecture, open on three sides, with views of the UNESCO World Heritage Piton sea mountains. After the restaurant began drawing diners from as far as Miami and New York, I knew we had to bring this unique cocoa cuisine back to the UK. I needed to find an iconic site. But how could I follow Rabot Estate?


London’s famous Borough Market provided the answer. We had set up in the market three years previously with what we described as a cocoa shack, serving cocoa tea, chocolate drinks and single-estate small-batch chocolates.
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Above: Like little, heavy, rugby balls – each cocoa pod holds roughly enough beans to make one bar of chocolate


Below: The Marcial côte (cocoa grove) at Rabot
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The contemporary Boucan architecture by Phil Buckley is drawn from the way little cocoa trees stretch for the sky beneath a canopy of larger shelter trees


Every table has freshly roasted cocoa beans to calibrate the palate and unlearn the preconception that cocoa can only ever be sweet.


We had built a good reputation, good enough to secure an upgrade to a larger site in the market. It was a three-storey building, right in the middle, with a projecting open-air terrace and an amazing view – not over the Pitons but over London’s oldest food market, a meeting place for the capital’s foodies. What better place to bring our cocoa cuisine? Although the glass and steel Shard just around the corner does bear an uncanny resemblance to the Petit Piton…


We named our new London restaurant Rabot 1745, after the date the estate was created. We shipped over some hurricane-felled ironwood from Rabot to make the tables and sideboards. As its name implies, ironwood is hard to cut – so hard that it’s impossible in Saint Lucia and needed specialists in the UK – but it was worth bringing over the whole trees as they look fabulous.


It’s also the spiritual home of our rare and vintage chocolate range, celebrating our small-batch tree-to-bar creations, which are sold in the little shop underneath the restaurant, as well as online.


Jon created a new menu, using many ingredients from the market. Every table has freshly roasted cocoa beans to calibrate the palate and unlearn the preconception that cocoa can only ever be sweet.


I hope this book of our recipes and stories excites you to explore the possibilities too.
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The Glossary


Cocoa or Cacao?


The cocoa plant was named Theobroma cacao – which means ‘Cacao, Food of the Gods’ – by the famous Swedish botanist Carl Linnaeus in 1753. The word ‘cacao’ comes from the old Aztec word ‘cacahuatl’. In Saint Lucia, where we grow it, everyone just calls it cocoa. You can use either name – we’ll know what you mean.


Cocoa Butter


The natural vegetable fat within a cocoa bean. The butter is extracted by grinding and pressing the bean. Cocoa butter melts at body temperature, giving chocolate its famously sensuous texture. About 50% of a bean is made up of cocoa butter. It is available at specialist stores and online.


Cocoa Mass (or Cocoa Liquor)


The paste made from finely crushing cocoa nibs. It looks like melted chocolate but in its early stages it’s quite bitter and rough.


Cocoa Nib


The small crunchy part at the heart of the roasted cocoa bean, each one is about 50% cocoa butter and 50% cocoa powder. Since they are half cocoa butter, they melt in your mouth after a few chews. You can buy a wide range of freshly roasted nibs directly from Hotel Chocolat, www.hotelchocolat.com. We also have bean roasteries in London (Rabot 1745 at Borough Market and Monmouth Street in Covent Garden), as well as in Leeds. Cocoa nibs are now available at an increasing number of health food outlets and online.


Cocoa Powder


The dark brown part of a cocoa bean – what remains when the butter has been pressed out. The powder is separated from the bean through grinding and pressing, and has all of cocoa’s flavour and antioxidants. Make sure to avoid ‘Dutched’ or alkalised powdered cocoa. Alkalising is a process that darkens the colour and smooths the flavour, often to hide the use of poor quality ingredients. Alkalising also destroys 60–90% of the antioxidants present in chocolate.


Cocoa Shell


The loose covering over the bean, winnowed away after roasting, and usually discarded. It’s full of flavour and can be used as an ingredient or for infusions. We use them to make our Cocoa Gin, Cocoa Beer and Cocoa Tea Infusions (see here). You can buy cocoa shells online including from Hotel Chocolat or you can even roast your own beans and keep the shells (see here).


Cocoa Solids


The total fraction of your chocolate that’s made of cocoa. This can be a mixture of cocoa mass and cocoa butter. A 70% dark chocolate is made from 70% cocoa solids and 30% sugar.


Couverture


The technical name for any pure chocolate, used in slabs or filled chocolates.


Criollo


One of the most celebrated fine cocoa varieties, renowned for its delicate flavours. It’s also the most susceptible to disease and one of the hardest to farm successfully. The name is derived from the Spanish for ‘native’, dating back to when the Spanish first arrived in Central America.


Forastero


Another cocoa variety, most commonly associated with bulk cocoa from West Africa, although the fine cocoa from Ecuador is also a variety of Forastero. Forastero is derived from the Spanish for ‘foreigner’, as it originated from outside the Central American trading regions.


Ganache


A soft filling made from chocolate mixed with either cream, fruit pulp or alcohol.


Gianduja


A style of super-smooth chocolate made from ground nuts and chocolate.


Hazelnut Paste


Ground roasted hazelnut, available online, or you can make it in a blender.


High-cocoa Chocolate


A term used to distinguish quality chocolate. High-cocoa chocolate replaces sugar with cocoa. We define high-cocoa chocolate as: dark chocolate with a minimum of 70% cocoa, milk chocolate, 40%, and caramel or white chocolates, 35%. Our Supermilk chocolate contains a minimum of 65% cocoa. The average milk chocolate on the high street contains 20–25% cocoa.


House Blend/Grade


A deliberate blending of cocoas from different origins to achieve a consistent ‘house’ flavour, every time. Distinct from our single origin/estate chocolate, whose flavours can vary with each harvest.


Lecithin from Sunflower or Soya


A naturally occurring plant extract that helps to smooth chocolate and let it flow more easily. This makes it easier for the chocolatier to handle when melted.


Praline


A style of filling with a nut paste, typically a mix of chocolate and ground hazelnut.


Single-côte Cocoa


Harvested from a clearly defined single growing area, smaller than a whole estate, and with the same terroir conditions, e.g. the Marcial and Pépinière côtes at Rabot Estate, from which we have made single-côte chocolate (see here).


Single-estate Cocoa


Cocoa grown on a single plantation or estate, with distinctive flavours that may vary from harvest to harvest.


Single-origin Cocoa


Cocoa grown in one region or country.


Trinitario


A hybrid of Criollo and Forastero, it’s a fine cocoa, combining the excellent flavours of the first with the hardiness of the second. Trinitario was first created in Trinidad in the eighteenth century and is common in the West Indies. It’s the dominant cocoa in Saint Lucia and our Rabot Estate plantation.


Truffle


A filled chocolate with a soft centre, typically made with a hard shell, sometimes dusted with cocoa powder.
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The Cocoa Factor


Notes to help you get the most out of your cocoa and chocolate


Depending on the kind of cocoa you use, how much you use and how you use it, cocoa and chocolate will have a different effect on the taste and experience of your dishes. In each of our recipes, we’ll tell you how much influence it will have, in our Cocoa Factor notes:


Low – a subtle hint, playing a bass note in the harmony of flavours


Medium – a rich interplay of cocoa with other leading ingredients


High – cocoa flavours take the starring role


The Character of Cocoa


The flavour of cocoa and the chocolate it produces varies depending on where the cocoa is grown. Different growing regions have different personalities, each pairing well with other ingredients.


Madagascar, Vietnam


Fruit-led flavours, refreshing in the mouth – perfect with fruits, dark meats and game.


Saint Lucia, Trinidad, Java


Complex and multi-layered, with fruit and roasted flavours jostling for position. Goes with pork, chicken, rums and wines.


Venezuela, Dominican Republic, Peru, Ecuador


Roasted flavours, led by mellow notes of roasted nuts. Ideal with fish, eggs and desserts.


Demystifying Cocoa Percentages


The percentages used on chocolate labels can sometimes seem a bit confusing. A 40% milk chocolate, for example, is not made with 40% milk. The percentage always refers to the amount of cocoa used in the recipe, and the rest will be either all sugar (darks) or milk and sugar (milks/whites).


You’ll find higher percentages in dark chocolate recipes, with less in milk, and the least in white. Surprisingly, one of the UK’s most famous dark chocolates contains just 39% cocoa, and its milk counterpart only 23%. That means the largest ingredient overall is sugar. We believe this is wrong. We always prefer to use more cocoa in our chocolate for an authentic and satisfying cocoa hit. We put 40–70% cocoa in our milk and Supermilk chocolate, and 70–100% in our dark. Our white chocolate has a much higher cocoa percentage than average, at 36%.


Sugar only costs a tenth of the price of even the cheapest cocoa beans, so it’s no wonder that it is tempting for low-quality makers to use too much of it. But in the world of fine chocolate, deciding on whether to use, say, 73% or 75% cocoa in a recipe is the chocolatier’s choice and depends on the quality, character and flavour profile of the bean harvest. In many ways, deciding the cocoa percentage is like deciding the alcohol level in a good wine.


How to Melt your Chocolate


In a Bain-marie (recommended)


This traditional method offers a great deal of control. Put your chocolate in a bowl set over a pan of simmering water, ensuring the bowl doesn’t actually touch the hot water (or it can burn the chocolate). Heat in the steam for about 2 minutes until fully melted, stirring occasionally.


In a Microwave


Put your chocolate in the microwave on high power for a total of 40–50 seconds, but only in 10-second bursts, stirring in between to ensure it doesn’t burn. Stop when fully melted.


Essential Cocoa Nib Know-How


Knowing how to extract the best flavours from your cocoa nibs is essential to many of our recipes. It’s easy to buy cocoa nibs these days, but they can be of variable quality. Follow our tips below to make sure you get the most flavour possible from your nibs.
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