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Introduction


Every time you or I buy or choose chocolate, it’s a deeply emotional decision. It’s not a quick or flimsy purchase, but a considered and complex choice that starts way before you make the journey to the shop. What is it about chocolate that makes it so important to us? It’s not just the indescribably addictive taste and texture. It’s also down to a chemical produced in our brains called dopamine: essentially, we are all hard-wired to get hooked.


Before you even taste the chocolate, dopamine floods you with love, passion and desire, as you anticipate how delicious it’s going to be and how it’s going to make you feel. When you actually taste the chocolate, it has the same impact as any class-A drug hitting your brain. It’s the aroma, the unique and unmistakable scent that overpowers you from your nose to your toes. It’s sweet, sexual, rich and evocative – and we can never be satisfied with just one taste.


Chocolate is addictive and deeply sensory, but it’s also part of our culture. It’s ingrained in so many different societies; towns and communities have been built on it; it has fed soldiers at war and allowed us to enjoy some of the most innovative sweet products we will experience in our lifetimes. It’s also at the root of a fierce competition between rival multinational chocolate companies as they battle it out to invent new and exciting ways to give us our daily hit of dopamine – and, of course, that sugar rush too.


My professional journey with chocolate began in 2004. However, looking back, chocolate was a huge part of my childhood, as it is for many of us. Most of my family festivities involved chocolate in one way or another: Easter, Christmas, birthdays, anniversaries and even casual get-togethers always included chocolate biscuits, cakes or bars. This was the start of my love affair with chocolate. My passion for anything sweet was with me from birth, thanks to all the women around me who could bake. Baking was a part of all our lives, particularly on Sundays. Every Sunday, arriving promptly at midday, my family would all meet for lunch at my grandma’s house – but it was after lunch when the kitchen really came to life. Tea time was at 5pm, with more extended family arriving to sit around the dining table, which would be heaving with cakes, scones, corned beef pie, apple pie, jelly, chocolate crispy cakes, fairy buns and lots more. There was always a lot to prepare, and we didn’t have long to get everything ready: very much like my days as a pastry chef, when everything had to be ready for the start of service. As soon as I was able, I was there alongside my mum and grandma making cakes and learning how to juggle everything so it was all ready at 5pm on the dot. Most Sundays, the spread included a chocolate cake with an entire big bar of Cadbury Dairy Milk melted and smothered over the top.


During the week, we rarely had sweets and chocolate, but on Sundays, if we had been on our best behaviour, my brother and I were allowed to pick two – yes, two – chocolate bars from the sweet tub in the pantry. There was always a variety to choose from, and my grandma made sure to always have two of each type so my brother and I wouldn’t fight over the same bar. I’m talking mainstream confectionery bars, like Aero®, Drifter, Twix, Cadbury Dairy Milk and Texan. We definitely got our sugar hit every week.


A school trip to Paris in 1987 changed so much for me: drinking hot chocolate and eating a croissant in the Moulin Rouge Café for breakfast was mesmerising to me. The hot chocolate was intensely chocolatey, and it came in a bowl, not a mug, that seemed to be the size of a mixing bowl, while the freshly baked croissant had paper-light layers of pastry and a buttery aftertaste. This was the moment I experienced a new style of baking, and I mentally noted all the patisseries we passed on that trip: I thought they looked incredible compared to the bakeries back home. There is beauty in both, of course, but I was captivated by the refined look of French pastries.


I decided to train as a chef and continued to pursue my love of patisserie. College took me back to Paris in 1991 for a professional expo. I was a bit older, with some skills under my belt and some knowledge of French patisserie and its incredible attention to detail. There were techniques I was eager to learn, and flavours and textures I was impatient to experience. I had just discovered an interest in fashion the same year, and going to Paris meant I could experiment with fashion as much as I wanted. I knew that I wanted to make an impression: to express that I was creative and refined. OK, and I wanted to just feel free; to be flamboyant and express myself like Madonna had with her 1990 Blond Ambition tour. I was inspired by her and fed my creativity through music as well as food.


Now that I was training to be a chef, I looked at the Parisian patisserie in a very different way, and noticed that, sitting alongside many of the famous patissier’s pastries, there were fine chocolates. They were mainly dark chocolate, and looked so precise and neat, worlds away from the sweet and buttery Belgian and British chocolates I had previously experienced. They were incredibly luxurious, handmade and intense in both their aroma and taste. They made an instant and lasting impact on me. For years after, I continued to visit Paris, exploring and looking for new chocolatiers and patissiers, but not yet knowing that one day, I too would become a world-renowned chocolatier.


The years up to and including the start of my business in 2006 were an important part of my journey. I had to try as many different types of chocolate as I could, and I can vividly recall the joy and happiness I experienced as I visited chocolate shops, chocolate festivals and cacao plantations, discovering the world of chocolate – and, of course, the people who make it all happen.


This book is a celebration and appreciation of all things chocolate: not just the cacao beans, but the growers, the chocolate producers, the chocolatiers, the marketing and branding teams – and you. Without you, we would not be celebrating this wonderful, unique food. I’m sharing this book with you to show you that chocolate is not just brown (which is the least glamorous colour on the planet). As you hold my book in your hands, I hope you will be dazzled by its colours and design. I want you to feel what I feel when surrounded by all this joy. Forget brown: praise the cacao pod, which is vibrant and colourful when ripe; celebrate the dazzling branding and packaging of chocolate, with colours so bold and vibrant they scream at you from the shelves; and most of all, discover the colourful and creative people behind everything in the chocolate world.




You will need:


airtight containers


artist’s paintbrushes


baking parchment


balloon whisk


chocolate scraper or wallpaper scraper


cotton and vinyl food-handling gloves


deco transfer sheets


digital thermometer


dipping forks


edible shimmer powders


electric heat gun (paint-stripper)


fat-soluble chocolate colouring


food processor


granite or stone pestle and mortar


hairdryer


immersion blender


metal mixing bowls


notepad and pencil


palette knife


piping bag and nozzles (including doughnut filling nozzle)


sharp knife


silicone spatula


timer
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I promised you a colourful journey, and the colour starts here. If you have never seen cacao pods ripening on the tree, then brace yourself for an explosion of colour. Most of us have a fascination with chocolate in its finished form, be that a bar, a bonbon, a drink or a cake. However, I am yet to meet anyone who doesn’t find themselves captivated and mesmerised by the look, feel and colours of the cacao pod when they first see, hold and taste the seed inside.


My first cacao pod


My memory of holding my first cacao pod (or Theobroma cacao, which translates as ‘the food of the gods’) is as vivid as any significant life event. I travelled to Guayaquil in Ecuador in 2008 to take part in ChocoFest, a festival and celebration of all things Ecuadorian chocolate and cacao. I travelled with my good friend James, who was there to photograph the trip and experience the Ecuadorian hospitality and chocolate with me. To say we were welcomed with open arms is very much an understatement: our hosts were wholeheartedly joyous and vibrant. Their enthusiasm was so surprising to me. Don’t get me wrong, I’m not a miserable person – far from it! – but it did highlight how reserved we can be in the UK when it comes to how we express our joy. Cacao is vibrant and colourful, and everyone around us was, too.


As part of this amazing trip we were going to visit a cacao plantation. This would be my first experience of seeing cacao trees growing – and, in fact, the first time I had seen a cacao bean in its pure wet form, straight out of the pod.


The drive to the plantation was like any other drive, until we reached a simple turning point where the tarmac changed in an instant to a dirt road with dramatic potholes. The surrounding scenery was lush and striking. I guess my naivety showed as we drove deeper into the rainforest until we were miles from any town or the concrete buildings of the city. I remember being thrown around the jeep and holding on tightly as we drove along the riverside, passing banana and mango trees, neither of which I had ever seen growing in the wild before. Seeing these tropical fruits growing in abundance on the trees mesmerised me; it still does, to this day.
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Cacao pods growing in the village of Kumily in Kerala, India. Cacao pods come in a range of vibrant colours, including green, red, orange and purple.





Another moment of that drive I will never forget was seeing cattle enjoying the cooling waters of a fast-moving, murky-looking river, while locals washed their clothes on rocks at the river’s edge. I had only seen images like these on TV, and I took a few seconds to reflect on all we had at home: a plumbed-in washing machine, running water and, well, every kind of appliance possible. We had some amazing people guiding us and giving us all the information about the area and the local people. There was no running water; some people had wired electricity or a generator, and so had some form of lighting when the sun set. It was basic and beautiful, and it could be a real shock to see, every few miles, a fridge stacked with bottled water. We were told that bottled water was more expensive than petrol, which blew my mind.


Finally, we approached the point where we would need to get out of the jeep and walk the rest of the way to the cacao plantation. It was incredibly humid and hot, so armed with sturdy shoes, sun cream, lots of insect repellent and my sun hat, we set off. We were guided through a tiny village made up of just a few houses that had been made using anything available. Everyone had a chicken or two, a dog or two, and a huge smile for us when we said hello.


Something I had not anticipated is that cacao trees are not grown in open fields or on flat ground. Instead, there were huge mango trees, towering over banana trees, which in turn towered over the cacao trees. In the dappled sunlight, the cacao trees looked as if they had been randomly scattered across the uneven landscape, although I’m sure they were all strategically planted with all the precision needed for many successful harvests. There was so much to take in that I’m sure I missed much of the information the cacao farmer was sharing with us. I didn’t even spot the cacao pods on the trees until, with great excitement, some other members of our group pointed out ripe pods hanging on the trees. There they were: the birthplace of chocolate. They weren’t brown, nor did they resemble chocolate in any way. They were unlike any fruit I had ever seen.


The pods could be described as alien: they looked like something from another world, with their unusually knobbly and textured tough outer rind. Some were tiny, the size of your thumbnail, then others on the same tree were the size of an egg, or even of a small rugby ball. The smaller pods were green and not ripe; however, the larger pods’ colours had vibrant yellows and reds with bold green splashes and speckles. They were so shiny, it was like they were crying out to be picked before they burst open with ripeness.


The farmer was wielding a machete-style knife that was hooked at the end so the pods could be easily plucked from the tree. He held a ripe pod in his hand, and, with the precision of a surgeon, cut into the pod, just deeply enough to avoid damaging any of the seeds inside – these are precious, so care is needed not to cut them. He pulled half of the pod away, revealing what I can only explain as the most unusual – and inedible – looking thing I have ever seen in my career as a chef and chocolatier. The seeds, or cacao beans, sat side by side in tightly packed rows that ran in straight lines from top to bottom of the pod. They were covered with a creamy white mucilage, making them slippery and a bit slimy. At this point, cameras were going off as rapidly as if Madonna had just left the building, and oohs and aahs were filling the forest air. I was struck by how the Ecuadorians, who had seen these before, some of them daily, still showed as much excitement for the beans as we did seeing them for the first time. We were encouraged to taste the beans, and told not to bite into them, but just to taste the outer coating. It was slippery and semi-sweet, a bit like a lychee, and not at all what I was expecting. Did I like it? Not really. The farmer then blew my mind by cutting open an individual bean and revealing something even more alien than the pod itself. The bean had a pinky-purple hue that blended into white; it looked like a tightly put together jigsaw of random segments. It was the most beautiful bean, seed, food, botanical thing I had ever seen, and more paparazzi-style photography took place. At this point, there was no resemblance to chocolate at all: nothing brown in colour or creamy in texture; no intoxicating roasting aromas, and nothing close to the chocolate I knew. Our visit to the plantation seemed so short and I know that many of us would have liked to stay longer, just to absorb the atmosphere and admire those beautiful trees, heaving with colourful pods and delicate, tiny flowers.




Cacao growing countries


Africa: Liberia, Sierra Leone, Ghana, Ivory Coast, Nigeria, Togo, Equatorial Guinea, Congo, Sao Tome, Cameroon, Gabon, Democratic Republic of Congo, Madagascar, Uganda, Tanzania


Asia: Malaysia, The Philippines, India, China (Yunnan Province), Cambodia, Thailand, Vietnam, Myanmar, Indonesia, Sri Lanka


South Pacific: Australia, Papua New Guinea, Solomon Islands, Fiji, Samoa, Vanuatu, Timor-Leste


North and Central America: Costa Rica, USA (Hawaii, Puerto Rico), Mexico, Guatemala, Belize, El Salvador, Honduras, Panama, Nicaragua


Caribbean: Saint Vincent and the Grenadines, Dominican Republic, Haiti, Jamaica, Cuba, Dominica, Trinidad and Tobago, Grenada, Saint Lucia


South America: Brazil, Peru, Bolivia, Venezuela, Guyana, Colombia, Ecuador






Cultivating cacao


There is a narrow strip around the Earth that has just the right conditions for growing cacao, which is why we don’t see it growing in non-equatorial climates. Having said that, if you ever visit the Eden Project or Kew Gardens in the UK, and other botanical gardens around the world, you may see some cacao trees successfully growing and fruiting in hot houses. But that narrow strip, stretching roughly 10 degrees north and south of the equator, is where the magic really happens, and where we see whole plantations of cacao being cultivated. It’s hot, rainy and humid: cacao trees love a rainforest, and need the right balance between sun but not too much sun, and a temperature of 18–30°C (64–86°F). Quite a specific environment – and a delicate one, too, which is why we need to protect it if we are to continue growing cacao beans to make chocolate for generations to come.



The cacao tree


It blows my mind when I think about how cacao happens to be – to just be. It’s amazing to think that we have something so incredibly special, which has made its way into our lives over thousands of years. I do believe it really was a gift from the gods or the sky people. As a chocolatier, I constantly remind myself that the chocolate I use to create my products is the actual bean, from an ancient tree in an ancient land. It has been with us for such a long time.


Cacao trees are quite beautiful, standing 4.5–7.5m (15–25 feet) high, with long, leathery leaves that begin their lives red in colour then turn green as they mature. Keeping the trees well pruned and looked after is important. All harvesting of the pods is done by hand with a machete or a blade on a long pole; no machine can harvest cacao pods, so it’s incredibly labour-intensive.


Here is something pretty special about the cacao tree and her pods. All cacao trees blossom from the branches and the trunk, then the cacao pods begin to develop if each flower has been pollinated by a fly. The tree can have ripe and ripening pods at the same time as having flowers ready to be pollinated: it’s amazing. The flowers are tiny and have no scent, but they are stunning close up.


Those alien-looking pods start their life green, then transition through yellow, gold, red, burgundy: a whole mix of colours (there are even some browns in there too). They are so colourful and vibrant, it can really take your breath away. In fact, when I visited cacao grower Frank Homann’s plantations and nursery in Honduras, I was blown away by a heritage variety he was cultivating called Mayan Red. The pods on the trees were a uniformly saturated rich red. They didn’t look real; they could have been hand-painted sculptures of pods stuck on the branches and trunks of the trees. Not even Pantone could have created such a saturated, intense red.


After their colourful outside, the creamy white mucilage that covers every seed inside can look a bit dull, but still unusual. When you split open a cacao pod, you should try the seed/bean: it’s acidic, fruity and mouth-watering. As the farmer told me on my first plantation trip, don’t chew the seed to break through that fruity mucilage: you will hit intense bitterness, so bitter that you will spit it out. Inside, the seed is soft and a bit spongy, with varying hues of pure porcelain white, lilac, purple, beige and a touch of pink. I think they are quite stunning: natural works of art. If you look closely, you can see that they are made up of random segments, with a twisting germ ready to germinate and grow into a new tree.


If I had to choose one word to describe the wet cacao beans, it would be slimy. At this stage, the beans are packed into sacks in bulk to be taken for fermenting. Did you know cacao beans were fermented? I certainly didn’t when I first started experimenting with chocolate. This essential part of the process of transforming bean to chocolate is not commonly known, and rarely mentioned in any advertising by larger chocolate companies.




Did you know?


A cacao tree can easily celebrate its 100th birthday, but it is likely to bear fruit for only half of its lifetime.





So what does fermenting do? To put it simply, the process destroys the mucilage coating on the seed, kills the germ, and generates and develops flavours in the beans. It’s a complex process that has to be carefully controlled, as it plays a vital role in what the final chocolate will taste like.
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A beautiful cacao tree on a plantation in Brazil, abundant with ripe, colourful pods.






Cacao bean varieties


First of all, let’s dispel the myth that there are only three varieties of cacao bean. Perhaps you haven’t heard that myth before, but it’s commonly claimed that there are only three varieties: Criollo, Trinitario and Forastero. In fact, there are at least ten known hybrid varieties of cacao, and the three that get the exposure may not be quite as they seem at first glance.


Criollo


When I first entered the chocolate industry in 2004, there was one variety everyone was talking about: Criollo. People said it was the queen of cacao beans, the very best variety, the rarest, and that its chocolate tasted pure, as close as possible to what the Aztecs would have tasted. It does make some absolutely stunning chocolate, but all taste is down to personal preference and how the chocolate has been made by the chocolate maker. Reputation plays a part in everything we taste: food fashions flood in and out, and there are a lot of very romantic and dramatic stories, myths and legends around cacao. Its history is as vibrant as the colour of the pods, and as complex as the flavours of the beans. I, and many other industry professionals, do not agree with Criollo being labelled the best variety. Criollo accounts for a very, very small amount of the cacao grown globally. Anything that isn’t grown in abundance will feel rare in comparison to its more common cousins, which creates a sense of stir and excitement.


Spanish colonisers in Mexico and Central America named the first cacao they found Criollo, meaning ‘native’. But was Criollo actually native to the area in which they found it? The answer is no – cacao originates in the Amazon rainforest. According to many studies into exactly where, it looks like cacao originally comes from the point where Colombia, Ecuador, Peru and Brazil meet.


Criollo pods are generally yellow and red, although some are green. The beans inside range from pale purple to pure white (the ‘Porcelana’ variety). If you have tasted chocolate made with Criollo beans, then you will know that it has a low bitterness, it’s quite delicate and has a soft acidity. It’s easy to eat as a dark chocolate, and I often experience berry jam notes and a creaminess that, in dark chocolate, is pretty wonderful. It’s aromatic, but for me it lacks some of the complexities I enjoy with other varieties.



Trinitario


You could say that Trinitario is the most famous hybrid bean in the world. It was developed as the result of a devastating hurricane hitting Trinidad in 1727 and almost wiping out its Criollo plantations. Forastero beans were brought from Venezuela and cross-fertilised with Criollo beans, giving us Trinitario. The pods of the Trinitario are less bumpy and lumpy than Criollo, and the beans are often smaller, ranging in colour from light to dark purple. Having two different beans as parents brings us some complex and super-gorgeous chocolate. I find the flavours of Trinitario nostalgic, deeply chocolatey and comforting. If you haven’t tried it, then once you get to know it, you will love it.



Forastero


Back in my early days of being a chocolatier, the Forastero was described to me as ‘the stranger in the room’. Why? Well, it literally translates as ‘stranger’. This bean is predominantly cultivated in Brazil, South East Asia and West Africa, and its pods are smoother than the others, coloured with vibrant yellows and reds, and sometimes purples and oranges, which really shine. You will all have tasted chocolate made with Forastero beans, as this variety is often used in confectionery and mass-market chocolate. I need to say very clearly that this does not mean it’s not a beautiful cacao bean. Forastero is the chocolatey taste we all love. It’s the taste of your first-ever chocolate button, your first sip of hot chocolate; it’s the memory of chocolate you will have for the rest of your life. However, in fine chocolate circles it can often be dismissed as less complex, and less interesting, even though it’s the most prolific bean. It just doesn’t have the fancy label. But the joy of chocolate includes that you can buy from your local supermarket, which is probably predominantly made from the Forestero bean or a blend of this and the Trinitario bean (although mainstream chocolate products rarely name the cacao bean used in their composition).


Nacional


I have to tell you about this bean variety, as I have fallen head over heels in love with it. If cacao beans were children and I had to pick a favourite, then this would be it. It’s called Nacional or Pure Arriba Nacional. It’s found in South America, and I first came across it in Ecuador in 2010 in chocolate bar form – no flavours, no inclusions and nowhere to hide flavours. Nacional offered a flavour and character I had never before experienced in any chocolate. It’s quite a rare variety – in fact, it was believed by many to be extinct until it was rediscovered in the 21st century. All I can say is that you must try it. If you see a bar of Ecuadorian or Peruvian fine chocolate made with this bean variety, then grab it. It’s unusually intoxicating: soft, delicate and complex all at the same time.




Did you know?


While the pulp from around the bean is not used in the production of chocolate, it can be made into a pretty potent alcoholic drink, or used to make sorbet and even jam.






The composition of chocolate


Chocolate has hundreds of chemical compounds that allow us to taste up to 800 flavours and tastes. Some of them can react with chemicals in our brains and alter how we feel. This is what makes tasting and eating chocolate and experiencing the different varieties so exciting and unique.


Theobromine


This chemical has a bitter taste and a similar molecular structure to caffeine, so can give you that familiar feeling of stimulation when consumed. Theobromine has also been found to dilate blood vessels and stimulate the heart and nerve endings. When I taste a lot of dark chocolate, I feel a tingling in my fingertips and on my head and I struggle to sleep. This was great for writing my book – a few squares of 80 per cent, and I could write for a few more hours!


Phenylethylamine


Again a bitter-tasting chemical, but a key factor in how chocolate makes us feel lighter, uplifted and happy.


Caffeine


Caffeine is present in cacao and chocolate, but in very small amounts. Some studies show it can help reduce inflammation. Again, it is a stimulant – as we all know when we drink tea and coffee.


Metals


Cacao also contains natural salts composed of naturally occurring metals, such as magnesium, potassium, calcium and iron. Many of the compounds found in chocolate have a bitter taste, which we associate with poison or something not to be eaten or enjoyed. Sugar balances this bitterness, allowing us – and our brains – to enjoy the hundreds of other taste and flavour compounds contributing to chocolate’s complexity. Most chocolate that isn’t 100 per cent cocoa solids will contain a sweetener of some kind, commonly cane sugar, beet sugar, coconut nectar sugar or artificial sweetener. These sugars are ground down, which increases their surface area, and then enrobed by cocoa butter during the conching process (see here). Using a non-sugar sweetener, such as sugar alcohols or stevia powder, changes the composition and mouthfeel of the chocolate, sometimes making it taste sweeter and at times giving a slightly bitter aftertaste. Erythritol is one sweetener that is becoming more commonly used. It has a cooling effect in the mouth, which changes how you experience a chocolate’s flavour. This can detract from the complexities of dark chocolate, especially single-bean varieties, but as many governments advise us to limit our sugar consumption, these alternative sweeteners will be used more, and in time, we will become accustomed to the taste.



How do cacao beans become chocolate?


Harvesting


Ripe pods are picked and cut from the trees by hand using sharp blades, carried in baskets on the harvesters’ backs and then put into sacks on the forest floor – from where their very long journey begins.


The pods are then split open to release the beans. This is done still on the plantation, and the action is performed by hand with a machete. I think your mind probably just went to the same place mine does every time I think about this. It’s dangerous work, and, yes, the workers do sometimes get injured.


Fermentation


The wet cacao beans are then removed from the pods before being scooped into wooden boxes covered with jute sacks and/or banana leaves. When the beans are removed from the pods, they are sterile, but naturally occurring yeasts and bacteria from the environment, people’s hands and the equipment will make their way on to the beans, and once they are trapped under the sacks and leaves, the fermentation process begins. The actual bean beneath the mucilage does not ferment: it’s just the mucilage that does. The triggers for the fermentation process are yeasts, enzymes and bacteria, with the whole process taking six to ten days.


The next stage of fermentation is called the anaerobic phase. Anaerobic conditions are environments lacking oxygen. In cacao, the pulp surrounding the beans creates a wet shield that blocks air from entering the mass of beans in the fermentation boxes. The mucilage is made up of water, high levels of sugars (sucrose, glucose, fructose) and various different acids. The sugar and the acidity creates an ideal environment for microorganisms to work in. The three key components in the process are yeasts, lactic acid-producing bacteria and pulp enzymes. Yeasts quickly consume simple sugars and produce carbon dioxide, ethanol and low amounts of energy. Meanwhile, lactic acid-producing bacteria convert the citric acid, glucose and other carbohydrates in the pulp into lactic acid. The production of ethanol and lactic acid is visible from the bubbles of carbon dioxide that will appear on the surface of the wet beans. During this process, the beans will also give off an aroma that is a mix of fizzy, astringent, cheesy and alcoholic. It’s a really lovely smell, and one you will only experience on a cacao plantation where fermentation is happening.




Did you know?


Whether or not drinking chocolate should be allowed during fasting periods was the cause of religious debate in the 17th century. Pope Alexander VII eventually settled the matter by decreeing that all liquids were allowed during fasts.





The next stage is the aerobic phase, when the beans are mixed and moved to an empty fermentation box, therby introducing oxygen. This stage generates heat within the beans, along with acetic acid-producing bacteria. The process oxidises the ethanol and citric, malic and lactic acids. The acetic acid then breaks down further to carbon dioxide and water. Breaking down ethanol is a reaction that creates energy, which is where all that heat comes from. Turning the beans allows heat to escape, meaning the overall temperature will drop. However it will build back up again as more oxygen is introduced. This process may be repeated in further fresh fermentation boxes. The intense heat combined with the release of ethanol and acetic acid within the cacao beans breaks down the cell walls of the beans. This means that they are no longer able to germinate, and their internal structure becomes a hive of chemical activities that develop the flavour precursors that give chocolate its distinctively chocolatey taste.


The beans are then spread out on raised mesh beds (or, in some areas, on the ground) to dry in the hot equatorial sun. They must be turned often, and can’t be allowed to get wet from the forest rain, as this would cause them to mould and spoil. At this stage, the beans become a dry brown colour and develop a hard shell or skin. Drying the beans reduces their moisture content from 60 per cent to 8 per cent or below. Drying must be controlled and done well so that the beans do not mould or rot when they are packed up and shipped across the world.
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Cacao pods being harvested by hand in Ekoumdoum, Cameroon – the only way to harvest cacao.





Transport


What a journey so far. And there is still a huge way to travel – quite literally – before we have what we know as a chocolate bar or bonbon in our hands. In chapter three, I will explore micro-batch or craft chocolate, and we’ll learn about creating chocolate in a more artisanal way, but first, let’s talk about how cacao beans get from the plantation to the factory to create our best-known and most-loved chocolate bars. The journey begins where the beans were dried on the plantation: once dried, they are put into jute sacks. These are breathable, which is very important, as the cacao beans need to be able to breathe in order to prevent mould or rot. What happens next depends on where in the world you are, as each country, government or controlling body and plantation is different.


Some plantations are very close to the facilities for processing the beans into chocolate. Casa Luker, for example, is a family-owned and -run Colombian chocolate company that has been operating since 1906. They grow their own beans and then process them into chocolate, so the beans don’t have to travel far to be processed. But this isn’t the norm. Most of the cacao in the world travels vast distances around the globe to reach the factories where it will be processed into chocolate. The beans get to producers in a number of different ways, so to explain in detail I am quoting the International Cocoa Organisation (ICCO), an intergovernmental organisation established in 1973 under the auspices of the United Nations and operating within the framework of successive International Cocoa Agreements.

OEBPS/images/f0004-01.jpg





OEBPS/images/f0009-01.jpg
LoV
The
caeao pod,
cacao
beans and
chocolate

7|





OEBPS/images/conten.jpg
«8\ CContents 2«





OEBPS/images/title.jpg
' The Joy oi -
Chocolaile

Recipes and Stories from the
Wonderful World of the Cacao Bean

PAUL A.YOUNG

KYLE BOOKS





OEBPS/xhtml/nav.xhtml




Contents





		Title page



		Contents



		How to use this ebook



		Introduction



		The cacao pod, cacao beans and chocolate



		Eating chocolate and the etiquette of tasting



		Craft or micro-batch chocolate



		Branding, advertising and packaging



		How to have fun with chocolate



		Chocolate in popular culture



		Festivals, rituals and celebrations



		The 21 very best chocolate recipes



		Index



		About the author



		Acknowledgements



		Copyright













Guide





		Cover



		Title Page



		Start















		1



		2



		3



		4



		5



		6



		7



		8



		9



		10



		11



		12



		13



		14



		15



		16



		17



		18



		19



		20



		21



		22



		23



		24



		25



		26



		27



		28



		29



		30



		31



		32



		33



		34



		35



		36



		37



		38



		39



		40



		41



		42



		43



		44



		45



		46



		47



		49



		48



		50



		51



		52



		53



		54



		55



		56



		57



		58



		59



		60



		61



		62



		63



		64



		65



		66



		67



		68



		69



		71



		70



		72



		73



		75



		74



		76



		77



		78



		79



		80



		81



		82



		83



		84



		86



		85



		87



		88



		89



		91



		92



		90



		93



		94



		95



		97



		96



		98



		99



		100



		101



		102



		103



		104



		105



		106



		107



		109



		108



		110



		111



		112



		113



		114



		115



		116



		117



		118



		119



		120



		121



		122



		123



		124



		125



		126



		127



		128



		129



		130



		131



		132



		134



		133



		135



		136



		137



		138



		139



		140



		141



		142



		143



		144



		145



		146



		147



		148



		149



		150



		151



		152



		153



		154



		155



		156



		157



		159



		160



		158



		161



		162



		163



		164



		165



		166



		168



		167



		169



		170



		171



		172



		174



		173



		175



		176



		177



		179



		178



		180



		181



		182



		184



		183



		185



		186



		187



		188



		189



		191



		190



		192



		193



		194



		195



		196



		197



		199



		198



		200



		201



		202



		204



		203



		205



		206



		207



		208















OEBPS/images/f0020-01.jpg






OEBPS/images/cover.jpg
= = & N\
2 \
P »72) )\
R s and Stories from the. \
V\ﬁsnderm\ ‘World of the Cacao Bean

A (re—~









OEBPS/images/f0015-01.jpg







OEBPS/images/f0011-01.jpg





