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Simon and Helen Pattinson are ex-lawyers turned chocolate makers who co-founded Montezuma’s in 2000. They wanted to bring innovation to a boring and staid British chocolate market and their creative flavours, strong ethics and delicious chocolate have made the brand a real success.
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HOW TO USE THIS EBOOK

Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.

Alternatively, jump to the index to browse recipes by ingredient.

Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.

You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.



introduction

As those bright sparks among you will have realised, our company name is an Anglicised form of the Aztec Emperor Motecuhzoma Xocoyotzin (Motecuhzoma II).

Nevertheless, for those who missed that history lesson at school, or possibly are still waiting for it, we have scrambled together a brief background to Monty and his love of chocolate.

In a nutshell, Monty was boss of the Aztecs and loved chocolate, the Spanish arrived to loot their riches, Monty got the idea that their leader, Hernán Cortés, was a returning god and so gave him chocolate.

In the beginning . . .

For some time, the history of cultivating and drinking chocolate, or to be more precise various mixtures made from cacao beans, has been thought to date back to about AD460 in what is now Guatemala.

However, discoveries in Belize show that an early Mayan civilisation were preparing cacao as early as 600BC. This discovery leaves ‘hot chocolate’ unchallenged as the world’s oldest non-alcoholic beverage.

In about the early 1500s, the Aztec Empire covered central and southern Mexico, from the Pacific to the Atlantic. The unsuspecting Montezuma II was ruling his people from the capital of Tenochtitlan when the Spanish conquistadors arrived, led by Hernán Cortés.


Chocolatl and beyond

At this time, cocoa beans and cocoa pods were greatly valued by the Aztecs and are often depicted in the art from that period. Merchants traded them between the humid Mexican basin and the major Aztec cities, and it is thought that they were a form of currency.

The cocoa was also used in ceremonies, including ritual human sacrifice, where the heart of the victim was replaced with a cocoa pod: this didn’t do much for their digestion or indeed the development of cocoa! Cocoa beans were consumed, mainly in the bitter and thick maize- and cocoa-based drink called chocolatl. It is somewhat unpalatable to modern tastes, despite some attempts to replicate the original recipes.

It was in this form that Montezuma drank up to 50 mugs a day in order to keep his harem smiling. The drink is also where the once common phrase ‘Montezuma’s revenge’ derives from; the ingredients used acted as a mild laxative.

The increasingly unfortunate Aztecs wrongly assumed that the Spaniards were long-awaited returning gods and presented them with, among other things, Chocolatl. It was because of this formal and seemingly innocuous presentation that the Spanish took cocoa back to Spain, marking the beginning of chocolate consumption in Europe.

At least we can thank Imperialism for something useful, although the outcome for Emperor Montezuma II was not so positive. Poor old Monty was stoned to death by his own people, who gradually realised that Cortés was about as far from a saviour god as possible!
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about montezuma’s

We started Montezuma’s, our great little chocolate business, in 2000 with only a kitchen sink-sized machine, huge enthusiasm, spades of naivety and, most importantly, a broad ideal to bring chocolate innovation to what we viewed as a boring and staid British chocolate market.

With the exception of that first machine, little has changed and the childish enthusiasm we shared exploring South America in 1999 largely wakes up with us every morning; although we now have three little girls who rise before dawn every day!

Being lawyers turned self-taught chocolate makers wasn’t perhaps the expected path, but then again some may suggest lawyers aren’t that great at very much! What we certainly didn’t train for, or indeed expect in our wildest dreams, was that a business started on a shoestring would become arguably Britain’s most innovative chocolate brand with a reputation far bigger than our actual footprint.

We still strive to bring exciting, high-quality and innovative chocolate to the everyday chocolate market and will never settle for the extremes of low-quality, vegetable fat-laden chocolate or excessively priced, boutique-styled chocolate that threatens to drive a wedge into what should be a general appreciation of a quality chocolate.

We hope to encourage everyone to appreciate good chocolate by making it accessible without the need to sign up for the nonsensical and somewhat pompous academies of good taste that have become the fashion among self-proclaimed ‘foodies’. If you like, we subscribe to the school of thought that, could we legislate for good taste, good taste would cease to exist!
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Our story

It seems incredible that the smell of chocolate was one of the things that made Helen and I want to abandon our careers in law. Having become totally disillusioned with London, law and all the trappings of an apparently glamorous career, we resigned, sold our London house, put all our possessions into storage and jumped on a plane for South America with everything in two rucksacks.

We cannot remember why South America attracted us, but I think it was probably the huge diversity of climates, cultures and landscapes. We were not disappointed and had a truly remarkable year wandering, climbing and generally rumbling around the vast continent. Although we had left the UK with a vague notion that we would be inspired to find a new direction, I don’t think we ever imagined that this would really be the case and perhaps a return to law was on the cards on our return.

We both had a long-term love of chocolate, but a chocolate business was not something we had considered until we went to a little town in the middle of Argentina where a large German population ran several exciting chocolate shops. The chocolate smell throughout the town was all encompassing – we didn’t realise at the time that this visit had planted a seed that was to develop over the next nine months.

This seed developed further when we reached Venezuela and accidentally ended up camping on a cocoa plantation. Fortunately, the plantation was a friendly mix of hectic farming and enthusiastic chilling, which provided plenty of opportunity to understand the fascinating complexity of cultivating quality cocoa. We witnessed cocoa being grown, harvested and processed into cocoa liquor, and soon realised that there was a lot more to chocolate than first meets the eye over the chocolate shop counter.

Having seen the delicate little cocoa tree and tasted many varieties, we could think of little else while hitchhiking around South America, and this business idea began to flourish into a sketch, and then a drawing, and eventually a full-blown plan.

Almost a year to the day that we returned from our travels, we opened our first store in Brighton, with more than 200 products ranging from organic chocolate lollies to huge boxes filled with chunky truffles. I only have to wander into one of our stores and listen to the customers’ comments to know that we have made the right choice.




how chocolate is made

You would never begin to guess how complex this process is or how it ever developed to produce the chocolate we now love so much.


Growing the beans

Interestingly, about 80 per cent of the world cacao harvest is grown in 1- to 2-hectare estates: it’s not big agribusiness, but small farm production.

The delicate and beautiful cocoa tree requires a consistent temperature and humidity level, together with protection from direct sunlight – this is often achieved by using shade from larger mother trees. These demands effectively limit the scope of cocoa growing to about 20 degrees either side of the equator.

Trees will produce fruit in about 4 years but can take 10 years to offer the very best mature fruit, although at no stage is there any indication that, after many steps, this fruit will produce something as wonderful as chocolate.
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Preparing the beans

Once the pods are opened and the beans removed, they must be fermented. This varies from country to country, but on smaller plantations the beans are often fermented under banana leaves so that the cocoa can develop flavour. Once they are fermented and dried in the sun, they are cleaned, ready to be roasted.

Once roasted, the beans must be shelled or winnowed to reveal the nib from which the chocolate is made. The roasted nibs are now ready to be ground into a paste that will eventually become chocolate.

The first stage of grinding is to produce cocoa liquor from the nibs. This thick paste is somewhat misleadingly named as it isn’t a liquid and more akin in viscosity to peanut butter. All designed to add to the mystery and confuse the unwary!

With a fat content of more than 50 per cent, at room temperature the solid cocoa butter suspends the other cocoa particles, which is more interesting when we begin to work with chocolate and attempt melting and tempering.

Effectively the final stage is to knead and mix the chocolate liquor and cocoa butter with other ingredients to make chocolate of various types. For milk chocolate, sugar and powdered milk are added, for dark chocolate no milk is needed but sugar is, while for white chocolate, cocoa butter without the other cocoa elements is added to milk and sugar. Often vanilla is added to all types of chocolate to help with the end notes in the flavour profile.

This ‘grinding, refining and mixing’ is achieved through a couple of processes that can take from several hours to many days depending on the depth of flavour and also on the age of the machinery.

The most well-known of these processes and most talked about is a stirring and milling process that removes moisture and acidity from the chocolate, which also increases the smoothness by reducing the particle size further.
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cooking with chocolate

Patience

For me, every day with chocolate is different and every day brings a new focus. The more we try to control it, the more it throws us interesting challenges inviting creative solutions. For all this, however, chocolate rewards the patient and careful chocolatier with flavour and balance that blends strength and subtlety. All this while retaining a delightful delicacy that carries and complements flavours across the full spectrum of recipes and ingredients.

Despite this glorious potential, chocolate has a reputation for being a tricky ingredient among the massed ranks of professional chefs. This is especially so when being used for final coatings when a glossy and perfect finish is demanded.

In many ways this reputation is justified, however the techniques proposed in various books over the years vary from the downright ridiculous to the overly complex and entirely unjustified. This is almost always because any working method for chocolate must accept the essential nature of using chocolate in the kitchen: variability.

When reflecting on these recipes, the focus is not on classic delights found in chocolate shops the world over, that is surely for another book, but more on recipes and methods that contain all the required techniques. This chapter is therefore little more than some words of caution and advice on the most basic but most critical element of working with chocolate.

More patience

Fundamentally, it is not possible to adequately control the variables of heating and cooling temperature, humidity, air flow and a number of other issues. Chocolate manufacturers spend significant efforts regulating these in order to achieve effective and constant quality. We must accept this by using methods that are simple and therefore not always foolproof!

The most basic of these techniques is the effective melting of chocolate so it becomes liquid without burning. If that melted chocolate is to then be used as an effective ‘top coat’ then appearance will be important and the chocolate will need to be cooled and set hard so it remains stable.

If simply left to cool without manipulation, chocolate can set into several slightly different chemical structures, only one of which is desirable for the aesthetically sensitive chef. Well-tempered chocolate not only looks better, but it is better to work and tastes better due to the refined melting pattern in the mouth.

Getting chocolate to set to the correct form is generally known as tempering and is the stuff of myth and complexity, and is frankly seen as the black art of the chocolatier. Given that the home environment does not lend itself to precise control, tempering needs to be accepted as at best slightly hit and miss and given the simplicity it deserves. I have used two very similar methods in the recipes and both work around 80 per cent of the time at home. However, the method detailed in the next section is marginally easier and marginally more reliable. Feel free to swap the methods if you find one easier (or less messy)!
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Tempering

There are many methods to achieve tempered chocolate, however most require very precise control of the variables that can affect the process. Almost all methods will give you temperatures to work to, normally with only a few degrees of tolerance. Given that chocolate heats and cools quickly and home thermometers are only accurate to about 3 degrees, this is extremely difficult to achieve and is often more to do with luck than skill. My method is also not foolproof, but it will be easy to repeat and won’t make your kitchen look like piece of chocolate installation art!

This is a method to temper a total of 600g of chocolate in button-size pieces.

* Melt 400g of the chocolate in a bain-marie or heatproof bowl over water that boiled 5 minutes earlier and is now off the heat and cooling (this avoids burning the chocolate but also ensures the chocolate has been fully melted and de-tempered). Stir occasionally until smooth.

* Remove from the bain-marie and allow to sit for 5 minutes at room temperature (assuming your kitchen is about 20 degrees).

* Add the final 200g chocolate and stir with a spatula for a few minutes until smooth and melted.

* The chocolate should have come down to body temperature, which you can test by dabbing a small amount on your lip. If you feel neither hot nor cold, it is about right and tempered.



| 1 |

Sweet Treats

For me, nothing quite lives up to chocolate plus chocolate! Just calling it ‘Double Chocolate’ somehow fails to do justice to the simple concept of making chocolate sweets. We can mould it, flavour it, mix it and combine it to make beautifully subtle treats or bold and challenging flavours. Take these ideas as your entry into the expansive world of being a home chocolatier and get messy in the kitchen.
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classic rocher

clusters

orangettes

classic milk truffles

dark chocolate and vanilla truffles

double chocolate meringues

lovely lollies

zesty orange squares

kirsch cherries

peppermint creams

white chocolate granola

chocolate hens’ eggs

easter egg
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classic rocher

prep 30 minutes * makes lots!

Also called a rock or cluster, this style of chocolate is a mainstay of many chocolatier ranges and a good, basic recipe and technique to learn. Oh yes, and they are always a firm favourite in our house – and so much better than many ready-to-buy alternatives.

100g granulated sugar

125g almonds, slivered

125g hazelnuts, chopped

300g dark chocolate, roughly chopped

40g white chocolate, grated

special equipment

bain-marie or heatproof bowl

petit-four cases

Preheat the oven to 150°C/gas mark 2. Line a baking tray with parchment paper.

Boil the sugar and 60ml water in a heavy-based pan over a medium heat. Boil rapidly for 5 minutes. Remove from the heat and stir in the nuts.

Spread the nut mixture on the prepared baking tray and roast until golden. This will take about 20 minutes, but watch the browning process carefully, as the nuts suddenly turn from gentle brown to burnt black. Cool the nuts on the baking tray.

Meanwhile, melt the dark chocolate in a bain-marie or a heatproof bowl over a pan of water that boiled 5 minutes earlier and is now off the heat and cooling. Stir occasionally until smooth.

Place the cooled nuts in a bowl and pour the chocolate in, stirring all the time, until the nuts are well coated.

Divide the mixture into petit-four cases, sprinkle with the grated white chocolate and leave the rochers to set at room temperature. These will keep for up to 3 months in the fridge in an airtight container.
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clusters

prep 20 minutes * makes lots!

This is cooking with chocolate at its most simple, but the process is also lots of fun and can be enjoyed by all the family. This is the recipe that originally inspired my interest, not just in cooking, but in cooking with chocolate. As always, use a huge mixing bowl so the children have the opportunity to sample the contents throughout the process!

150g milk chocolate (you can try different mixes of chocolate)

75g crisped rice cereal

75g raisins and roasted nuts, roughly chopped (optional)

50g white chocolate

special equipment

bain-marie or heatproof bowl

Melt the chocolate in a bain-marie or a heatproof bowl over a pan of water that boiled 5 minutes earlier and is now off the heat and cooling. Stir occasionally until smooth.

You can now temper the chocolate, if you wish, which will make the cluster shiny and more professional looking. However, that adds another level of complexity, especially if you are cooking with children, so you might want to leave this for another time. (See for more about tempering chocolate.)

Combine the crisped rice into a large mixing bowl with any other dry ingredients. The raisins and roasted nuts are optional – you could also try using other ingredients of your choice, of a similar size to the crisped rice cereal.

Pour the melted chocolate over the ingredients and gently combine them. It is best to use as little chocolate as possible to cover all the ingredients, as otherwise the clusters become very hard to bite when set.

Spoon the mixture into little heaps on parchment paper. Leave to set at room temperature.

Meanwhile, melt a little white chocolate using the chocolate melting method above and drizzle this over the cakes for decoration. The clusters will keep for about 3 months in the fridge in an airtight container.

variations

Create layered clusters by making white ones first, then milk and then dark.
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orangettes

prep 20 minutes, plus 24 hours drying * makes lots!

This is a classic chocolatier technique that gives colourful and striking results. Everything depends on the quality of the chocolate, because all varieties of candied orange strips tend to taste similar. The key is to ensure the candied strips are as dry as possible and not overly sticky, and to make a good attempt at tempering the chocolate so it sets with a nice shine.

200g candied orange peel strips

icing sugar

350g dark chocolate, roughly chopped

5g ground cardamom

special equipment

bain-marie or heatproof bowl

small tongs or thin skewer

Dry the orange peel on a wire rack for 24 hours at room temperature. Then rub the peel in a little icing sugar to help remove more of the stickiness.

To temper the chocolate, melt the roughly chopped chocolate in a bain-marie or a heatproof bowl over a pan of water that boiled 5 minutes earlier and is now off the heat and cooling. Stir occasionally until smooth. Add the cardamom, if using.

Once melted, pour two thirds of the chocolate onto a cold, clean kitchen work surface (marble is ideal) and move/spread the chocolate with a spatula until it cools to body temperature (simply test this by putting a spot of chocolate on your lip – it needs to feel neither hot nor cold).
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