(AND INTO YOUR STOMACH)

by Elisa Parhad

Aztecs believed that It all starts with the harvesting
chocolate was the gift B S ncao tees Gypically g
from a god, and most people T ey i ke
today would probably agree th America. Being t
that it is a heavenly treat. e SN TRy, Dl
The ingredients of this exotic B " ciccor
and ancient food gets its i ‘
complex flavors from the fruit cacao trees take about five years !

of cacao trees. In fact, it might J e poc with tick s
be strange to think about, iy R el | _
but chocolate is made from IR D harvestad with= 1arce il

the seeds of this fruit, the . take place | 1
cacao de .‘:.-' _rzr. k:J I-I .:1-.IL-..I”jT ‘

22




fruity mucilage. This pulp is described as
tasting like a lemon-flavored mango, or
lychee. The beans and pulp are t‘:|c;’l£'{:‘*d
in special wooden boxes to ferment
up to week. Later, to stop the process
of fermentation, the beans are dried.
oftentimes on the ground in the sun
Next, the beans must be cleaned and
prepared for transportation. All sorts of
things can be found in the beans—from
sticks and pebbles to wire and rope

These items are removed by hand or with
the use of sieves, vacuums, or magnets
After foreign materials have been
removed, beans are ready to make the
jourmey to a chocolate-making facility
Oftentimes, they are destined for another
country—or continent

such as North

America or Europe

Once at the factory, the beans are
slowly roasted, in the same way that
coffee 1s, which helps them develop theu
flavor. This turns them a dark brown color
Unce roasted, H'u'w_,; are ready or a process
called winnowing, when the sheills are
cracked and reroved to reveal the nibs
the meaty interior of 'a processed cacao
bean. Most chocolatiers use a machine t
do this, although it can also be done Dy
pressing and rolling a heated bean in your
hand. The nibs, which taste like slightly
bitter crunchy nuts, can be eaten raw. The
shells can be used as mulch in gardens

Next, the nibs are crushed and ground
with stone rollers to make a smooth
brown paste called liguor. (No, it doesnt
have any alcohol in it!) Chocolate iquor
is composed of cocoa, which provides

the chocolate taste, and cocoa butter, the —
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fat content. The thick, bitter hquor mixture

oesn't taste very good yet, so additional
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COCoa butter is added to it, along with sugar
milk (for milk chocolate), and flavorings such
as vanilla. The extra cocoa butter provides
the melt-in j,-"::LJT- rmouth texture we all

love. These ingred
and heated, ina huje mixer over several
days to reveal the flavor and consistency of
melted chocolate. Once the ingredients are
well blended, they are further refined so that
the chocolate is smooth and no gritty particles
can be detected in your mouth
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Finally, the liquid is ready to be poured
into molds. The chocolate is slowly
heated and cooled in a process called
tempering, so that the particles nside
form properly into a solid bar that doesn’
crumble. When the liquid tums into a S-:l-l;Cl.
the bar 1s wrapped in a bag, paper, or foil
SO It can be shipped out to stores and
eventually end up in your—or someone
else’s—belly. Yum!




Elisa Parhad is a writer in Los Angeles, hut

t
she used to live just a few blocks away
from the Theo Chocolate factory in Seattle
Washington. Here, she could visit the fac tory
on Saturaays and buy lots of imperfect
chocolate bars that she used at chocolste

[asting parties with her friends

FAST FACTS:

« About 70 percent of the world's cocoa

comes from countries in West Africa (Ivory
Coast, Ghana, Nigeria and Cameroon) -
where there are a total of about 15 million
cocoa farms

100 years, but it will only produce fruit for
about half of its lifetime

+ |t takes between 400 and 500 coco
beans to make one pound of chocolate
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eans that, on average. eack aCac

tree produces about 4 pounds of chocolate
each year

* Bees do not pollinate cacao tree flowers—
flies do

» _acao trees are so delicate that farmers
typically lose about 30 percent of their cacao
Crop each year

* The shape of glass Coca-Cola bottles
ntroduced in 1916, was inspired by the long
lined shape of cacao pods

VOCABULARY WORDS
Ferment/Fermentation—the process in
which a substance breaks down into a
stmpler substance through the help of
microorganisms like yeast and bacteria
Mucilage—a gelatinous substance of various

! .
plants, SUch as iegurmes or seaweeds
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Tempering—a heat treatment used to ensure
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