
The History of Chocolate 
 

Theobroma - The Cocoa Tree. The ever flowering cocoa Paradise tree produces light-yellow and reddish blossoms all 
year round. The tree has its origin in Central America and flourishes in the humid Equatorial region. The cocoa pods 

ripen from green to yellowish to red-brown directly on the tree trunk and on the thick branches. The pods contain 25 to 

50 aromatic bitter seeds, the cocoa beans. More than 200 years ago, Carl von Linné, the founder of modern botanic, 
gave the cocoa tree its botanical name "Theobroma cocoa" or "Food of the Gods". The name is justified as Chocolate 

has always been considered a heavenly delight. Chocolate is stimulating, it positively influences the cardio-vascular sys-
tem, triggers feelings of happiness and desire. Some say that it has an aphrodisiac effect. Xocolatl - Divine Drink of the 

Aztecs Because cocoa beans taste bitter, they were roasted and then ground on a hot stone. The cocoa was whisked to 

a froth with water and spices and served as "Xocolatl" in golden cups. The Aztecs celebrated the Divine drink as the 
"Bridge to Heaven". Cocoa beans, called "Cacahuatl", were used as a means of payment. In 1502 Christopher Columbus 

was the first European to come into contact with cocoa during his fourth journey to the New World. However, it seems 
as though he did not show much interest in it. Hernando Cortez, the conqueror of Mexico, found cocoa interesting 

mainly because of its stimulating effect: "A mug proves a soldier with a dayôs vigour". In 1528 he brought the first cocoa 
beans to Spain. From elitist luxury to a mass produced product. When Princess Anna married Louis VIII she brought this 

customary drink to the French court. This was the beginning of an inexorable and popular fashionable drink in Europe. 

With the start of the industrialization of Europe, chocolate in solid form became increasingly appreciated. In the 19th 
century the Swiss made history by discovering the conching method and the Milk Chocolate. 

 
Tempering Chocolate 
 

Tempered chocolate is chocolate that has been treated in such a way that its crystalline structure changes. The result is 

hard, shiny chocolate that snaps crisply when broken, feels dry to the touch and smooth in the mouth, will not bloom 
when kept away from heat, and melts at a specific temperature (1-2 degrees below normal body temperature). Most 

chocolate you buy is already tempered. Chocolate can go out of temper. If you are making candy or dipping strawber-

ries in chocolate, tempering is an important step. If you do not temper the chocolate properly, the coating may appear 
streaked and won't have that attractive snap when you bite into it.  
 

To temper chocolate, first chop up the chocolate you want to temper. Save a 1/3 of the chocolate for later in the proc-

ess. Then, melt 2/3 of chocolate over a double boiler to 110° F. By melting chocolate to 110° F, you dissolve all crystals 
and start from scratch.  Be sure to melt the chocolate over hot, but not boiling water. 
 

Take the chocolate off the heat. Add the chocolate you held back and, stirring, let it cool to about 80° F. Reheat the 

chocolate using a flash method over the hot water in the double boiler. Heat it 3 to 5 seconds at a time, take it off the 
heat, put it back on, rather than just sitting the bowl back on top of the hot water, until the mixture reaches 91° F.  
 

At this point your chocolate should be well tempered. To test, spread a thin layer of chocolate on a plate and cool it. A 

fan helps at this stage. When the chocolate on the plate is cool, it should be hard, not sticky, and shiny, not streaked. If 
this is the case, your chocolate is properly tempered. If it is not, begin the process all over again. 

 

Storing Chocolate 
 

Chocolate is susceptible to moisture and absorbs external odors. It is also important to protect it from light and air. 

Store it in a cool dry place in closed packaging. The ideal temperature for storing chocolate is 

between 54 and 68° F. Do not store chocolate in the refrigerator where the humidity 
(moisture) will affect it.  
 

A soft white layer on the surface of chocolate is called fatbloom. It is caused when a thin layer 

of fat crystals forms on the surface of the chocolate. Storage at a constant temperature will 
delay the appearance of fatbloom.  
 

Sugarbloom is a rough and irregular layer on top of the chocolate caused by condensation 

(when chocolate is taken out of the refrigerator). This moisture will dissolve the sugar in the 
chocolate. When the water evaporates, the sugar recrystallizes into rough, irregular crystals on 

the surface and gives the chocolate an unpleasant look. Prevent sugarbloom by preventing temperature shocks. 
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Fatbloom on chocolate. 



Ganache 
 

Ganache is a French word  for a mixture of chocolate and heavy cream. Ganache is used as an icing or filling for pas-
tries, filled chocolates, chocolate truffles, and other desserts. Its origins date to around 1850, possibly invented in Swit-

zerland or in France. Ganache is normally made by boiling heavy cream, then pouring it over chopped (bitter) chocolate. 

The mixture is stirred or blended until smooth. Ganache can be enhanced with liqueurs or extracts. Ganache is widely 
used in the pastry kitchen. When barely warm and liquid ganache can be poured over a cake or torte for a smooth and 

shiny glaze.  If cooled to room temperature it becomes a spreadable filling and frosting.  Refrigerated ganache can be 
whipped for fillings and frostings or formed into truffles. 

 

The ratios for making ganache are as follows: 

To make a glaze or coating: 1 part cream to 3 parts chocolate.  

To make a truffle filling: 1 part cream to 2 parts chocolate 

To make a light filling: 1 part cream to 1 part chocolate 

Place the chopped chocolate in a medium sized stainless steel bowl.  Set aside.  Heat the cream in a saucepan over me-
dium heat.  Bring just to a boil.  Immediately pour the boiling cream over the chocolate and allow to stand for 5 min-

utes.  Stir with a whisk until smooth.  If desired, stir in flavorings.  
 

 

Chocolate Curls 
 

Make chocolate curls by pulling a vegetable peeler toward you across the flattest side of the choco-

late, pressing firmly in long, thin strokes. Small curls can be made by using the side of the chocolate 

bar. Transfer each curl carefully with a toothpick to a waxed paper-lined cookie sheet or directly onto 
frosted cake, pie or other dessert. The curl will be easier to make if the chocolate is slightly warm, so 

let the chocolate stand in a warm place for about 15 minutes before making curls. Semisweet choco-
late can be used but the curls will be small. Also, the thicker the bar of chocolate, the larger your 

curls will be. 

 
 

NOTES 


