
X
ocoatl, by it's original name, is iconic the world over for
sensuous luxury. For the true believer, you only have to
think about it. Pure chocolate, also known as bitter or

unsweetened chocolate, consists of 50-58% fat, 10% protein,
29% starch and 2% theobromine (theo = god, bromine = food).
Resembling caffeine, theobromine stimulates muscles,
especially the heart, is a
diuretic and anti-
hypertensive, and it's that
strange combination of
properties that hits some
people right between the
endorphins. 

Chocolate reached
Europe from Spanish South America in the early 17th Century
but did not became fashionable or affordable until 18th Century.
Tea soon established itself as a domestic beverage; coffee was a
thinker's drink, while chocolate became a breakfast drink for
ladies. Two London chocolate houses, White’s and the Cocoa
Tree, became political clubs for the Whigs and Tories
respectively. In Spain the demand by ladies of the court was so
strong that as Brillat-Savarin exquisitely expressed it, the ever
astute Father Escobar ‘whose spiritual reasoning was as subtle
as his moral doctrine... declared that chocolate made with water
[and sugar] was not contrary to the rules of fast days. ‘
Thereafter, society ladies had chocolate served to them in
church! Chocolate made with sweetened water instead of milk
was considered a penance. 

The allure of chocolate makes it an easy sell which explains
why the stuff turns up in everything from salad dressings, sex
toys and sometimes even candy bars. It is also easy to get
funding for chocolate research, research that has found tenuous
connections between one or more constituents and a host of
chronic aliments.The Mayo Clinic suggest that ‘flavanols in
cocoa beans have antioxidant effects that reduce cell damage
implicated in heart disease.’ 

If the heart is not one of your pet pathologies, you can also
find justification for ‘hypertension,’ ‘increased cerebral blood
flow,’ ‘mood and cognitive health,’ ‘reduced insulin levels,’ ‘many

types of cancer,’ and to boost your diet, it also contains an
impressive array of  healthy micro-minerals.

These so-called antioxidants (theobromine) are a direct
function of the bitter flavanols present in the bean to discourage
animals from eating them. Roasting the raw bean to bring out
the chocolate flavour destroys as much as 50% of the flavanols

and many commercial
cocoas and chocolates are de-
bittered to further reduce
these chemicals. According
to a study published recently
in the UK journal Lancet,
very little bitter flavour is
found in milk chocolate,

rendering it effectively useless as a health supplement, and
many dark chocolates ‘may be high in fat, sugar, and calories,
which can increase the risk for heart disease.’ So now we are
caught between a rock and a hard place: to indulge or to abstain.
Perhaps chocolate should be the food of athletes.

Beside the debatable health implications of consuming
chocolate, this strange fruit also invokes a moral evangelical
rhetoric. As the quote above implies, chocolate is loaded with
questions about personal sin—whatever that is. From the very
first cup of oily, gritty, frothy, mucky, stuff presented to the
unsuspecting conquistadors, we now have:

‘Touched by her fingers, the two surviving chocolate people
copulate desperately, losing themselves in a melting frenzy of
lust, spending the last of their brief borrowed lives in a spasm of
raspberry cream and fear.’—Neil Gaiman. 

Or for those like Judith Viorst who prefer that their steam
should stay in the kettle: ‘Strength is the capacity to break a
Hershey bar into four pieces with your bare hands—and then
eat just one of the pieces.’ 

In her book Bitter Chocolate, Carol Off provides a disturbing
peek into the murky depths of the international cocoa industry
centered around Cote d'Ivoire and Ghana. Like the early
American trade in cotton and tobacco, cocoa production lends
itself to practices that border on slavery. 

Today, ‘fair trade’ chocolate in many forms is readily
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Food of the Gods - Brian Crumblehulme

‘He showed the words ‘chocolate cake’ to a group of Americans’and
recorded their word associations. ‘Guilt’ was the top response. If that
strikes you as unexceptional, consider the response of French eaters
to the same prompt: ‘celebration’. 

—Michael Pollan, In Defense of Food: An Eater's Manifesto
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available in and around the Salish Sea, often associated with fair
trade coffee. 

Internationally, the 200 year old UK company, Cadbury
entered into Fair Trade in 2008 and claim that all its chocolate
is fairly sourced. The alternatives to buying a questionable
product include doing without or growing your own. Even here,
on the westcoast cocoa production is a pipe dream, but northern
Australia has lots of subtropical land and coming sometime to a
store near you will be Daintree Chocolate. Supported by
Cadbury, Daintree is strategically pouring millions into a whole
new Australian cocoa industry with hybrid varieties fairly and
sustainable grown. How long are you prepared to wait? 

Last year Oxfam published a report, ‘Behind the Brands’, that
blasted the major producers for their treatment of farmers and
women in particular who receive 3.2% of the retail price for their
efforts. Mars promised a ‘gender outreach plan’ by March 2014.

The chocolate industry may be fraught with controversy but
it's a fair guess to suggest it will still be around for another year
or two. What to do? Buy fair trade if you possibly can—and enjoy
it—occasionally.
Drink of the Gods

250 grams of Fair Trade high quality semi-sweet chocolate
1 liter whole milk
About 2 tbsp vanilla sugar

Place half the milk in a saucepan and heat gently but do not
boil. Break the chocolate into small pieces and stir into the hot
milk. Stir constantly until all the chocolate has melted. Gradually
add the remaining milk and beat thoroughly with a whisk to
make the chocolate foamy. Pour into pre-warmed glazed cups
and serve immediately. 0




