
THE HISTORY OF CHOCOLATE SPEECH

After Nicoletta's lecture on Thursday on the 'History of Chocolate' students were asked to write an essay about the talk.
Below is an essay.

Life is like a box of chocolate, you never know what you are going to get. Chocolate may increase your
happiness. The cocoa press could squeeze the fatty cocoa butter from roasted cacao beans, leaving behind a
dry cake that could be pulverized into a fine powder that could be mixed with liquids and other ingredients,
poured into molds and solidified into edible, easily digestible chocolate. There is popular belief that chocolate
can cause acne. Chocolate prevents your skin from ageing. None of that lasted long. Soon, other European
countries also started developing their own cacao industry. Like in the early s when Coenraad Van Houten, a
Dutchman, created the cocoa press, which smushed the beans and expelled the cocoa butter fat , leaving just
the cocoa behind. Etymologists trace the origin of the word "chocolate" to the Aztec word "xocoatl," which
referred to a bitter drink brewed from cacao beans. In America, chocolate was so valued during the
Revolutionary War that it was included in soldiers' rations and used in lieu of wages. When was it discovered
by travellers? The terminology can be a little confusing, but most experts these days use the term "cacao" to
refer to the plant or its beans before processing, while the term "chocolate" refers to anything made from the
beans, she explained. You might say chocolate history is returning to its roots. The Spanish people
successfully kept the art of their cocoa plantations and royal drink a secret from the rest of the European
countries for almost a hundred years. Milk chocolate is high in calories and fat. Chocolate is not only for
eating and drinking. Doctors prescribed it for curing fevers, cooling the body, aiding in digestion, and
alleviating pain. The church also approved it as a nutritional supplement to take while fasting. Advertising and
World Wars where soldiers got chocolate as part of their rations just kept increasing the popularity of the stuff.
Gazillions of acres of rainforest have been razed to make room for cacao trees. Well, the rest of the rich people
in Europe, that is. The popularity of chocolate quickly spread to other European courts, and aristocrats
consumed it as a magic elixir with salubrious benefits. According to the legend, the Aztec ruler consumed up
to fifty cups of chocolate drink a day. Related Books Buy "I often call chocolate the best-known food that
nobody knows anything about," said Alexandra Leaf, a self-described "chocolate educator" who runs a
business called Chocolate Tours of New York City. According to NCA survey, older children are significantly
more likely to prefer chocolate than younger children. Probably not, unless you had some to spare. The late
Sophie Coe and her husband Michael Coe posit in their book the True History of Chocolate that the earliest
linguistic evidence of chocolate consumption stretches back three thousand years, to pre-Columbian cultures
of Mesoamerica such as the Olmec. The beans were still used as currency in parts of Latin America until the
19th century! Last November, anthropologists from the University of Pennsylvania announced the discovery
of cacao residue on pottery excavated in Honduras that could date back as far as B. You could go to the
chocolate house, have a drink, play some cards, talk politics, that sort of thing. Yucky tasting Forastero beans
threatened to take over entirely. Then the mixture was frothed by pouring it back and forth between two
containers. By the 17th century, chocolate was a fashionable drink throughout Europe, believed to have
nutritious, medicinal and even aphrodisiac properties it's rumored that Casanova was especially fond of the
stuff. They promptly captured it and ordered the natives to carry the loot on board their ship. Chocolate comes
from the seed of a cacao tree where is mostly found at tropical places like in west Africa. Get Essay They are
the ones who first discovered chocolate. Milk chocolate hit the market a few years later, pioneered by another
name that may ring a bell â€” Nestle. And when the little guy got a hold of it, chocolate history really took off.
And on those islands was sugar. In the book The True History of Chocolate , authors Sophie and Michael Coe
make a case that the earliest linguistic evidence of chocolate consumption stretches back three or even four
millennia, to pre-Columbian cultures of Mesoamerica such as the Olmec.


