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A Dark History of Chocolate looks at our long relationship with this ancient ‘food of the Gods’.

The book examines the impact of the cocoa bean trade on the economies of Britain and the

rest of Europe, as well as its influence on health, cultural and social trends over the centuries.

Renowned food historian Emma Kay takes a look behind the façade of chocolate – first as a

hot drink and then as a sweet – delving into the murky and mysterious aspects of its

phenomenal global growth, from a much-prized hot beverage in pre-Colombian Central

America to becoming an integral part of the cultural fabric of modern life.From the seductive

corridors of Versailles, serial killers, witchcraft, medicine and war to its manufacturers, the

street sellers, criminal gangs, explorers and the arts, chocolate has played a significant role in

some of the world’s deadliest and gruesome histories.If you thought chocolate was all Easter

bunnies, romance and gratuity, then you only know half the story. This most ancient of foods

has a heritage rooted in exploitation, temptation and mystery.With the power to be both life-

giving and ruinous.

"The sheer amount of the information in this book is astounding: Author Jordan Champagne

breaks down the seasonality and uses of 28 different kinds of fruit-and provides tips on buying

and storing. While jams and marmalades make up a big portion of the book, don't flip past the

shrubs: These are the key to refreshingly tangy zero-proof drinks come summer. -Epicurious --

This text refers to the hardcover edition.About the AuthorJordan Champagne, author and

cofounder of Happy Girl Kitchen, learned how to make jam while working on a farm, trying to

use up fruits and vegetables that would otherwise go to waste. Now it's your turn to learn. --

This text refers to the hardcover edition.
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IntroductionWhile researching this book I discovered a remarkable amount of information about

chocolate and its historical connection with the bleaker aspects of global society. I knew, of

course, that its origins were Mexican, and that cacao production was intrinsic to the murky

world of slavery, but what I hadn’t really considered was chocolate’s extraordinary capacity to

both nurture and adulterate.Perhaps it is best to start by exploring exactly what the word ‘dark’

means in the context of the title.I originally set out with the intention of interviewing chocolatiers

and getting some insight into the pitfalls of working with chocolate – politically and

economically, as well as planning to investigate the historical impact of plantations, both the



human and environmental consequences. What actually happened was a shift towards the

scrutiny of stories in which chocolate itself has played a pivotal role, though not in the

Valentine’s Day, fluffy bunnies and sweet dreams way, obviously, as this was always going to

be a dark book: dark, as in the kind that encompasses a grim hopelessness, secretive motives

and sinister opportunities. It is a word that has so many definitions it’s easy to lose yourself in

the potential for exploring all of them. There will be occasions in this book, when you think to

yourself, ‘well hold on, that’s a good thing isn’t it?’ And yes, there will be the light that emerges

from the dark, the hope that chocolate administers in desperate times, its ability to raise the

spirits when all else around is chaos. Chocolate has both made men (and women) and broken

them too. It has the potential to elevate confidence where inappropriateness prevails and the

ability to camouflage death itself. Chocolate is both wondrous and destructive. It is light and

dark, just like its different types.Those of you reading this may already know something of the

story of how Europe was introduced to chocolate, but what you might not fully comprehend is

the somewhat unscrupulous narrative, from chocolate’s medicinal origins to its commercial

excesses, with its potential to exploit, kill, drug and abuse in between.But first I am going to use

this bit of the book for its correct purpose, to introduce the reader to the origins of chocolate

and its journey towards mainstream stardom throughout the world.Theobroma Cacao (food of

the gods) is a small tree native to the Americas. Growing to around 16-18ft high, with thin,

oblong, pointed leaves, its flowers are small and eventually produce pods that can grow up to

10in long. Each one contains around fifty or more seeds, which, when ripe, are dried in the

sun, becoming chocolate beans, or nuts. Despite its Greek god-like origins, theobromine is

also a close relative of caffeine, both addictive and a stimulant.Chocolate derives from the

Maya words chacau and kaa – or hot drink. This morphed into cacauhaltl and xocoatl,

eventually becoming cacao. Cacao is the name applied to the plant or beans prior to

processing, while chocolate refers to anything made out of the beans. Cocoa is the powdered

form of chocolate, where half of the fat or cacao butter is removed from the chocolate liquor.

The pods still need to be harvested by hand, which is a time-consuming, intensive and

laborious process, undertaken with a machete. Each pod contains around forty beans and

most cacao trees take at least three years to produce beans. These beans are fermented,

dried, roasted and crushed. This separates the nib from the hull. The nibs are then ground,

before being ready to make into a variety of chocolate products.Cacao is believed to have

originated in the Ebook Tops some 4,000 years ago. The Maya worshipped an ancient fertility

goddess of chocolate, flowers and fruit, who they named Ixcacao. She blessed the annual

harvests and protected the people. The Popol Vuh, or the ‘Book of the Community’, was a

narrative passed down orally by the Maya peoples, which was eventually recorded in writing in

the 1500s. A more concise manuscript of these stories was transcribed later in the eighteenth

century. It provides early accounts, myths and legends of the ancient indigenous communities

of what we now know as Mexico, Belize, Guatemala, El Salvador, Nicaragua, Honduras and

Costa Rica among others, sometimes referred to as Mesoamerica. This is where some of the

earliest historical accounts of cacao originate. The Mayan god, Ekchuah, was the god of

merchants and cacao planters. Those who owned cacao plantations held sacrificial rituals,

offering up dogs unlucky enough to have cacao-coloured markings in Ekchuah’s honour.During

human sacrifices such as the Aztec annual festival of Huitzilopochtli, (god of war and sun)

honouring Yacatecuhtli, patron to the god of commerce and travellers, the individual was often

given a thick cup of cacao to drink before the event, to lull them into a state of euphoria, open

their minds to the spirit world and presumably make the whole process a little less distressing.

The Aztecs believed cacao was a gift from their god, Quetzalcoatl, who was supposed to have



discovered it inside a mountain. As well as drinking it as a thick, unsweetened liquid, the cacao

bean was a valuable currency. The English translation of Pietro Martire d’Anghiera’s The

decades of the newe worlde or west India conteynyng the nauigations and conquestes of the

Spanyardes, published in 1555, notes that the people of new Spain, or Mexico as we now

know it ‘haue not the use of golde and syluer money, but use in the steade therof the halfe

shelles of almonds, whiche kynde of Bararous money they caule Cacao.’1It is interesting to

note that cacao fruit was often compared to almonds in early literary references. There is a

physical similarity, and almonds and cacao have often traditionally been paired together in

recipes. Both nuts can also help with reducing cholesterol. It was also popular for a time to

mould chocolate into the shape of almonds, which Britain had been importing since at least the

1400s but which may have become an expensive commodity.The recipe below is from Mary

Eales’s book Mrs Mary Eales’s Receipts, originally written in 1711, before being published at

the time of her supposed death in 1718. Gum Dragon is a bit like an early gelatine, once used

in a lot of confectionery. The ‘spoonful’s of Ben’ mentioned here could refer to ben-nuts, from

which oil was extracted, and which were a bit similar to horseradish in taste.Interestingly, Eales

claimed to be the confectioner to Queen Anne. There are no formal records of her listed in the

royal household at this time, so she may have made a one-off product for the queen and

exploited her claims, though her book of receipts was published by the Royal Bookbinders,

J.Brindley. Incidentally, Mary Eales is also cited with some frequency as publishing the first

recipe for ice cream in English. However, there are other earlier references for this, including

the manuscript recipe book of Grace Carteret, 1st Countess of Granville.Mary Eales’s recipe

for chocolate almondsTake two Pound of fine sifted Sugar, half a Pound of Chocolate grated,

and sifted thro’ an Hair Sieve, a Grain of Musk, a Grain of Amber, and two Spoonful’s of Ben;

make this up to a stiff Paste with Gum-Dragon steep’d well in Orange-Flower-Water; beat it well

in a Mortar; make it in a Mould like Almonds; lay them to dry on Papers, but not in a

Stove.Some historians argue that it was Christopher Columbus, who, on intercepting a ship

carrying cacao beans in 1502, was the one to introduce Europe to its riches, while Guatemalan

Mayans were believed to have presented Prince Philip of Spain with clay gourds filled with

chocolate in the mid-sixteenth century, instantly making it the drink of choice in the Spanish

court.The catalyst is more likely to have been the result of early Conquistadors usurping the

Aztec kingdoms prevailed over by Montezuma.In the 1400s the Aztecs ruled an empire in

central Mexico, one that included some 400 cities. Moctezuma II, or Montezuma (translating as

‘he who frowns like a lord’) acquired the throne in 1502 as the ninth and final emperor of the

Aztec people. He received a broad education and became skilled in mathematics and military

strategy.Montezuma led numerous successful conquests and was attentive towards the welfare

of his people. Personal details about the man himself remain scarce and contradictory.Spanish

explorers arrived in Tenochtitlan, what is now known as Mexico City, in 1518 to resupply and

carry out repairs. Dissatisfied with their tardiness, Captain Hernán Cortés, who was leading the

expedition, caught up with the crew and soon became acquainted with the Aztecs.Desperate

for a meeting with Montezuma, Cortés attempted contact several times, but to no avail, with

Montezuma being reluctant to host foreign visitors at a time when the Aztec calendar predicted

bad omens for the year ahead. A battle ensued, and with the Spanish having the advantage of

horse and fire power over the Aztecs, who had never even seen a horse, Montezuma had no

choice but to receive Cortés and his Conquistadors. The emperor provided them with a great

deal of freedom, which would be to his disadvantage. As soon as the Spanish overthrew

Montezuma, he lost all authority, leaving his people vulnerable.An officer from Cortés’ crew,

Bernal Diaz del Castillo, wrote accounts of the Mexican conquest and the initial arrival of the



Spanish, describing cacao beans that were being sold in the market place, in what today is a

suburb of Mexico City.On reaching the market-place [at Tlatelolco] … we were astounded at

the great number of people and the quantities of merchandise, and at the orderliness and good

arrangements that prevailed, for we had never seen such a thing before. Let us begin with the

dealers in gold, silver, and precious stones, feathers, cloaks, and embroidered goods, and

male and female slaves … there were those who sold coarser cloth, and cotton goods and

fabrics made of twisted thread, and there were chocolate merchants with the chocolate. In this

way you could see every kind of merchandise to be found anywhere in New Spain.Castillo also

recorded one of the many elaborate feasts held by Montezuma, noting:At another time he

would have jesters to enliven him with their witticisms. Others again danced and sung before

him. Motecusuma took great delight in these entertainments, and ordered the broken victuals

and pitchers of cacao liquor to be distributed among these performers. As soon as he had

finished his dinner the four women cleared the cloths and brought him water to wash his hands.

During this interval he discoursed a little with the four old men, and then left table to enjoy his

afternoon’s nap.2A victim of his own downfall, Montezuma’s people allegedly turned against

him and he was pelted to death with stones in 1520.3 There is, however, another theory

claiming Montezuma was murdered by the Spanish when he became surplus to their

requirements. He is depicted in a fairly recently discovered manuscript of illustrations as

shackled and hung by a rope.Bernal Diaz Del Castillo suggested Montezuma was a noble and

well-respected leader:Cortés and all of us captains and soldiers wept for him, and there was

no one among us that knew him and had dealings with him who did not mourn him as if he

were our father, which was not surprising, since he was so good … The Great Montezuma,

was about forty years old, of good height, well proportioned, spare and slight, and not very

dark, though of the usual Indian complexion. He did not wear his hair long but just over his

ears, and he had a short black beard, wellshaped and thin … His face was rather long and

cheerful, he had fine eyes, and in his appearance and manner could express geniality or, when

necessary, a serious composure. He was neat and clean, and took a bath every afternoon …

He had many women as his mistresses, the daughters of chieftains, but two legitimate wives …

The clothes he wore one day he did not wear again until three or four days later. He had a

guard of two hundred chieftains lodged in rooms beside his own, only some of whom were

permitted to speak to him.4Montezuma’s reputation remains a contentious one, but

undoubtedly his hospitality towards the Spanish was eventually warm and welcoming,

extending to offerings of native food and drink, including xocoatl, or chocolate. It was originally

thought to have been discovered by the first Mexican civilization, the Olmecs, who then passed

it down to the Maya, before the Aztecs coveted it more than gold.Cortés returned to Spain in

1528 with cocoa beans from Mexico and from there its popularity spread throughout Europe.

Cacao was imported from Spain’s colonies in large quantities from the first half of the

seventeenth century and the Dutch in particular shipped a great deal of cacao, enabling it to be

sold in chocolate houses as early as the 1660s.

IntroductionWhile researching this book I discovered a remarkable amount of information about

chocolate and its historical connection with the bleaker aspects of global society. I knew, of

course, that its origins were Mexican, and that cacao production was intrinsic to the murky

world of slavery, but what I hadn’t really considered was chocolate’s extraordinary capacity to

both nurture and adulterate.Perhaps it is best to start by exploring exactly what the word ‘dark’

means in the context of the title.I originally set out with the intention of interviewing chocolatiers

and getting some insight into the pitfalls of working with chocolate – politically and



economically, as well as planning to investigate the historical impact of plantations, both the

human and environmental consequences. What actually happened was a shift towards the

scrutiny of stories in which chocolate itself has played a pivotal role, though not in the

Valentine’s Day, fluffy bunnies and sweet dreams way, obviously, as this was always going to

be a dark book: dark, as in the kind that encompasses a grim hopelessness, secretive motives

and sinister opportunities. It is a word that has so many definitions it’s easy to lose yourself in

the potential for exploring all of them. There will be occasions in this book, when you think to

yourself, ‘well hold on, that’s a good thing isn’t it?’ And yes, there will be the light that emerges

from the dark, the hope that chocolate administers in desperate times, its ability to raise the

spirits when all else around is chaos. Chocolate has both made men (and women) and broken

them too. It has the potential to elevate confidence where inappropriateness prevails and the

ability to camouflage death itself. Chocolate is both wondrous and destructive. It is light and

dark, just like its different types.Those of you reading this may already know something of the

story of how Europe was introduced to chocolate, but what you might not fully comprehend is

the somewhat unscrupulous narrative, from chocolate’s medicinal origins to its commercial

excesses, with its potential to exploit, kill, drug and abuse in between.But first I am going to use

this bit of the book for its correct purpose, to introduce the reader to the origins of chocolate

and its journey towards mainstream stardom throughout the world.Theobroma Cacao (food of

the gods) is a small tree native to the Americas. Growing to around 16-18ft high, with thin,

oblong, pointed leaves, its flowers are small and eventually produce pods that can grow up to

10in long. Each one contains around fifty or more seeds, which, when ripe, are dried in the

sun, becoming chocolate beans, or nuts. Despite its Greek god-like origins, theobromine is

also a close relative of caffeine, both addictive and a stimulant.Chocolate derives from the

Maya words chacau and kaa – or hot drink. This morphed into cacauhaltl and xocoatl,

eventually becoming cacao. Cacao is the name applied to the plant or beans prior to

processing, while chocolate refers to anything made out of the beans. Cocoa is the powdered

form of chocolate, where half of the fat or cacao butter is removed from the chocolate liquor.

The pods still need to be harvested by hand, which is a time-consuming, intensive and

laborious process, undertaken with a machete. Each pod contains around forty beans and

most cacao trees take at least three years to produce beans. These beans are fermented,

dried, roasted and crushed. This separates the nib from the hull. The nibs are then ground,

before being ready to make into a variety of chocolate products.Cacao is believed to have

originated in the Ebook Tops some 4,000 years ago. The Maya worshipped an ancient fertility

goddess of chocolate, flowers and fruit, who they named Ixcacao. She blessed the annual

harvests and protected the people. The Popol Vuh, or the ‘Book of the Community’, was a

narrative passed down orally by the Maya peoples, which was eventually recorded in writing in

the 1500s. A more concise manuscript of these stories was transcribed later in the eighteenth

century. It provides early accounts, myths and legends of the ancient indigenous communities

of what we now know as Mexico, Belize, Guatemala, El Salvador, Nicaragua, Honduras and

Costa Rica among others, sometimes referred to as Mesoamerica. This is where some of the

earliest historical accounts of cacao originate. The Mayan god, Ekchuah, was the god of

merchants and cacao planters. Those who owned cacao plantations held sacrificial rituals,

offering up dogs unlucky enough to have cacao-coloured markings in Ekchuah’s honour.During

human sacrifices such as the Aztec annual festival of Huitzilopochtli, (god of war and sun)

honouring Yacatecuhtli, patron to the god of commerce and travellers, the individual was often

given a thick cup of cacao to drink before the event, to lull them into a state of euphoria, open

their minds to the spirit world and presumably make the whole process a little less distressing.



The Aztecs believed cacao was a gift from their god, Quetzalcoatl, who was supposed to have

discovered it inside a mountain. As well as drinking it as a thick, unsweetened liquid, the cacao

bean was a valuable currency. The English translation of Pietro Martire d’Anghiera’s The

decades of the newe worlde or west India conteynyng the nauigations and conquestes of the

Spanyardes, published in 1555, notes that the people of new Spain, or Mexico as we now

know it ‘haue not the use of golde and syluer money, but use in the steade therof the halfe

shelles of almonds, whiche kynde of Bararous money they caule Cacao.’1It is interesting to

note that cacao fruit was often compared to almonds in early literary references. There is a

physical similarity, and almonds and cacao have often traditionally been paired together in

recipes. Both nuts can also help with reducing cholesterol. It was also popular for a time to

mould chocolate into the shape of almonds, which Britain had been importing since at least the

1400s but which may have become an expensive commodity.The recipe below is from Mary

Eales’s book Mrs Mary Eales’s Receipts, originally written in 1711, before being published at

the time of her supposed death in 1718. Gum Dragon is a bit like an early gelatine, once used

in a lot of confectionery. The ‘spoonful’s of Ben’ mentioned here could refer to ben-nuts, from

which oil was extracted, and which were a bit similar to horseradish in taste.Interestingly, Eales

claimed to be the confectioner to Queen Anne. There are no formal records of her listed in the

royal household at this time, so she may have made a one-off product for the queen and

exploited her claims, though her book of receipts was published by the Royal Bookbinders,

J.Brindley. Incidentally, Mary Eales is also cited with some frequency as publishing the first

recipe for ice cream in English. However, there are other earlier references for this, including

the manuscript recipe book of Grace Carteret, 1st Countess of Granville.Mary Eales’s recipe

for chocolate almondsTake two Pound of fine sifted Sugar, half a Pound of Chocolate grated,

and sifted thro’ an Hair Sieve, a Grain of Musk, a Grain of Amber, and two Spoonful’s of Ben;

make this up to a stiff Paste with Gum-Dragon steep’d well in Orange-Flower-Water; beat it well

in a Mortar; make it in a Mould like Almonds; lay them to dry on Papers, but not in a

Stove.Some historians argue that it was Christopher Columbus, who, on intercepting a ship

carrying cacao beans in 1502, was the one to introduce Europe to its riches, while Guatemalan

Mayans were believed to have presented Prince Philip of Spain with clay gourds filled with

chocolate in the mid-sixteenth century, instantly making it the drink of choice in the Spanish

court.The catalyst is more likely to have been the result of early Conquistadors usurping the

Aztec kingdoms prevailed over by Montezuma.In the 1400s the Aztecs ruled an empire in

central Mexico, one that included some 400 cities. Moctezuma II, or Montezuma (translating as

‘he who frowns like a lord’) acquired the throne in 1502 as the ninth and final emperor of the

Aztec people. He received a broad education and became skilled in mathematics and military

strategy.Montezuma led numerous successful conquests and was attentive towards the welfare

of his people. Personal details about the man himself remain scarce and contradictory.Spanish

explorers arrived in Tenochtitlan, what is now known as Mexico City, in 1518 to resupply and

carry out repairs. Dissatisfied with their tardiness, Captain Hernán Cortés, who was leading the

expedition, caught up with the crew and soon became acquainted with the Aztecs.Desperate

for a meeting with Montezuma, Cortés attempted contact several times, but to no avail, with

Montezuma being reluctant to host foreign visitors at a time when the Aztec calendar predicted

bad omens for the year ahead. A battle ensued, and with the Spanish having the advantage of

horse and fire power over the Aztecs, who had never even seen a horse, Montezuma had no

choice but to receive Cortés and his Conquistadors. The emperor provided them with a great

deal of freedom, which would be to his disadvantage. As soon as the Spanish overthrew

Montezuma, he lost all authority, leaving his people vulnerable.An officer from Cortés’ crew,



Bernal Diaz del Castillo, wrote accounts of the Mexican conquest and the initial arrival of the

Spanish, describing cacao beans that were being sold in the market place, in what today is a

suburb of Mexico City.On reaching the market-place [at Tlatelolco] … we were astounded at

the great number of people and the quantities of merchandise, and at the orderliness and good

arrangements that prevailed, for we had never seen such a thing before. Let us begin with the

dealers in gold, silver, and precious stones, feathers, cloaks, and embroidered goods, and

male and female slaves … there were those who sold coarser cloth, and cotton goods and

fabrics made of twisted thread, and there were chocolate merchants with the chocolate. In this

way you could see every kind of merchandise to be found anywhere in New Spain.Castillo also

recorded one of the many elaborate feasts held by Montezuma, noting:At another time he

would have jesters to enliven him with their witticisms. Others again danced and sung before

him. Motecusuma took great delight in these entertainments, and ordered the broken victuals

and pitchers of cacao liquor to be distributed among these performers. As soon as he had

finished his dinner the four women cleared the cloths and brought him water to wash his hands.

During this interval he discoursed a little with the four old men, and then left table to enjoy his

afternoon’s nap.2A victim of his own downfall, Montezuma’s people allegedly turned against

him and he was pelted to death with stones in 1520.3 There is, however, another theory

claiming Montezuma was murdered by the Spanish when he became surplus to their

requirements. He is depicted in a fairly recently discovered manuscript of illustrations as

shackled and hung by a rope.Bernal Diaz Del Castillo suggested Montezuma was a noble and

well-respected leader:Cortés and all of us captains and soldiers wept for him, and there was

no one among us that knew him and had dealings with him who did not mourn him as if he

were our father, which was not surprising, since he was so good … The Great Montezuma,

was about forty years old, of good height, well proportioned, spare and slight, and not very

dark, though of the usual Indian complexion. He did not wear his hair long but just over his

ears, and he had a short black beard, wellshaped and thin … His face was rather long and

cheerful, he had fine eyes, and in his appearance and manner could express geniality or, when

necessary, a serious composure. He was neat and clean, and took a bath every afternoon …

He had many women as his mistresses, the daughters of chieftains, but two legitimate wives …

The clothes he wore one day he did not wear again until three or four days later. He had a

guard of two hundred chieftains lodged in rooms beside his own, only some of whom were

permitted to speak to him.4Montezuma’s reputation remains a contentious one, but

undoubtedly his hospitality towards the Spanish was eventually warm and welcoming,

extending to offerings of native food and drink, including xocoatl, or chocolate. It was originally

thought to have been discovered by the first Mexican civilization, the Olmecs, who then passed

it down to the Maya, before the Aztecs coveted it more than gold.Cortés returned to Spain in

1528 with cocoa beans from Mexico and from there its popularity spread throughout Europe.

Cacao was imported from Spain’s colonies in large quantities from the first half of the

seventeenth century and the Dutch in particular shipped a great deal of cacao, enabling it to be

sold in chocolate houses as early as the 1660s.Colonists of ‘New Spain’ forced local

communities into slavery on freshly planted cacao plantations. Several centuries of misrule,

disease and epidemics meant that only a very small percentage of the original enslaved native

population remained by the end of the seventeenth century. By the 1800s cacao had migrated

to Africa, with cuttings from South America finding their way into various colonies of West

Africa, including Ghana, Nigeria, French Cameroun and the Ivory Coast. Africa now provides

most of the world’s cacao for chocolate production.When the British captured Jamaica from the

Spanish in 1655, they discovered flourishing ‘cacao walks’, which they soon took advantage of,



securing Jamaica as England’s main supplier for a time. The price of cacao began to fall after

Spain lost its monopoly and French, English and Dutch producers started to cultivate it

throughout their own colonies.It is thought that the Carletti family, either father or son, were the

first to introduce chocolate into Italy following their travels in the West Indies and Spain

sometime in the early 1600s. The Italians originally drank their chocolate cold, with ice cubes

or snow. The first town to receive cocoa was, allegedly, Perugia, a legend that extends today

with its annual chocolate festival, the largest in Europe, together with the town’s iconic

chocolate ‘baci’, or kiss, established in 1922, but now owned by Nestlé.5 The Germans were

one of the first countries to adopt the fashion for drinking chocolate before retiring to bed and

Switzerland started manufacturing chocolate in 1792, but it wasn’t until the 1800s that it really

became popular and mass-produced. The presence of chocolate in Belgium can be traced

back to around 1635 when Emmanuel Swares de Rinero granted exclusivity on its manufacture

in the Brabant region around thirty years later.Chocolate first arrived in Norway sometime

during the eighteenth century, when a merchant in Trondheim placed a newspaper

advertisement for ‘a kind of medicinal chocolate, which will help your stomach, chest, is good

for healing coughs, gets rid of dizziness, clears phlegm and encourages fulfilment of marital

duties’: it was seen as both healthy and ‘sinful’.6The overall growth in popularity of chocolate

throughout Europe can be attributed to its evolution from a simple drink mixed with water or

milk to the main component of confectionery and other culinary items. The Oxford English

Dictionary suggests that the earliest accounts of chocolate being consumed as a beverage in

England were in 1604 and as a paste or cake in 1659. Chocolate also became subject to strict

government control, to raise revenue from customs and excise, as well as to protect English

chocolate-makers from overseas rivals. A list of ‘Goods Imported to London’ from 25 to 28

February 1721 confirms that 35 cwt. (about 1.7 tons) of chocolate came to the UK via

Holland.7 By 1723 all imports of ‘ready-made’ chocolate were banned. New taxes were

introduced, with the announcement that: ‘every Druggist, Grocer, Chandler, Coffeehouse-

keeper, Chocolatehouse-keeper, and all other Persons who shall become a Seller or Sellers,

Dealer or Dealers in Coffee, Tea, Cocoa Nuts or Chocolate, either Wholesale or Retail, or

Maker of Chocolate [were requested to register the exact origins of their products].’After 1723

regulations in England regarding the making of chocolate in the home and allocation of cacao

nuts for personal use, re-established the importation of solid chocolate ‘cakes’ of ground and

bound cacao beans. In fact, this made little difference to the trade of chocolate in this form, as

it was frequently exposed to insect decay and unpleasant odours, tainting its overall

quality.8John Nott’s Cooks and Confectioners Dictionary of 1723 directs the reader on how

chocolate was prepared with both water and milk at this time (Nott was cook to The Duke of

Bolton). It is interesting to see that flour was originally used to thicken the drink, which must

have made it very dense.To make Chocolate with WaterTo a Quart of Water, put a quarter of

Pound of Chocolate without Sugar, fine Sugar a quarter of a Pound, good Brandy a quarter of

a Pound, fine Flour half a quarter of an Ounce and a little Salt; mix them, dissolve them and

boil them, which will be done in ten or twelve Minutes.To make Chocolate with MilkTake a

Quart of Milk, Chocolate without Sugar four Ounces, fine Sugar as much; fine Flour or Starch

half a quarter of an Ounce, a little Salt; mix them, dissolve them and boil them as before.9In

this book you will discover stories of how pirates, murderers and seducers have exploited

chocolate for financial, personal and emotional gain. It has led to the destruction, not only of

individual souls, but of whole communities. Chocolate also has the potential to hide the

wickedest of intentions and most despicable acts.Writing in 1714, the church officer Paul

Lorrain declared: ‘Nothing in the World so nastily made for the Body of Mankind, as Chocolate



upon a Stone, not to mention the many nasty Adulteries, or what is sold about Streets, little

better than Poyson.’10Chocolate was frequently adulterated with noxious ingredients including

vanilla and Castile soap, a hard, vegetable oil-based soap originating in Syria and introduced

to Europe by the Crusaders. The vanilla gave it an odour, while the soap made it froth up when

dissolved in liquid. Flour was also used to bulk up the chocolate in the absence of cocoa

beans.The 1899 book Practical Confectionery Recipes for Household and Manufacturers

indicates that there were two main ways at the time to identify chocolate that had been

adulterated – that it crumbled when broken and it felt warm on the tongue, as opposed to being

cool. Chocolate, however, can also mask poisonous substances and disguise the deadliest of

enemies. Its potential to become addictive as both stimulant and mood enhancer also makes it

a powerful drug. The French eighteenth-century writer Voltaire is alleged to have drunk in

excess of forty cups a day of coffee mixed with chocolate, to keep his writing inspired and

prolific, while in 1995 a humble Mars Bar was used to smuggle heroin and cannabis into a

prison.11The human brain produces a chemical called phenylethylamine, which occurs when

lovers become aroused. It is also found in chocolate, so, perhaps it’s no surprise that,

historically, chocolate has been abused for its seductive powers, arousing those desires that

may otherwise have been quelled. It’s interesting to note here how there remains a propensity

for regarding some historic characters as charming and romantic, dashing and adventurous,

when perhaps we should be re-evaluating them, exposing their faults and acknowledging their

unseemly natures. For example, was Giacomo Casanova an irresistible and debonair wooer of

women, or was he a debauched, immoral and promiscuous abuser, with chocolate at the heart

of his entrapments. This book will take you through a journey of some of these histories, which

is not always for the fainthearted. There are gruesome tales and challenging narratives, as well

as some difficult and distasteful insights into the wider study of cacao production and

manufacture.There are also some sad stories related to chocolate. Take, for example, the

traditional model of the nineteenth-century workhouse, built for those who were unable to

support themselves financially, and which later evolved into other forms of social care,

including ‘cottage homes’, where children of the poorest in society lived, along with a house

‘parent’ of some kind. Isabel Green, one of the residents of these ‘homes’ in Dewsbury in the

1950s, recalled Christmases spent there, when her biological mother would send her annual

box of Black Magic chocolates (Black Magic was a popular and affordable luxury brand created

in the 1930s by Rowntree’s and is now owned by Nestlé). Sadly, Isabel never got to taste any

of the chocolate, as each year it was taken by the staff and blatantly eaten in front of her and

her sister, Sylvia.12In the 1990s, prisoners in the Soviet Union were forbidden food packages

containing chocolate. These restrictions were enforced to prevent the inmates hoarding high-

calorie products that could fuel them with the strength needed to escape.13 Perhaps this was a

theory shared by the staff at Isabel Green’s cottage home. In fact, this rule remained a

restriction in Russian prisons until at least 2006, according to Human Rights Watch interviews,

and may well still be enforced today. Interestingly, a similar act of 1822 sanctioned across some

American prisons called for the prohibition of the following foods: crackers, milk, onions,

chocolate, tobacco, snuff, tea, coffee, rice, pepper, flour, apples and cider.14 Presumably

because they were considered luxury items.Our book focuses on a range of areas reflecting on

chocolate’s controversial past. Some are inadvertently sinister, like the establishment of the

nationwide Cocoa Rooms of the late-1800s, with a remit to curb the evils of alcohol in society,

or the presence of chocolate in moments of extreme hardship. Others, however, such as the

growth of the salacious chocolate houses of the eighteenth-century, and the grim

repercussions of over-farmed cocoa plantations, retain chocolate right at the heart of their



depravity.As Europeans continued to modify chocolate to suit their tastes – adding sugar,

heating and grinding the cocoa solids to make them smoother and less bitter, creating solid

bars of chocolate, which eventually became chocolate puddings and desserts – the world

inevitably became more reliant on it.One of the earliest examples of chocolate actually being

used in the culinary sense is in 1723, when a recipe for ‘chocolate biskets’ was published in

John Nott’s The Cook’s and Confectioner’s Dictionary:To make Chocolate BisketsScrape a little

Chocolate upon the Whites of Eggs, so much as will give it the Taste and Colour of the

Chocolate. Then mingle with it powder Sugar, till it becomes a pliable Paste. Then dress your

Biskets upon Sheets of Paper, in what Form you please and set them into the Oven to be bak’d

with a gentle Fire, both at top and underneath.15While this demand increased, slavery,

including child labour and the profiteering of overseas lands by wealthier nations, intensified.

The world’s reliance on chocolate is visible in the archives of trade and empire, adventurers

and explorers, during war and finally as a global commercial enterprise which threatens to

implode at any moment.As the planet continues to deplete its cacao resources, scientists

working with major chocolate manufacturers have begun to study the genetic properties of the

cacao tree in the hope of creating some sort of genetically modified replica, which is both

immune to disease and environmental impacts. The consequences of this are formidable – the

daunting ramifications of genetic modification versus losing chocolate as we know it forever

could probably fill a book of its own. While it is imperative that a solution is found to safeguard

the future of chocolate, it is of equal importance that the outstanding legacies of child labour,

and other unethical practices that prevail, are eradicated and that the integrity of the

environment is maintained.The book does include some shocking content, but where I have

linked recipes to dreadful examples of depravity I have been conscious of trying not to diminish

or sensationalise the importance of the story itself: rather I have attempted to emphasise the

juxtaposition between the narrative and the recipe.I hope that after reading this book you will

gain a broader understanding of the astonishing historic contribution that chocolate has made

to the world, as well as appreciating some its more shadowy aspects. A world without

chocolate seems unfathomable, but imminent change is also essential to its survival.Early

recipes using chocolate in cooking, as opposed to drinking, are rare and usually limited to

chocolate cream ‘biskets’ or puffs. In 1737 T. Reed/Read put together a compilation of recipes

in The Whole Duty of a Woman, clearly contributed by others. Recipe plagiary was rife

throughout the eighteenth and nineteenth centuries, with many authors simply rewriting whole

books and putting their name to it, which sometimes makes it difficult to attribute the correct

author to the recipe. Reed’s book unusually lists all the contributors at the start. This recipe for

chocolate tart is a nice way to introduce the book as an example of how chocolate was being

incorporated in a culinary capacity, beyond drinking, very early on in European society.A

Chocolate TartWe take two Spoonful’s of Rice-Flour, some salt, with the yolk of four Eggs, and

a little Milk; mix all these together, but don’t let them curdle; then grate some chocolate and dry

it before the fire, and when your Cream is boiled, mix the Chocolate well in it; and so set it to

cool; make your Tart of good fine Flour, put in the Cream and bake it: When it is enough, glaze

it with powder Sugar with a red hot Fireshovel; then serve it.
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Schizanthus Nerd, “A New Spin on Binge Reading. You know chocolate accompanied me on

my journey through this book, don’t you? You might think that makes this book an outlier. You’d

be so wrong. Professional chocoholic here! So much so that if you’re missing some chocolate,

it’s fair to assume I‘m responsible.What this book did give me was a new excuse for my binge

reading, chocolate binge combo: immersive reading. You can’t read a book about chocolate

without eating some. That would be like watching Willy Wonka & the Chocolate Factory while

eating cabbage soup.I enjoyed learning about chocolate’s dark history, with the obvious

exception of the information concerning slavery. In this book, you’ll learn about chocolate’s role

in history, from crime to the arts.Pirates raided ships with cacao on board. Jeffrey Dahmer

worked in a chocolate factory. Chocolate is a final meal choice for many death row

inmates.Chocolate was on the menu both the day the Hindenburg crashed and the Titanic

sunk.Chocolate is practically everywhere, it seems. It’s even accompanied astronauts into

space.I was sometimes amused and often flabbergasted by the conditions chocolate has been

used to ‘treat’ over the years, from headaches, fevers and infections to asthma, heart

conditions and burns. It’s also been used as a slimming aid and to “Cleanseth the

Teeth”.Chocolate has even been ‘prescribed’ as a love potion. Handy hint: don’t eat love potion

chocolate. You don’t want to know the other ingredients it may contain.Scattered throughout

the book are a bunch of recipes, from Chocolate Creams to the more dubious Chocolate

Coated Candied Garlic.Content warnings are included on my blog.Thank you so much to

NetGalley and Pen & Sword History, an imprint of Pen & Sword Books, for granting my wish to

read this book.”



Awesome Ebook Tops Reader, “At this time, I need to go partake in some chocolate.. A Dark

History of Chocolate by Emma Kay was received directly from the publisher and I chose to

review it. I, like most everyone else, loves chocolate. As such, I jumped at the opportunity to

read and review this book. I learned many things about chocolate, such as/for example that its

origin is Mexican. Over the years the Conquistadors, militaries from all over and even pirates

all used its wonders. Chocolate has been used as a sexual enhancer and a mood enhancer

(sounds like the same thing to me). The book is filled with recipes to use chocolate and I

would be remiss if I didn't mention the Japanese penis eating demons. Read the book for

more about these creatures.  At this time, I need to go partake in some chocolate.”

The book by Emma Kay has a rating of  5 out of 4.4. 3 people have provided feedback.
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