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			Introduction

			“I’m a chocoholic.”

			You might think that term would apply to me, but I’ve never liked it. “Chocoholic” implies that enjoying chocolate is a problem. But I love chocolate and don’t consider that a problem at all. It’s quite the opposite: Chocolate makes me happy, and I know from baking in restaurants, and for friends and family at home, that I’m not the only one who feels this way. When I eat out, I’m always up for whatever chocolate dessert is on the menu. When I visit a bakery, it’s the pastries with chocolate that get my attention. And when I’m baking for guests in my apartment in Paris, the one thing that never fails to get an Ooh la la when brought to the table is something made with chocolate.

			I’ve craved chocolate ever since I was a kid and snuck bites from the squares that came individually wrapped in waxed paper that my mother kept in the pantry for baking. That’s also when I learned—the hard way—the difference between semisweet chocolate and unsweetened chocolate, which was called baking chocolate back then. After I discerned which chocolate in the pantry was for eating, and which was for baking, I was off and running.

			Nowadays, I enjoy every kind of chocolate I can get my hands on: bittersweet, semisweet, milk, white, and, yes, even unsweetened (though preferably in something baked). I love chopping and melting chocolate. And I love stirring chocolate chips and chunks into cookie doughs, folding chocolate into cake batters, melting it into hot chocolate, and helping a few chunks dissolve in a big pot of chili. After all these years of cooking, baking, and eating chocolate, I still love the taste and sensation that I get from it, even if it’s just one exquisite bonbon from a box of chocolates.

			

			—

			My baking career began at Chez Panisse, where the style of cooking was cuisine du marché, and the focus was on locally produced foods. There, I was introduced to Guittard chocolate, made just south of San Francisco. The family-owned company was founded in 1868 by Etienne Guittard, a French immigrant who came to the San Francisco Bay Area to cash in on the Gold Rush, but instead found success making and selling chocolate to those who struck gold. In the pastry department at Chez Panisse, we bought their chocolate in ten-pound blocks as thick as dictionaries, which we broke into more manageable chunks to make everything from dark chocolate ice cream to French-style chocolate cakes. Years later, people would ask me why I moved to France, and perhaps the seeds had been planted in me then and there.

			Meanwhile, back in Berkeley, just down the street was Cocolat, Alice Medrich’s groundbreaking pastry shop devoted exclusively to chocolate. I’d stop in before work for a chocolate-covered truffle the size of a golf ball and devour it before my shift. I’d discovered good chocolate and was hooked; I wanted to learn more.

			So I sought out a formal education in chocolate, first going to chocolate school in Belgium. There, I learned how to dip and enrobe chocolates under the tutelage of Jean-Pierre Wybauw, a Belgian chocolatier so renowned he was nicknamed “Monsieur Chocolate.” A few years later, I found myself in France, taking classes in candy-making and classic desserts at the famed École Lenôtre, and eventually at L’École du Grand Chocolat Valrhona, a chocolate school that’s attached to the Valrhona chocolate factory, which was about as close to chocolate heaven as you could get.

			After learning so much about chocolate, I wanted to share my passion and began leading chocolate tours in France after moving here. What started off as day tours in Paris, taking guests to my favorite chocolate shops, turned into in-depth excursions that lasted an entire week, giving me more time to share the wider world of chocolate with visitors from around the world. I’d become friendly with some of the top chocolatiers in the city, and they invited us into their kitchens and workshops for exclusive, behind-the-scenes visits, not only to watch them work but also to sample their chocolates right as they came off the moving belts of the enrobing machines. By the time I stopped doing the tours ten years later, the waiting list had grown to a few hundred people. Evidently, I’m not the only one who likes chocolate.

			

			—

			Shortly after I began writing cookbooks, an editor at Ten Speed Press asked me to write a chocolate guidebook with recipes as part of the company’s Great Book series, which offered deep dives into singular ingredients, such as chiles, as well as quintessential libations, such as the margarita. I was thrilled to take on the project. At the time, America was on the cusp of a chocolate revolution led by winemaker John Scharffenberger and Robert Steinberg, a doctor. Together they turned their obsession into the bean-to-bar Scharffen Berger chocolate company, which was such a success that it was eventually acquired for close to $50 million (according to The New York Times)…and, yes, I’m still asking myself: Why didn’t I buy any shares?

			As the world of bean-to-bar chocolate grew, I connected with chocolate makers across the country, including Shawn Askinosie, who quit his job as a lawyer to make chocolate; Todd Masonis, who, along with his business partner, sold their tech company and redirected that money into building a chocolate factory in San Francisco’s Mission District called Dandelion Chocolate; and Pam Williams, who founded Ecole Chocolat, teaching people online how to start their own chocolate-making businesses at home.

			That era feels like a long time ago, because nowadays there are so many types of chocolates to choose from: imported and domestic chocolates, artisan chocolates, mass-produced chocolates, single-origin chocolates, and even chocolates spiked with cannabis and magic mushrooms. There are organic, fair-trade, and direct-trade chocolates, as well as high-percentage chocolates with at least 70 percent cacao solids, but often more, “dark milk” chocolates, ruby chocolate, and chocolates filled with everything from lusciously smooth ganache to crunchy, nutty nougat. You’ll find chocolates made in Belgium, Mexico, Spain, France, America, Switzerland, and Italy, as well as Vietnam, Canada, India, Australia, South Africa, and Japan. If I were writing this online, surely a number of people would jump in to comment that I missed a few countries, but the world of chocolate has become so vast that it can’t be contained in one sentence. Happily, chocolate doesn’t limit itself to any particular continent or culture.

			When it comes to chocolate, everyone has their own preferences. You might be one of those people who seeks out the darkest, most bittersweet chocolate you can find, or you may be someone who craves the sweetness and silky texture of milk chocolate. New York baker Melissa Weller told me she likes desserts made with milk chocolate because the flavor reminds her of childhood. After years of turning up my nose at milk chocolate, with all the good-quality milk chocolates being made these days, I find myself using (and eating) it, too.

			And can we talk about white chocolate? People seem to love it or hate it. (Or just feel the need to hate it, so they can proclaim, “Because it’s not chocolate.”) For the record, I love it. Its rich cocoa butter flavor provides a pleasing contrast to bittersweet chocolate, especially when it’s served with the Chocolate soufflé tart (this page) or melted into a White chocolate custard (this page), topped with fresh raspberries or shards of dark chocolate.

			Motivated by an increasingly interested and educated public, the world of chocolate continues to evolve. We now have everything from mass-market brands to “tree-to-bar” chocolates, which implies that the chocolate maker is producing chocolate from their own cacao-bearing trees. But that’s not a new concept; people who live near cacao trees have been using the fruits of their labor for centuries, originally as drinks. But making solid bars of chocolate in cacao-growing areas presents a few challenges, namely, that it’s too hot to store and ship chocolate bars from there, and the technology and infrastructure to make them, and store them in a cool place, may not exist. This is why cacao beans are usually shipped elsewhere to be turned into chocolate bars. We can and should appreciate the efforts of the workers who bring chocolate to us, from the folks who harvest the beans to the artisans who create fine chocolates from them. People are taking an even closer look at chocolate these days, and I’m interested in seeing where it’s going.

			For this all-new version of the book, I looked at the recipes in the original edition of The Great Book of Chocolate with fresh eyes and a more evolved palate, updating and revising most of them, and adding new ones. There are classics such as Melting chocolate cakes (this page), Double chocolate soufflés (this page), and caffeine-fueled Chocolate espresso cookies (this page), as well as savory recipes, such as Turkey mole (this page) and Chili con chocolate (this page). I even have a chocolate cake with choucroute (Chocolate sauerkraut cake, this page). I don’t always mention the secret ingredient when I serve the cake, and no one seems to mind eating it.

			With the help of Kate Leahy, a food writer and cookbook author who lives in San Francisco, I took a fresh look at the world of chocolate, and this book. We had lots of conversations about how the chocolate world has changed, and how it continues to evolve. We discussed what people wanted to know about chocolate these days, which meant I got to revise my list of favorite chocolate shops in Paris, and she tested my recipes in her California kitchen, so we knew they’d work here and there.

			I’ve written a number of baking books, and when I am developing a recipe, a good sign is when I keep the cookies and cakes I’ve tested for myself rather than handing them off to a neighbor. I like to share, but the ones that were just too good to give away (with apologies to my neighbors, including the local butchers, who have an insatiable appetite for desserts) I kept in my kitchen. But I’m happy to share those recipes with you in this new edition of The Great Book of Chocolate. I hope you enjoy baking them in your kitchen as well. And feel free to share!

		

	
		
			What Is Chocolate?

			Chocolate comes from the fruit of the cacao tree; it’s a knobbly, sometimes colorful pod that resembles a small, deflated football. Before chocolate is made, the seeds within—cacao beans—are removed from the cacao pod. Those beans are fermented, dried, and roasted; and then ground and formed into chocolate.

			The majority of cacao trees grow in rainforests located roughly twenty degrees north and south of the equator, where the climate is hot and humid. While most of the world’s beans are grown and harvested in Africa, South America, and Central America, the fermented but unroasted beans are selected and sourced by brokers and chocolate makers from around the world, then shipped to other continents or countries where they’ll be made into chocolate as we know it.

			But cacao is a fragile crop. The tiny pink flowers that cover the branches of the cacao tree need to be pollinated. In a balanced rainforest ecosystem, this happens naturally with insects, but deforestation has disrupted this balance, requiring some farms to pollinate flowers by hand, making the process more labor intensive. In addition, cacao trees are subject to a variety of plant diseases, which can destroy an entire harvest.

			Due to deforestation and climate challenges, organizations such as the World Cocoa Foundation (see Resources, this page) are working to find solutions to achieve a mutually beneficial balance for growers and manufacturers, including making cacao harvesting more sustainable and improving conditions for growers.

			It used to be thought that there were three main varieties of cacao, but cacao genetics have become more nuanced in the past twenty years, partially due to cross-pollination, and our understanding of cacao genetics has also evolved. Chocolate educator and founder of Ecole Chocolat (see Resources, this page) Pam Williams describes it as such: “Previously cacao beans were classified in three varieties: Criollo, Forastero, and Trinitario. However recent research [has] determined that there are at least eleven varieties: Marañón, Curaray, Criollo, Iquitos, Nanay, Contamana, Amelonado, Purús, Nacional, Boliviano, and Guiana, which reflect the genetic and flavor diversity of cacao beans available to cacao farmers and chocolate makers. Chocolate lovers can [now] experience and enjoy an even wider range of flavors in chocolate.” So, while some bars may still be labeled by one of the three formerly prominent varieties, they are no longer absolute terms when determining the origin and variety of cacao.

		

	
		
			How Chocolate Is Made

			From harvesting to grinding, cacao beans are transformed into chocolate via a series of steps that involve careful cultivation and proper preparation of the beans, roasting and conching them to a smooth paste, and, in most cases, molding the liquefied chocolate into bars.

			Harvesting, Fermenting, and Drying

			The making of chocolate begins with skilled pickers, who use knives, machetes, and pruning rods (to reach the higher pods) to remove the cacao pods from the trees. Experienced pickers can visually tell which pods are ripe and which aren’t. They want to avoid harvesting unripe pods or damaging the bark of the tree when removing the pods, which will hinder the tree’s ability to produce more cacao pods in the future. Unlike other fruit trees, cacao trees produce fruit on the main trunk.

			Once harvested, the pods are sliced open, revealing cacao beans surrounded by a creamy white or softly colored pulp called mucilage. Each pod contains twenty to fifty beans.

			The cacao beans and the pulp are extracted, a step called de-seeding, and then the pulp and seeds are fermented. Fermentation is the first step of the chocolate-making process, and chocolate makers consider it one of the most important. (More than one maker has told me it is the most important step.) The fermentation takes place in pits dug in the earth or in wooden crates. After the beans and pulp are heaped into the pits or crates, they are covered with banana leaves and generally left to ferment between five and ten days, although some manufacturers shortcut the process by adding enzymes to speed things up. Fermentation heats the beans, changes their color to a rich brown, and mellows their astringency.

			Once fermented, the beans are laid out to dry in the sun, or with heaters in damp climates, to prevent mold. Some are dried over fire, which can lend what is considered an undesirable smoky flavor to the beans. Sun-drying takes about a week.

			When dry, the beans are packed in large burlap bags that allow them to breathe and not get moldy. Most bags hold close to 60 kilos (132 pounds) of beans, and those are either sold to chocolate makers via cacao bean brokers and importers or, in some cases, sold directly to chocolate makers.

			Roasting and Processing

			Once the cacao beans arrive at their final destination, where they’ll be made into chocolate, the beans are roasted to a temperature between 210° and 290°F (100° and 145°C), then cooled and passed through a winnower, which cracks the papery outer hulls from the beans and blows them away. The meaty inner bean is then crushed into smaller pieces to make nibs, which will be turned into chocolate. (The hulls are excellent for compost, and gardening shops sell them as “cocoa bean mulch.” In Paris, I stop by one of the bean-to-bar chocolate shops with a bag and they fill it up for me, which I add to my compost. If you live near a bean-to-bar chocolate maker, and compost, it can be doubly fruitful striking up a friendship with them.)

			
				Cacao or Cocoa?

				 

				A bit of nomenclature: The word “cacao” is used to refer to cacao pods. The beans inside the pod are cacao beans, and the pure paste made from the beans is sometimes called cacao (or cocoa) mass or chocolate “liquor,” even though it doesn’t have any alcohol or liquor in it. The ground beans, which are used in baking, are called cacao nibs, but you’ll sometimes find them labeled as cocoa nibs. Chocolate with no sugar added is called unsweetened chocolate in the United States, but occasionally you’ll find it called 100 percent cacao outside the US.

				Cocoa powder is made from cacao beans that have been pressed to extract the cocoa butter, leaving behind a hard mass that’s pulverized into cocoa powder. It’s believed the word “cocoa” came from English-speaking traders misspelling “cacao.” Another theory is that the word “cacao” was uncomfortably close to “caca,” so it was changed to “cocoa.”

				In the world of chocolate, you’ll find the terms used interchangeably. In this book, I use “cacao” when talking about the beans and nibs as well as the percentages of cacao mass (pure chocolate liqueur, or cacao mass) that you’ll see on chocolate labels, such as a bittersweet chocolate that’s 60 percent cacao or a dark milk chocolate that’s 35 percent cacao. I use “cocoa” when talking about the different types of cocoa powders.
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			Crushing and Conching

			For making bittersweet or semisweet chocolate, the roasted cacao nibs are kneaded by machine with coarse sugar or another sweetener to refine the size of the cocoa nibs and liquefy them. Cocoa beans naturally contain up to 50 percent fat, but additional cocoa butter may be added to give the chocolate a smoother mouthfeel. Vanilla beans are sometimes added for flavor, and a small amount of lecithin—usually around 0.1 percent, which Chocolate Alchemy (see Resources, this page) says is about 1 teaspoon per 6 pounds (2.75kg)—may be added for fluidity to help the chocolate pass more easily through the tubes of the machinery. Cheaper chocolates tend to use more lecithin so they can use less cocoa butter, but it can give chocolate a waxy mouthfeel, and because it is a highly processed ingredient, some small-scale chocolate makers don’t use it.

			The liquefied chocolate is then mixed in a machine called a concher that kneads it using granite rollers. Like the fermentation step, conching is a crucial part of the chocolate-making process. Some chocolates are conched for just a few hours, and others may be conched for several days. In addition to refining the particle size to improve its texture, the conching generates heat, which removes some of the acidity and astringency and helps the chocolate develop its flavor.

			For making unsweetened chocolate, the process is similar, but no sugar or additional cocoa butter is added. When unsweetened chocolate is melted, it won’t be as fluid as bittersweet or semisweet chocolate.

			
				Is Provenance Important?

				 

				Every step—from growing and harvesting, fermenting and drying, to blending, roasting, and conching—affects the flavor of chocolate. Most beans are processed far from their place of origin. With that in mind, resist the urge to assume that, say, Belgian or French or Swiss chocolates are better than chocolates made elsewhere. While those countries have well-known traditions of producing excellent chocolate, it’s better to look beyond the country of manufacture as a barometer of quality. Much depends on the quality of the beans, how they are treated, and how the chocolate is made, rather than the country where the chocolate-making facility is located.

			

			Tempering

			Before chocolate is shaped into bars, it needs to be tempered. (So when you buy chocolate, it has already been tempered.) Technically speaking, tempering is the creation and stabilization of crystals in chocolate. It’s done by lowering, then raising, the temperature of melted chocolate to precise temperatures to stabilize the cocoa butter so that when you unwrap a bar for baking or eating, it is smooth and shiny, and snaps cleanly when you break into it. Tempering chocolate also raises the temperature at which chocolate melts, so it doesn’t soften when your fingers touch it. In addition, tempered chocolate contracts a bit as it cools, called retraction, which allows chocolatiers to easily remove filled chocolates from metal or polycarbonate chocolate molds, and it also allows the chocolate to cool more quickly.

			If chocolate is not tempered, the cocoa butter in it can rise to the surface and form gray streaks. Sugar bloom is a similar phenomenon that can leave a granular pattern on chocolate. Both sugar and fat bloom can occur if chocolate is not stored correctly (see this page for chocolate storage tips). Though it looks unattractive, chocolate with gray streaks or bloom marks is safe to eat and use for baking. Sugar and fat bloom are not to be confused with scratches, which can give chocolate a dull gray appearance (especially on chocolate wafers, which are packed together in boxes or sacks for baking), but those are also perfectly safe to eat and use for baking.

			
				Why Temper Chocolate?

				 

				Chocolate is tempered to:

				
						
						avoid fat and sugar bloom, characterized by unappealing gray streaks, crystals, or blotches on the surface, which also allows it to be stored longer.

					

						
						raise the melting temperature of hardened chocolate, so it does not melt when touched by hand.

					

						
						help chocolate cool quickly.

					

						
						allow melted chocolate to contract slightly when it’s cooling for easy release when using it for molding chocolate bars and filled chocolates.

					

						
						give chocolate a glossy, shiny appearance and a crisp, clean breaking quality.

					

				

				I’ve given instructions on how to temper chocolate, see the Homemade rocky road recipe (this page), although you can also find machines for tempering chocolate at home. I’ve tried the ChocoVision Revolation 2 (See Resources, this page), which tempers a small amount of chocolate at a time, but it does the trick.

			

		

	
		
			A Brief History of Chocolate

			Consuming chocolate is a tradition previously thought to date back to sometime between 1900 and 2000 BCE in ancient Mesoamerica, although recent research and archaeological findings, namely traces of cacao in ancient vessels, show that chocolate was consumed in South America 5,300 years ago, well before its use in Mexico and Central America.

			Cacao beans were possibly consumed by pulverizing the beans with water into a beverage that was later called xocolatl, and this is what Spanish conquistadors tasted in the sixteenth century, inspiring them to bring cacao back to Spain. There, instead of mixing it with Mesoamerican ingredients, such as chiles, achiote (a plant whose seeds colored the chocolate red), and cornmeal, the Spanish began adding spices and sugar, making it more appealing to European palates. This new drink became all the rage among the Spanish elite and was a tasty impetus for the rich to show off their wealth, which helped spread the popularity of chocolate across Europe.

			In her book Crafting the Culture and History of French Chocolate, author and anthropology professor Susan J. Terrio notes there are many ways that chocolate could have been introduced to France. Some say chocolate was introduced by Spanish princesses marrying French kings, and others believe chocolate came to the country through the clergy. Probably the most accurate hypothesis focuses on Iberian Jewish chocolatiers escaping the Inquisition in the late sixteenth and early seventeenth centuries. They sought refuge in southwest France, just across the Spanish border, with many settling in Bayonne and continuing their craft. By the eighteenth century, Bayonne had a reputation for chocolate, and today, the Basque city is considered to be the French cradle of chocolate. Chocolat Cazenave in Bayonne, founded in 1854, still honors that tradition with its famous chocolat mousseux, hand-whipped hot chocolate (made from cacao beans they roast themselves), whose foamy top rises high over the rim of the cup like a soufflé.

			Regardless of how it was introduced, chocolate became part of refined European society. Paintings from this period depict women reclining with porcelain cups of steaming chocolate, and such ceremony was reflected by the chocolate pots created during that era. These pots are unmistakable; their carved wooden sticks inserted through a hole in the lid are reminiscent of the molinillos used by earlier chocolate lovers to blend hot chocolate.

			Back then, chocolate was even thought to have medicinal properties. In Paris, it was dispensed to people showing symptoms of fatigue and malaise. Scented and flavored with vanilla or orange flowers, small disks of “medicinal” chocolate were said to aid health and digestion. Classifying chocolate as a drug also helped people avoid paying taxes on it; even today, dark chocolate is taxed at only 5.5 percent in France, rather than the typical tax rate of 20 percent.

			As the popularity of chocolate in Europe continued to grow, more cacao (and chocolate) was needed to keep up with the demand. In 1761 the first full-scale chocolate factory was set up in Britain by Joseph Fry, a pharmacist and doctor who believed in the health-giving properties of chocolate (including as a substitute for alcohol), soon followed by other entrepreneurs across Europe.

			The problem remained that cacao needed a hot, humid climate to grow, something that wasn’t possible on European soil. In the 1820s, cacao trees were shipped from Brazil to the island of São Tomé in Africa, which expanded where chocolate was grown in the world, and was closer to Europe. But even still, harvesting and processing cacao took a lot of work. Back then, cacao needed to be ground the laborious way, by hand. In Mexico, this meant using a metate, a slablike mortar and pestle, to smooth and grind the beans into a rough paste. The process made chocolate expensive and exclusive, and only a small volume could be produced at a time.

			This changed when enterprising Europeans invented machines that left the tasks of crushing and grinding chocolate to mechanical grinders and heavy stone conchers, innovations that brought the world closer to what we consider the smoother “chocolate” we know today. Another breakthrough occurred in 1828, when Coenraad Johannes Van Houten in Holland used a hydraulic press to separate the cacao mass from the cocoa butter, resulting in the creation of cocoa powder. To remove the bitterness, he treated it with alkaline salts, creating what’s now called Dutch-process cocoa powder.

			
				
					Artisanal Chocolate in Lyon

					 

					The elegant Bernachon Chocolatier in Lyon, France, draws locals and visitors into their sleek salon de thé (tea room) with the flakiest pains au chocolat, which can be enjoyed with a steaming pot of hot chocolate or a petit Choc’Express if you’re in a hurry. Other pastries include chocolate brioche and macarons au chocolat sandwiched with chocolate ganache, as well as their signature cake, the Président, which is topped with an extravagant cluster of showy chocolate ruffles, tripling the height of the cake.

					But the most compelling aspect about Bernachon is the bean-to-bar chocolates they make in their workshop, located just behind the pastry shop and tea salon. Back there, it’s a very different world: Burlap bags of cacao beans are ripped open, and the beans are roasted and ground to a smooth paste, which is then conched for several days before it’s used by the chefs and bakers to create an impressive array of cakes and pastries, as well as a selection of chocolate bonbons and bars that are available in the shop.

					I’ve been lucky enough to visit the workshop, which feels like a throwback to another era. Employees go about dipping chocolates, decorating cakes, stirring batters, and spreading chocolate on just about everything you can imagine. Orange peels were being candied in enormous copper vessels the day I was there, soon to be dipped in bittersweet chocolate, and a team was pouring chocolate into rectangular molds until they overflowed, scraping off the excess to leave a smooth surface on the bottom. Another rack of molds had already cooled, and those chocolate tablets were being unmolded and individually wrapped to be sold in the boutique.

					Someone handed me a creamy chocolate mousse topped with a walnut half; it was so perfect I didn’t want to ruin it by eating it—but I had to do what I had to do. Here I was, eating a pristine chocolate at ground zero, where the chocolate was made—it could not have been any fresher. Lyon is a lovely city, and I wish I could visit more often. But Bernachon now has a shop in Paris (see this page), and while they don’t make the chocolate, and chocolates, there, it’s a little quicker to get there than to Lyon, a two-hour train ride from Paris.

				
			

			
				
					Hershey, the Great American Chocolate Bar

					 

					When I was growing up, Hershey’s advertised itself as producing “the Great American Chocolate Bar.” Today, despite the explosion of bean-to-bar chocolates in the US, Hershey’s remains an American icon, and the company churns out nearly 373 million bars a year (along with 80 million foil-wrapped Hershey’s Kisses). The Hershey factory in Pennsylvania is the largest chocolate manufacturing facility in North America.

					While his name is synonymous with chocolate today, in the nineteenth century, Milton Hershey was best known for selling caramels. At the turn of the twentieth century, he sold the caramel company for $1 million, an unheard-of amount at the time. His reason for selling was that he’d set his sights on what he thought would be the next big thing: chocolate, and he wasn’t wrong. As much as I like caramels, most of us might have to think for a moment to name a company that makes caramels.

					Milton Hershey visited Switzerland to experience the silky-smooth milk chocolates Europeans were crazy for. And after selling the caramel company, not only did he build a factory for making chocolate, but surrounding the factory, he built the town of Hershey, Pennsylvania, modeled after the utopian vision created by Cadbury Chocolate in Bournville, England.

					Today, the town lamps are in the shape of Hershey’s Kisses. Hershey (the town) still has the schools Milton Hershey built, as well as housing, recreational facilities, and other services for employees of Hershey’s. The Hershey Trust, which began as a bank where employees could keep their savings and get a mortgage, now funds schools in the township, specifically to meet the needs of lower-income families as well as orphans. When he died, Hershey left his entire fortune to the private school, which is still operating today and tuition-free, with the goal of helping underprivileged children get a quality education and learn life skills for future success.

				
			

			The new machines brought on the rise of modern chocolate bars. For centuries, Aztecs created bars by spreading cacao paste onto banana leaves and letting the paste dry in the sun. But once cocoa butter and cacao could be separated and blended, new textures were possible. Joseph Fry’s company, eventually renamed J. S. Fry & Sons, was able to ramp up production of chocolate bars incorporating the new techniques and

			
			
			

			—

			
			
			
			
			
			
			
			
			
			
			
			
			
			
				
					The World Loves Nutella

					 

					
					
					
					
				
				
					
					[image: A plate with a sliced baguette spread with chocolate hazelnut spread, a jar of the spread, a moka pot, and a cup of coffee on a wooden table.]
				

				
					
					[image: An assortment of artisanal chocolate bars and packages displayed on a marble surface, including brands like Woodblock Chocolate, Dandelion Chocolate, Dick Taylor Craft Chocolate, and Nicaragua Nibs, featuring intricate designs, labels, and colorful packaging.]
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