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e all enjoy chocolate but have you ever stopped and thought
to yourself: What is chocolate?

Yes, everybody knows it is a sweet brown or white food eaten as a sweet
or used for flavoring other foods, or a drink made by pouring hot water or
milk over a sweet chocolate powder. Plus it is also used to describe a dark
brown color. :

However, maybe you don’t know that chocolate has an interesting histry.
The cocoa bean which is used to manufacture chocolate has been around
for million of years and is probably one of the oldest of nature’s foods.
Chocolate not only appeals to all the senses — sight, touch, smell and of
course taste but it is also the only food that melts at body temperature.
When you place a piece of chocolate in your mouth the cocoa butter, the
fat, extracted (taken) from cocoa beans, melts on your tongue to give you
that wonderful taste sensation which we are all familiar with. !%ig!i'

Some people love this sensation so much that they simply can’t stop
eating and eating it and appear to have a chocolate addiction. We use the
word chocoholic to describe them. In my home country, Australia,

we consume an average of 9kgs of chocolate per person per year so there are
plenty of chocoholics living there. Commercial chocolate made by companies
such as Cadbury or Mars usually contains such low amounts of cocoa solids
that it is more likely that chocolate lovers are actually addicted to the high
sugar levels rather than the taste of chocolate itself. English speakers
commonly use the expression he has a sweet tooth, to describe somebody_who
enjoys overly-sweet foods, not just chocolate. S

But if you enjoy eating chocolate then you should not feel guiltyﬁrbut it
because while chocolate is neither low fat nor low calorie it does have a high
flavonoid content which may be good for your heart. Over the years people
have claimed all sorts of health benefits from eating chocolate, especially dark
chocolate. These include everything from aiding the circulatory system to
stimulating the brain to preventing coughs. Thankfully the American
manufacturer Hershey’s produces over 80 million chocolate Kisses each and
every day to help chocoholics and others attain these supposed health benefits.

Healthy or not, my favorite chocolatier is Godiva, from Brussels who have
been making exquisite chocolate since 1926. They use a high level of cocoa
solids and limited sugar in their recipes so the taste is just heavenly. On special
occasions, such as White Day or a birthday, | usually purchase this expensive
brand as a gift.

Bon appétit!
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