PANEL:  Dark Chocolate Around the World

PRESENTERS:  Cathy and Eric Raymond

This program item is a short chocolate tasting.  We are bringing six dark "origin" chocolate bars, each made from beans grown in a different area.  Our intent is to allow people to have small tastes of different "origin" chocolates to give them information about how the final products of cacao beans grown in different areas taste different.  The six bars we are bringing are:

Michel Cluizel, Plantation, Mokaya (grown in Mexico)

Michel Cluizel, Plantation, Mangaro (grown in Madagascar)

Michel Cluizel, Plantation, Maralumi (grown in Papua New Guinea)

Michel Cluizel, Plantation, Vila Gracinda (grown in São Tomé, an island off the west coast of Africa)

Michel Cluizel, Plantation, Los Anconès (grown in the Dominican Republic)

Hawaiian Crown (grown in Hawaii)

We tried to select origin chocolates made by the same manufacturer to attempt to eliminate differences in flavor and other qualities created by how the beans are processed.

A lot of good information about differences between regional chocolates may be found in The Nibble, an on-line gourmet magazine found at http://www.thenibble.com/ .   The Nibble website has a guide to origin chocolates (which does not include all of the varieties we are bringing) which may be found at

http://www.thenibble.com/reviews/main/chocolate/flavors-4.asp .

The Nibble's site has a short history of the origin of chocolate, but any attendee of our panel should track down a copy of Sophie and Michael Coe's book, The True History of Chocolate (Thames & Hudson, rev. 2d ed. 2007).  The Coe's book goes into fascinating detail about the cacao tree itself, as well as the chocolate manufacturing process and the history of man's making of chocolate, with special attention given to the process by which the Spanish and Portugeuse brought chocolate back to the Old World.  The book has a substantial bibliography for those who want to learn more about the "food of the gods" (which is what theobroma, part of the scientific name of the cacao tree, theobroma cacao, means).  
