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Hazelnut choco spre;
(homemade Nute’lh)“

Ingredients Method

MAHIMA ANNA JACOR

HE food of gods! That's
how chocolate was
known back in the day,
Of course, the smooth,
melt-in-the-mouth sen-
sation is nothing short
of a divine experience,
However, mythical and mys-
tical it sounds, it was a Swedish
scientist - Carl Linnaeus - who
named the cocoa plant Theo-
broma cacao, inspired by the
Latin word Then broma, mean-
ing food of the gods
Chocolate’s association with
thegods began in Mesoamerica
(today's Mexico, Guatemala,
Honduras, and El Salvador).
The people of the region be.
lieved cacao was gifted to hu-
mans by a feathered serpent
god known as Kukulkan. Until
the 16th century, chocolate only
existed in Mesoamerica, How-
ever, not in the form that we

With World
Chocolate Day
having been
celebrated on
Sunday, CE
explores the
origins of
chocolate, its
spread to
South India,
and the history
of slavery
entwined with
its production

upset stomachs. Soon they be-
came a popular delicacy when
sweetened with sugar, vanilla,
or honey. The aristocratic
houses of Spain even had ded-

Hazelnut - 300 gm
Olive oil - 1t 2 tbsp

Cocoa powder - 1 tsp
(ormore if you like a
strong cocoa punch)

Flax seed powder - 1tsp

Jaggery powder or
brown sugar 3-4 thsp

Roast hazelnuts in an oven at
150 degrees for B-10 minutes
orroast on the stovetop on
low flame. This is crucial in
getting a smooth paste. Toa
grinder add the roasted nuts
and the rest of the
ingredients and grind to a fine
smooth paste. Store in an
airtight container. It will stay
good at room temperature for

oW

In 1900 BCE, the indigenous
People of Mesoamerica used
the native cacao to create a
drink, But nothing similar to
the sweet hot chocolate of re-
cent years. It was a bitter drink
frothing with foam. The earli-
est records state that to make
the drink, cocoa beans were
ground and mixed with corn-

icated chocolate ware, From
Spanish, the delicacy gradu-
ally found its space among the
Frenchand Italians as well as
they included milk and added
sugar. For the British, the
drink was a thick and deli-
cious concoction.

During this timeline, the
chocolate wasmerely a drink,

(as per taste)

Melted chocolate - 10
185p (or more as you like)

iliet chia choco bowl
with yophurt & fruits
Ingredients  tbsp

_ Honey-as
FaEnakess  Dertasts

Chiaseed-7  Yoghurt-1
tbsp clips

Method

Milk -100 ml_
Date paste - 3

210 3 days, and if kept In the
refrigerator, it can last up to 3
months or more.

By Jeemol
Koruth Verghese

To a bowl, add ragi flakes, chia
seeds, date paste, yoghurt, honey
and cocoa powder paste (for the
paste add some milk to the cocoa
Cocwa Dowﬂer |powder). Mix everything, and
make sure to add milk insmall
quantities in between. Let it set
for 30 minutes at room
temperature or overnight in the
refrigerator for better flavour. Add

meal and chilli peppers.

The Aztecs, a major civilisa-
tion in Mesoamenca, used ca-
cao beans as currency and even
drank the invigorating concoc-
tion during royal feasts and
sometimes as a reward to sol-
diers for success in battle.

In1519 CE, the chocolate had

tic encounter when
Hernan Cortes, the
governor of New
Spain, visited Teno-
chtitlan, the ancient
capital of the Aztecs.
King Moteuczoma
greeted the visitor by pouring
50 jugs of the chocolate
into golden cups. When the

more milk if you want to adjust
the consistency. Ganish with
chocolate chips, your choice of

fruits and nuts.

Spanish invaded and colonised
the areas where chocolate was
found, they took the source of
the 'rich person’s beverage’ for
their own use. Some colonists

returned with shipments of

reached the other side, the
beans were given the repu-
tation as an aphrodisiac.

However, the initial respons-
es to chocolate in Europe were

mixed. Though the Span-
ish crown relished the
drink, many in Europe
rejected it, because of its
association with the in-
digenous people.

To make chocolate appealing
to Europeans, they were in.
formed of cacao's curative qual-
ities, such as itsability to soothe

it got shaped into other forms
only in the 19th century, with
the launch of the cocoa press
by Coenraad van Houten of
Amsterdam. This separated
cocoa’s natural fat aka cocoa
butter and also formed the
cocoa powder. In 1875, a Swiss
chocolatier named Daniel Pe-
terformed the milk chocolate
bars by adding powdered
milk to the mix. As slowly
such inventions came to the
fore, by the 20th century,
chocolate was no longer a
Tuxury.

Notsosweet past

The production of chocolate
is time-consuming. And that
meant plantations in the Car-
ibbean and on islands off the
coast of Africa started using

slave labour: Enslaved people
from African countries be-
came the primary source for
most of the cultivating proc-
‘ess, which included growing
the beans, picking them and
manually grinding them to
paste.

Since cocoa can be grown
only near the equator, to meet
the massive demand, the pro-
duction itself shifted to West
Africa, instead of shipping
slaves to South American
Pplantations.

The chocolate industry
grew, but human rights abus-
es persisted. Many planta-
tions in West Africa em-
Pployed slave and child labour,
with reports estimating that
over two million children
were affected. Even to date,
atrocities continue in many

All the way to Indla

‘The British introduced cacao
to India in 1798, establishing
eight Criollo-type plantations
in Courtallam in Tamil Nadu.
Cocoa farming became a sig-
nificant agricultural pursuit
in the mid-1960s when British
confectionary giant Cadbury
set up operations in Waya-
nad. However, the Criollo va-
riety from Central America
was eventually deemed frag-
ile for local conditions and
‘was replaced by higher-yield-
ing Amazonian Forastero va-
riety, sourced from West Af.
rica and Malaysia,

In the 1960s and 70s, exten-
sive cacao cultivation hap-
pened in South India. Due to
the favourable climate, Kera-
la, Madras and Myskr were
picked as prime locations for
growing cacao. Later on,
Nagercoil, Tenkasi, Palani
Hills and Anamalai Hills.

And now, this once-divine
and luxury product has now
become the most popular in-
gredient used in both des-
serts and savoury dishes. It
truly is an everyday sweet for
the masses,

Method: In a bowl,
add the yolk of
three eggs, sugar
and vanilla
‘essence. Mix well.

By Sheeba La Fleur

‘Method: Take 15 pieces of digestive

biscuits and crush them in a chopper, Add

6 thsp of melted butter and mix them well

ol for a fine crumbly crust, Pour these

HE:t ;rf‘:emm‘tif ina crumbles into the 9-inch bottom tart pan

?:ke- o :usc; L Butter: 6 thsp (Mielted] am; gently press down for an even tart
Bt n the tart crust for 20

:lgﬂgk :1&‘: ;\:d "%me Butter (Soften): 4tbsp  minutes for the set. :

continuously. Add Dark Chocolate : 300gm

some cocoapowder | Heavycream:lcup

to the remaining Brown sugar

mix and stir well. Salt:1

Pour it into the Salt] pinch

gg mixture. Now,

keep aside this to

cool down.

By Priya Kolassery
For the berry filling

Soak the berries in a lukewarm water

for 15 minutes. Add 1 tsp sugar and

cook It on low flame. Keep it aside.

For mmlllud apple

Peel the skin of the apple and chop them

into fine cube pieces. To a pan, melt two

tablespoons of sugar untll it turns brown,

Then add butter to It. Put the chopped apple
fanilla 3 pleces to it and mix well. Keep it aside and let

sencel tsp It cool down for 2 while.

How to set the trifle

To a tall glass, add the berry mix, then

chocolate custard and on top add the

caramelised apples.

Chocolate trifie with
caramelised apple

For custard
Milk: 1 cup
Sugar: 1 tbsp
Egg yolks: 3

cDCDdE 1
woder:
i

No-Bake
Chocolate Tart
Ingredients
_.Digestive biscuit;
pleces

soft butter, a pinch of salt, 1 tsp vanilla
essence and crushed chocolate in the
heavy cream. Stir well to completely melt
the chocolate. Pour the chocolate filling
Into the cold tart crust. Refrigerate the
tart overnight or until set. Add whipped
cream and sprinkle ground coffee or
chocolate before serving.

blackcurrant
Hot water:
3tbsp

Sugar. 11sp

Take the 300 grams of semi-sweet dark
chocolate and cut them into fine pieces.
Now for double bolling, in a deep pot, bail
some water. In a large glass bowl, add
the chopped chocolate and place

the bowl on top of the bolling water
tomelt the chocolate. Add 1 cup of

heavy cream to the bowl. Add 3

thsps of brown sugar, 4 thsps of

For be
fllllng"'y S
Blueberry / Whipped Cream
{For topping): 1tbsp
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