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NCTOPUSA WLWOKONAAA
HISTORY OF CHOCOLATE

LIOKOJIALL:
NCTOPUA U TEOTPADKA

CHOCOLATE:

HISTORY AND GEOGRAPHY

ncrtoprusd

IToxkopenne dpuanom Koprecom IlenTpanbHOl AMepuKu
B XVI Beke ObLI0 03HAMEHOBAHO OTKPBITHEM IIIOKOJIA/IA
A EBponbl. Boxkib allTEKOB yroljaja KOHKUCTaZIOPOB
XOJIOJTHBIM HAIIUTKOM M3 PACTEPTHIX 6000B Kakao, Ba-
HUWIH U KTYYero nepia. AiTeku He TOJIbKO IIHJIN KaKao,
HO UCIIOJIb30BAJIU €r0 TaKKe KaK BJIIOTY U HAJIOT.

Koprec 110 10CTOMHCTBY OIIEHUJT HAITUTOK GOTOB,

U 10 BO3BPAIlleHUH Ha POJUHY IPE3eHTOBAJI €r0 UC-
ITAHCKOU KOpOHe. JlecATHIeTHs CITyCTSA KaKao CTaIN
IOZJaBaTh TOPSYUM, C T0OaBJIEHUEM MOJIOKA U CITEIUH.
OnHaKo U B HalllK THU B HEKOTOPBIX 9KBATOPHUAIBbHBIX
cTpaHax, HanpuMmep B JloMuHUKaHCKOH Pecmyborike,
MeCTHBIE KUTEJIN PACTUPAIOT 60OBI KaKao B KAMEHHOH
CTYTIKE JI0 KOHCHUCTEHIINY MACTHI U Pa30aBJIsAIOT BOJOH
WJIM MOJIOKOM, YTOOBI IOJIyYUTh HAITUTOK. THOTAA 3Ty
macty 700aBJIAIOT B HeCJIaiKue OJTI07a.

Ha npotsxenun fecatuiietuil Mcnanmsa coxpaHsama
3a coO0¥ MOHOIIOIHIO Ha mokoiaa. Ho B 1615 rogy cuty-
anua uaMmeHwiack: Jlromouk X111 skeHusica Ha nHdaHTe
Vcnanum AuHe ABCTpUlicKOH, KOTOpas IpUBe3sa BO
®paHIUIO0 Kakao-600bI. A mo3:ke xeHa JItooBuka XIV
— Mapus Tepesus — BBejia MOy Ha IIOKOJIAHBIN
HanUTOK. V1 BCKOpe HAaUMHATH yTPO € YalleYKH ropsavuero
IIIOKOJIaJ1a CTaJI0 IPU3HAKOM XOPOIIIEro TOHA y apUCTO-
kpatoB Bcell EBponel. Bo BTopoii mosioBune XVIII Bexa
pecriekTabesTbHbIE TOPOXKAHE IIPUXO/IWIIN B KOEHH,
9TOOBI B TPUATHOM OOIIECTBE BHIIMUTH IIIOKOJIA/A U 00CY-
JUTH ropozickue HoBocTy. CUMBOJIaMU IIIOKOJIaZJOMaHUN
TOTO BpEMEHU CTaTu KapTUHHI «IIlokoagHua» mBen-
IApCKOTO JKUBOMIHUCIHAa dTheHa JInoTapa u «YTpeHHUH
I0KoJ1a/1» BeHernuana [Ipetpo JIoHrH.

HISTORY

The conquest by Fernando Cortés of the Central
America in the 16th century was marked by the
discovery of chocolate by the Europeans. Aztec
leader treated conquistadors to a cold drink
made of rubbed cocoa beans, vanilla, and hot
pepper.

Cortés duly appreciated the ‘Gods’ drink’
and, returning to his fatherland, presented it
to the Spanish court. Decades later, the drink
was served hot with milk and spices. However,
even nowadays, the locals of some Equatorial
countries, like the Dominican Republic, rub
cocoa beans and eat the dry powder or drink
with water.

For decades, Spain was a monopolist
in chocolate. The situation changed in 1615
when Louis XIII married Spanish infant Anne
of Austria, who brought cocoa beans to France.
Later, the wife of Louis XIV, Maria Theresa
introduced a fashion to chocolate drink, and
soon, the aristocrats from all Europe saw it as
a refined taste to start a day with a cup of hot
chocolate. In the second half of the 18th century,
the respectable citizens came to chocolate shops
to drink chocolate in a good company and to
discuss city news. “Chocolate mania” of the time
is remarkably shown in “The Chocolate Girl”
by Etienne Liotard (Switzerland), and “Early
Morning Chocolate” by Pietro Longhi (Venice).

In Russia, chocolate was first mentioned at
the times of Catherine II. The contemporaries
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«LWokonagHuua» (XaH-3TbeH /InoTtap, 1743)
The Chocolate Girl (Jean-Etienne Liotard, 1743)

B Poccuu niepBble YIOMUHAHUSA O IIIOKOJIa/i€ OTHO-
caTca k npasieHnio Ekarepunsl I1. CoBpeMeHHUKN
nHcaa, 4To GaBOPUT UMIIEPATPUIIBI — KHA3H ['puropuii
AnexcaaapoBuyd IIoTeMKIH — KaXK/J0€ yTPO BBIITUBAJ
HECKOJIbKO YallleK apOMaTHOTO ropsAYero HaIluTKa.

B neproii mosoBrHe XIX Beka roytaHACKAN XU-
muk Konpaz Bau ['yren nzobper nmpecc, 03BOJISIOMIHI
OT’KHMAaTh KaKao-MacJIo U3 IPo0JIeHbIX Kakao-6000B.
Ero nies1p10 6610 cO371aHME ITOPOIIIKA Kakao. [To3Hee
Ha 3Ty TEXHOJIOTUIO 00paTW/IN BHUMAaHUE OPUTAHCKUE
npousBouTesid. OHU 3aMeTIUIH, YTO IIPU T00aBIEHUH
KaKao-MacJia B IIOKOJIAIHBIN HAIIUTOK OH 3aTBEP/IEBAET.
Tak mOsIBUJICS IUIMTOYHBIN IIOKOJIA,.

FEOrPA®UA

HepeBbH KaKao IMpou3pacTarT BAOJIb IMHUU 3KBAaTOpPA.

Ho 3a mocyieHuE JleCATUIIETHS UCTOPUYECKAsA KapTa
IUIAHTAIUH CUJIBHO U3MeHMIach. HeKoTopble CTpaHbI,
Hanpumep Manatisusa, Uagones3us, Yrasia, cBopa-
YUBAKOT IIPOU3BOJACTBO KaKao, II€epexoad Ha BbIpalln-
BaHUeE JIPYTUX IPOAYKTOB U PacTeHUU, ¢ KOTOPBIX

«YTpeHHW Wwokonagy (MbeTpo JIoHru, 1775)
Morning Chocolate (Pietro Longhi, 1775)

wrote that her Majesty’s favourite, Grigory
Potemkin drank several cups of hot chocolate
every morning.

In the first half of 19th century, Dutch chem-
ist Coenraad Johannes van Houten invented
a press for pressing out cocoa butter from
crushed cocoa beans. His aim was to create co-
coa powder though later his technology caught
attention of British manufacturers. The thing
was that when cocoa butter was added to choc-
olate drink, the later hardened. That was the
beginning of bar chocolate.

GEOGRAPHY

Cacao trees grow along the Equator. The histori-
cal map of plantations has significantly changed
in the last decades. Some countries as Malaysia,
Indonesia, Uganda are closing cocoa production
switching for other plants that yield an easier and
faster harvest, and therefore are more profitable.
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WHTPEAVEHTHI, r, Mn

TYMbSIH CyLUEHbIN
KnybHu4Hoe niope
Cupon rnKo3sbl
YepHbiit Wwokonag, (58%)
CnuBku

YepHbIii KyBepTop (61%)

INGREDIENTS, g, ml

Dried thyme
Strawberry puree
Glucose syrup

Dark chocolate (58%)
Cream

Dark chocolate
couverture (61%)

KOH®ETbI
CANDY

20
150
100
300
100
700

20
150
100
300
100

700

28

COHDETA

«KJTIYBHUKA — TUMbAH»
Candy STRAWBERRY — THYME

TEXHONOTNA NPUTOTOBNEHUA

TuMbsSH NU3MEbYUTH B ayapy. CwmemiaTh C K.TIy6HI/I‘IHI>IM Iope
U CUPOIIOM IVIFOKO3BbI, JOBECTU A0 KUII€EHUA U BbIJIUTH HA ‘IeprIIL/'I
HIoOKOJIa/d.

CJIMBKH JIOBECTH 0 KUIIEHHUS U BHUINTH Ha MIOKOJIAJHO-ATOMHBINA
raHail. AKKypaTHO IIEpEMENIATh U IOMECTUTD B XOJIOIMILHUK
Ha 6—8 yacos.

ITpenBapuTEeIBbHO OXIAKAEHHYIO0 (POPMY OKPACHUTH, 3aJIUTh TOHKUM
CJIOU U3 TEMIIEPUPOBAHHOTO YEPHOT'O KYyBEPTIOPA, HAIIOJIHUTH KOHDETY
HAYMHKOH U 3aKPHITh IOHBIIIKOM U3 OCTABIIIETOCS YEPHOT'O KYBEPTIOPA.

COOKING TECHNOLOGY

Grind the thyme into a powder. Mix with the strawberry puree and
glucose syrup. Bring to the boil and pour it over the dark chocolate.

Bring the cream to the boil and gently stir into the ganache. Leave
in the fridge for 6-8 hours.

Color the chilled bonbon mold and pour in a thin layer of tempered dark
couverture. Fill the bonbons with ganache and cover the molds (bonbon
bottoms) with the remaining dark couverture.
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KOH®ETbI
CANDY
WUHTPEAUEHTSBI, r INGREDIENTS, g
KokocoBoe ntope Coconut puree 300
C MSIKOTbIO 300 White chocolate
Benblii kyBepTiop (32%) 300 couverture (32%) 300
MOJIOYHbIN Milk chocolate (36%) 600
Lokonag, (36%) 600
TEXHOMOTUSA NPUTOTOB/IEHUS COOKING TECHNOLOGY
KokocoBoe miope oBecTH Bring the coconut puree
J10 KMIIEHUS, BBIJINTH Ha OeJIbIi to the boil, pour over the
KYBEPTIOP, aKKypaTHO white chocolate, stir gently
mepeMeIaTh U IOMeCTUTD and place in the fridge
B XOJIOZWJIbHUK Ha 8 4acos. for 8 hours.
MoOJTOUHBIH ITOKOJIAT, Temper the milk chocolate
TeMIlepupoBaTh. OXJIaKeHHYIO couverture. Pour into
dopmy n1a xkoHDET 3aTUTH the chilled bonbon mold
KyBEpPTIOpPOM, YTOOBI IIOJIYIHIIACH to make a thin capsule.
TOHKaf Kancysaa. HanogHute Fill with coconut filling
KaIICyJly KOKOCOBOM HAUMHKOM and cover the mold (bonbon
1 3aKPBITh HGOPMY (IOHBIIIIKO) bottoms) with remaining
OCTaBIINMCS KYBEPTIOPOM. couverture.
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Bamu meneBpsl — Hama ropAocTsb!

Kysepriop

IIToxkoaan
KoHIleHTpHPOBAaHHBIN IIOKOJIA],
Kakao-nopo1ok
Kakao-macca

Kakao-maciio

I'nazyps

IIpanune

Kakao-06005I B I10Ko0J1a/1e
[lTokostaziHbIE KEMYUY>KUHBI
Karmcyssl qjis Tprodeneit

Couverture
Chocolate
Concentrate chocolate
Cocoa powder
Cocoa mass
Cocoa butter
Compound
Praline
Chocolate pearls
Chocolate nibs
Truffle shells

$2 AroSA
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