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Early Chocolate History

The story of chocolate dates back over 3,500 years. 

Chocolate and cocoa beans have been used as part of religious
ceremonies, currency, a drink for royalty, and a food for astronauts.





The star shows the area of the origin of cocoa, the northwest
Amazon basin, between Ecuador and Brazil.

Cocoa grows near the Equator between the latitudes of 20 degrees
north and south of the Equator. It was transplanted into modern day
Central America. Cocoa is commercially grown in South and Central

America, the Caribbean, Africa, and Southeast Asia.

FUN FACT:
Cocoa is not commercially farmed
in the continental United States.

Cocoa is grown in Hawaii.



Cortez meets Montezuma II, who mistakes
him for the prophesied Aztec god,
Quetzalcoatl. He adorns him with lavish gifts,
one of which was chocolate.

Legend holds that Montezuma consumed 50
cups of chocolate per day. Another legend
holds, the palace servants consumed over
200 pitchers of chocolate per day.

Several ancient America Indian tribes recorded making chocolate
including the Olmecs, Mayans, Toltecs, and the Aztecs. For 2,000 years

these tribes developed cocoa farming.

FUN FACT:
Chocolate was consumed, primarily
as a beverage until the late 1800’s.
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How to Prep Chocolate

Harvesting: Farmers harvest cocoa pods by hand using machetes.

Fermentation: Beans are placed in piles on banana leaves on the 
jungle floor for about 5-6 days. The beans turn shades of red and 
brown while developing the cocoa flavor.

Drying: Fermented beans are moved to bamboo mats or tables to 
dry for up to a week, continuing the color and flavor development.

Roasting: Completes the flavor of the bean. 

Winnowing: Removes the thin shell surrounding the bean.

Before the cocoa bean can be made into chocolate, it must undergo 5 steps
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FUN FACT:
The shells are not wasted. They are

used as a fertilizer or a mulch.



Forms of Chocolate

COCOA NIBS

Beans are broken into small pieces called nibs. By using 
pressure, nibs are ground, into a fine powder. Chocolate 
powder contains both cocoa solids and cocoa butter.

FUN FACT: A cacao bean is approximately 50% cacao 
solids and 50% cacao butter.

SOLID BLOCK

Powder is placed on a heated stone called a Metate and 
working into a paste using a mano. Spices are added to the 
liquid chocolate and blended. The early American spices 
used in the 1750’s included: Annatto, chili pepper, vanilla, 
nutmeg, orange peel, cinnamon, anise, salt, and sugar. The 
flavored chocolate is scraped from the metate into a mold 
and allowed to solidify.

DRINKING CHOCOLATE

Chocolate was consumed as a beverage until the mid to late 
1800’s. Originally, the chocolate paste was combined with 
warm water. Eventually, milk and other liquids were blended 
with chocolate to make a variety of delicious beverages.



Chocolate Innovations

1828 - Cocoa Press Invention
The Cocoa Press expresses the cocoa butter out of 
the bean producing cocoa solids and cocoa butter.

1879 - Conching Innovation
Conching produces a smooth, non-gritty chocolate.

1890 - Tempering Technique
Tempering produces a shiny chocolate with a nice 

snap when you bite into it.

1847 - First Solid Bar
The first chocolate bar was created by English 

chocolate maker, Joseph S. Fry and Sons chocolate 
company, who blended cocoa solids, sugar and cocoa 
butter, producing an edible solid chocolate that was 

gritty. However, people loved the creation and began 
consuming solid chocolates.

Here is a brief history of the innovations that lead to chocolate 
as we know it today…



Famous People & How They 
Enjoy Chocolate

Amelia Earhart (1897—1937)
“That was the most interesting cup of 

chocolate I have ever had, sitting up eight 
thousand feet over the middle of the Pacific 

Ocean, quite alone.”

Thomas Jefferson (1743—1826)
Lincoln’s second inaugural ball menu included 

solid pieces of chocolate, chocolate ice cream, and 
coffee, tea, or chocolate.

George Washington (1732—1799)
Chocolate was served at George Washington’s 

home, Mount Vernon, often for breakfast. 
Washington’s first order was for 20 lbs. from 

England in 1758.

Abraham Lincoln (1809—1865)
Lincoln’s second inaugural ball menu 

included solid pieces of chocolate, chocolate 
ice cream, and coffee, tea, or chocolate.



Famous People & How They 
Enjoy Chocolate

Outer Space
M&M’S are included in NASA’s space 
food system, as well as featured on the 

International Space Station menu.

Edmund Hillary on Mt. Everest (1953)
Hillary recalled his Sherpa, Tenzing Norgay, 

buried chocolate and some sweets on the top of 
Mt. Everest to appease the gods that the Sherpas 

believed to flit around Mt. Everest. 

M&Ms at War (1941)
The US Army needed chocolate that could 
be carried in a soldiers’ backpack and resist 

higher temperatures in regions such as North 
Africa and the Pacific.

The Mariana Trench (1960)
Jacques Piccard and Don Walsh spent 

twenty minutes at the ocean floor, eating 
chocolate bars.



AMERICAN HERITAGE® Chocolate was developed in 2006,
through careful research in order to identify the spices that were

used in early American chocolate making. 

AMERICAN HERITAGE Chocolate is a timeless recipe that
connects with the timeless story of chocolate.
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