

· Chocolate is actually good for you! It is still a high-fat product, but chocolate contains even more treasured antioxidants than red wine, blueberries or black tea. Hallelujah!
· Cocoa is the world's third-largest agricultural export crop, following closely on the heels of coffee and sugar.
· "High-quality premium chocolate is easy to distinguish from the inferior, low-grade variety. Read the label and look for the percent of cocoa content. In general, the higher the percentage, the better the quality of chocolate, although more than 72 percent cocoa can be unpalatable." Source; All About Chocolate: The Ultimate Resource for the World's Favorite Food, Carole Bloom, 1998

· Christopher Columbus is believed to be the first European to discover chocolate. When Columbus returned to Spain in 1502 from his fourth voyage to the New World, he introduced many treasures to the court of King Ferdinand. Among them were cocoa beans, almond-shaped seeds from the cacao tree that are the source of all the chocolate and cocoa products we enjoy today. 
· Chocolate may be the despair of dieters, but it also contains a class of chemicals that might help lower the risk of heart disease, according to researchers at the University of California at Davis. 

Man cannot live by chocolate alone - but woman can!

Life is uncertain - eat dessert first!

I'd give up chocolate, but I'm no quitter....

There is nothing better than a good friend - except a good friend with chocolate.

A balanced diet consists of items from the five major food groups: 

dairy, grains, meats, fruits/vegetables, and chocolate.

Coffee.... Chocolate.... Men.... 

Some things are just better when they're rich!

Nothing chocolate... nothing gained.

Anything tastes better dipped in chocolate.

Nobody knows the truffles I've seen!

Chocolate: Here today .... Gone today!

I'll eat anything, as long as it's chocolate.

I have this theory that chocolate slows down the aging process....

It may not be true, but do I dare take the chance?

Just give me the chocolate and no one gets hurt!
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Ten excuses for eating chocolate:
1. I love it.
2. I love it.
3. I love it.
4. I love it.
5. I love it.
6. I love it.
7. I love it.
8. I love it.
9. I love it.
10. I love it. 
(On the other hand, who needs an excuse??)
· Chocolate(s) may be frozen for up to six months. If frozen, the chocolates should be wrapped in double air-tight sealed plastic freezer bags (or equivalent materials). The chocolates should remain in the bags when being thawed until they return to room temperature. This will keep moisture from condensing on the chocolate. 
· In general, solid chocolate which is not mixed with other products will have a shelf life of at least six to twelve months or longer, depending on the environmental storage conditions. When mixed with other products (nuts, cream, etc.) the shelf life will be reduced.
Myth: Chocolate is high in caffeine. 

Truth: The amount of caffeine in a piece of chocolate candy is significantly lower than that in coffee, tea or cola drinks. For instance, a 5 oz cup of instant coffee has between 40 and 108 mg of caffeine, while a one ounce milk chocolate bar contains only 6 mg and many confectionery items have no caffeine at all. 

Cholesterol 

Q. What is the level of cholesterol in a 1.65 oz. bar of milk chocolate? 

A. The American Heart Association recommends that daily cholesterol intake not exceed 300 mg. A chocolate bar is actually low in cholesterol. A 1.65 oz. bar contains only 12 mg! A one oz piece of cheddar cheese contains 30 mg of cholesterol - more than double the amount found in a chocolate bar. 
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Acne: No Link to Chocolate 

Over the past two decades, clinical studies have exonerated chocolate as a cause or exacerbating factor in the development or persistence of acne. In fact, many dermatologists doubt that diet plays any significant role in acne. 

It is possible for a person to be allergic to any food, including chocolate. But recent evidence suggests that allergy to chocolate may be relatively rare. 

QUOTES :

“Chocolate and you…what a sweet treat”
“Chocolate is PROOF that God loves us.”
“Friends are the chocolate chips of life”
“Next to You , the best thing in life is chocolate”
“Stressed is DESSERTS spelled backwards”
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