The Rules of Chocolate
author unknown

· If you've got melted chocolate all over your hands, you're eating it too slowly.

· Chocolate covered raisins, cherries, orange slices & strawberries all count as fruit, so eat as many as you want.

· The problem: How to get 2 pounds of chocolate home from the store in a hot car.
The solution: Eat it in the parking lot.

· Diet tip: Eat a chocolate bar before each meal. It'll take the edge off your appetite and you'll eat less.

· A nice box of chocolates can provide your total daily intake of calories in one place. Isn't that handy?

· If you can't eat all your chocolate, it will keep in the freezer. But if you can't eat all your chocolate, what's wrong with you?

· If calories are an issue, store your chocolate on top of the fridge. Calories are afraid of heights, and they will jump out of the chocolate to protect themselves.

· If I eat equal amounts of dark chocolate and white chocolate, is that a balanced diet? Don't they actually counteract each other?

· Money talks. Chocolate sings.

· Chocolate has many preservatives. Preservatives make you look younger.

· Q. Why is there no such organization as Chocoholics Anonymous? 
A. Because no one wants to quit.

· If not for chocolate, there would be no need for control top pantyhose. An entire garment industry would be devastated.

Put "eat chocolate" at the top of your list of things to do today. That way, at least you'll get one thing done. 

Unstoppable Double-Fudge Chocolate Mudslide Explosion

Chocolate is God's way of reminding men how inadequate they are. I am vividly confronted with this fact every time my wife and I go out to a restaurant. When it gets to dessert, my wife usually orders the most chocolate-saturated dessert possible. It's the one called "Unstoppable Double-Fudge Chocolate Mudslide Explosion" or some such thing. I always wonder why anyone would want to eat anything that promises a catastrophic natural disaster in your mouth.
The dark brown monstrosity arrives at the table, and my wife takes the first bite. Before the fork is even removed from her mouth, a small moan escapes her lips. Her eyes, previously perfectly aligned, first cross slightly and then faze completely, pupils dilating in pure chocolate pleasure before the eyelids clamp down in ecstasy. The hand not holding the fork clenches into a fist and starts pounding the table. The silverware rattles.
After about six minutes of this, she finally manages to swallow the bite, realign her eyes, and take the next shuttle back from whatever transcendental plane she's been visiting. Slowly, her sphere of consciousness expands to include me, her husband, her life-long mate, her presumed partner in all things ecstatic.
"Hey, this is pretty good," she'll say. "You want some?" 
No, I don't. I want nothing to do with an object that does to my wife in one bite what I've worked for an entire relationship to achieve. It wouldn't do any good, anyway. Men just don't have the same relationship with chocolate that women do. It's not even close. I wandered around the office today and asked men -- "Chocolate. Your thoughts?" -- and the result was always the same. First, a confused look as to why they're being asked about something so trivial, and then some lame, obvious statement "Uh...it's brown?"
Ask women the same question, and you get responses like "The ONLY food group," "ESSENTIAL to life as we know it."

Don't get me wrong. Guys like chocolate just fine; it's just not essential to life as we know it. Respiration is essential to life as we know it; chocolate is simply one of those nice little bonuses you get. We won't usually pass it up if it's offered, but I don't know too many guys who would get substantially worked up if it were to suddenly disappear from the face of the earth (ironic in a way, as back in the days of the Aztecs, only men were allowed to have the stuff). When I eat a chocolate dessert, I enjoy it, yes. My world view doesn't narrow to include only the plate that it's on.
Maybe we're missing something. On the other hand, we don't have to pick up our silverware from the floor after we're done with our tiramisu. Life is about trade-offs like that. All I know is that come Valentine's Day, chocolate will be among the things I offer my wife. I can't truly appreciate it, but I can truly appreciate what it does for her. Which is close enough.

 

Chocolate Games Chocolate Trivia Quiz 

1. Cocoa and chocolate are made from the beans or seed of what tree? 

2. 2. Is cocoa a stimulant or depressant? 

3. 3. Most sweetened chocolates undergo a conching process. What is this process? 

4. 4. Coverture is what type of chocolate? 

5. 5. Does white chocolate contain chocolate? 

6. 6. What is a substitute for chocolate? 

7. 7. What enables chocolate chips or morsels to maintain their shape a high temperatures? 

8. 8. What does it mean when chocolate or cocoa "blooms?" 

9. 9. The FDA mandates that chocolate must contain what percentage of fat? 

10. 10.What is the stimulating agent in chocolate and cocoa? 

Trivia Quiz Answers

1. Cacao tree 

2. 2. Stimulant 

3. 3. A process that creates a smoother product with a more mellow flavor. The name conching is derived from the large steel troughs, the conches, in which the chocolate is heated and stirred. Then the mixture is aerated and the volatile acids and the moisture are driven off. Additional cocoa butter, additives, and flavorings are added during conching./ The Swiss also gave the chocolate a smoother texture through a process called "conching." The name was derived from a Greek term meaning "sea shell" and referred to the shape of old mixing vats where particles in the chocolate mixture were reduced to a fine texture. 

4. 4. It is a coating chocolate that has a higher content of cocoa butter. The cocoa butter produces a smoother and softer product when heated and covers candies more evenly. 

5. 5. No it does not. Expensive white chocolate is made from cocoa butter, sugar, milk solids, and flavorings; less expensive brands may contain fats other than cocoa butter. 

6. 6. Carob 

7. 7. A lower fat content 

8. 8. When the temperature exceeds 78F the cocoa butter begins to melt and may appear as a gray coating known as bloom. Although it may be aesthetically unappealing, bloom does not affect the flavor. 

9. 9. 50-58% 1 

0.Theobromin

Are you a TRUE Chocoholic? 

1.In the United States, how many pounds of chocolate are consumed each year per person? A) 1.4 pounds B) 14 pounds C) 140 pounds (Answer: B)

2. Which contains more caffeine, one ounce of chocolate or one cup of coffee? (Answer: coffee. One ounce of chocolate contains 6 mg, one cup of coffee, 93-153 mg.

3. Chocolate is rich in phenylethylamine, a naturally occurring substance in the body, which is believed to: A) fight the blues B) cause irritability C) cause drowsiness (Answer: A. Chocolate contains theobromine, a mild relative of caffine, and agnesium, a component of some tranquilizers, so it picks you up and calms you down at the same time!)

4. Ever notice a powdery gray film on chocolate? This occurs when the cocoa butter rises to the surface of the chocolate when exposed to temperatures higher than 75 deg F. It does not affect the quality or flavor of chocolate. Is this gray film called: A) snow B) bloom C) fanner (Answer: B) 

5. White chocolate does not contain cocoa beans, the main component of chocolate. True or false? (Answer: True. It contains sugar, milk solids, cocoa butter. It contains no chocolate liquor, the main component of chocolate, which is produced by grinding the cocoa beans) 

6.Who wrote Willie Wonka and the Chocolate Factory? (Answer: Roald Dahl. Actually, I think his book was called Charlie and the Chocolate Factory, not Willie Wonka) 

7. Who is the largest manufacturer of chocolate in the United States? (Answer: Hershey) 

8. What was the last color to be added to M&Ms? (Answer: Blue)

9. Approximately how many calories does one pound of chocolate contain? A) 500 B) 5000 C) 2500 (Answer: C. Twice as much as 1 lb of beef or one dozen eggs!)

10. Too much consumption of chocolate can cause insomnia and tremors. True or false? (Answer: True) 

10. From what tree do chocolate 'beans' come? (Answer: The tropical Cacao Tree)

11. In what century did chocolate become introduced in the Americas? A) 15th B) 16th C) 17th Answer: B. In the early 1500s, when Hernando Cortez of Spain conquered Mexico, the Aztec emperor Montezuma served him a drink called chocolatl. Cortez liked it and brought it back to Spain.

12. Conrad Van Houten, a Dutch chemist, invented a cocoa press that enabled confectioners to make chocolate candy by mixing what two ingredients? A) Sweetened Condensed milk and baking cocoa B) Milk solids and chocolate liquor C)cocoa butter and finely ground sugar. Answer: C

13. In 1876, Daniel Peter, a Swiss candymaker, developed milk chocolate by adding what to chocolate liquor - the nonalcoholic by-product of the cocoa bean's inner meat. A) Condensed milk B) Sugar C) Corn syrup answer: A

14. Who was called the "Henry Ford" of chocolate? Answer: Milton Hershey established the Hershey Chocolate Company in 1894, manufacturing and selling Hershey's cocoa, Hershey's baking chocolate and Hershey's sweet chocolate (known today as dark or semi-sweet chocolate). Hershey was called the "Henry Ford" of chocolate because he mass produced a quality chocolate bar at a price everyone could afford.

15. The scientific name of the cacao tree's fruit is "Theobroma Cacao" which means what? A) B) "food of the gods." In fact, the cacao bean was worshipped as an idol by the Mayan Indians over 2,000 years ago.

All research in mind, chocolate apparently can be addictive in its own *sweet* way! Still, adding a few pounds is the greatest harm. If this holds you back from frequently indulging, consider the newer, health-conscious options. Tootsie Rolls are--and always have been--fat free! (Why weren't we advised of that one sooner?!) There are also dietetic and sugar free versions of virtually all chocolate treats. Cocoa, pudding, brownies, cakes, ice cream and cookies all come in at least one fat free variety. Just be careful to ensure the sugar and/or caloric content doesn't make up for the fat loss. What the heck...do as I do...skimp on fat with the rest of your diet, and ALWAYS vow to leave room for a little chocolate delight to reward yourself. While your at it, indulge you special someone as well, and increase the passion two-fold!

 

<DIR> 

If you were buying candy and had your choice of the following, which would you choose? Don't cheat by looking at the meanings before you choose! 

BABY RUTH 3 MUSKETEERS BUTTER FINGERS SNICKERS HERSHEY'S

BABY RUTH-Sweet, loving, cuddly. You love all warm fuzzy items. A little nutty. Sometimes you need a little treat like an ice cream cone at the end of the day.

3 MUSKETEERS-You are adventurous, love new ideas, are a champion of underdogs and slayer of dragons. When tempers flare up, you whip out your saber. 

BUTTER FINGERS-Smooth articulate, you are an excellent after-dinner speaker and a good teacher. But try to walk and chew gum at the same time. 

SNICKERS-Fun loving, sassy, humorous. Everyone enjoys being around you. But you are a practical joker-others should be cautious in shaking hands! 

HERSHEY'S-Romantic, warm, loving. You care about other people and can be, counted on in a pinch. You tend to melt and get gushy if held too close. 

 

</DIR> 

I thought this was really cute and am trying to think of a way to use this in shows. Maybe buying the fun size bars and letting everyone take the one they would choose
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CHOCOLATE CHIP SENSATION 1 Pkg (16 oz) Refrig. chocolate chip cookie dough 1 pt. half and half 1/3 cup sugar 1 Pkg. (3.9 oz) instant chocolate pudding mix 1 pkg (8 oz) cream cheese, softened 1/4 cup nuts, chopped Preheat oven to 375. Place cookie dough on 15" stone. Use Dough and Pizza Roller and Flour/Sugar Shaker to roll dough into a 13" circle (use a piece of parchment paper under dough-cookie will be easier to handle later).Bake cookie 12-15 minutes or until golden brown. Let cool 10 minutes and run a piece of dental floss under crust to loosen from stone (you don't have to do this if you used parchment paper). Cool completely. Combine cream cheese and sugar, set aside. In batter bowl, combine half and half and instant pudding with the 10" whisk. Let set until firm, about 5 minutes. Spread cream cheese mixture on thoroughly cooled cookie base. Layer pudding mixture over cream cheese layer. Chop nuts with the food chopper and sprinkle over cookie (or grate chocolate or candy bar over top). Chill until served. Cut with pizza cutter.

1) Spray whatever container you use to melt chocolate in with non stick vegetable spray and the melted chocolate will slip right out. 2) Because all chocolate scorches easily--which completely ruins its flavor--it should be melted slowly over low heat. Chocolate chips melt faster than squares. Various chocolates have different consistencies when melted. Unsweetened chocolate becomes runny; semisweet, sweet and white chocolate hold their shape until stirred. 3) One-ounce, paper-wrapped squares of chocolate can be melted--right in the paper to save on cleanup--in the microwave oven at MEDIUM (50% power). One 1-ounce square will take 1 1/2-2 minutes, 2 squares about 3 minutes and 3 squares about 4 minutes. 4) Semisweet chocolate ships and squares hold their shape when melted, so don't wait for them to "look" melted or you're liable to singe the chocolate. 5) To melt chocolate for decorating, put finely chopped chocolate or chocolate chips in a small, heavy-duty plastic bag (if the bag's not heavy-duty, it could melt). Set thee unsealed bay upright in a small bowl and microwave at MEDIUM (50% power) until *almost* melted; let stand 5 minuted until completely melted. Or seal the bag and set in a bowl of very hot water until chocolate is melted (make sure that no water gets into the chocolate).Thoroughly dry the bag with a paper towel before snipping a tiny hole in a corner of the bag. Pipe a decorative design directly onto the dessert, or onto a sheet of waxed paper. 6) Substitutions (for use in cooking or baking): For 1 ounce unsweetened chocolate, sub 3 Tb unsweetened cocoa plus 1 TB butter: or 3 TB carob powder plus 2 TB water. For 1 ounce semisweet chocolate, substitute 1/2 ounce unsweetened chocolate plus 1 TB granulated sugar. For 6 ounces semisweet chocolate chips, substitute 1/2 c plus 1 TB unsweetened cocoa, plus 1/4 c plus 3 TB granulated sugar, plus 3 TB butter. Melting Chocolate Make sure the utensils you use are completely dry. Any moisture, even a few drops, makes the chocolate become stiff and grainy. If this happens, add 1/2 teaspoon shortening (not butter) for each ounce of chocolate and stir until smooth
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You can dress up your crates using anything "chocolate" you have in your house. Some ideas are: Chocolate bars or chunks, Hershey's cocoa tin or syrup, chocolate chips, coffee beans. Non food items: Burlap, brown bows, brown placemats, or fabric napkins, or any brown material. 
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Prize Drawings: Fill a Micro Cooker with Hershey Kisses. Guest will try to guess how many kisses are in the cooker. Their guess goes on the guest survey slip. The closest guess wins the cooker & chocolate. Make chocolate in the heart shaped cookie mold. Create a basket with asst. chocolates & add heart. Use chocolate scratch-n-sniff stickers on invites. Have your hostess serve mocha coffee (Recipe follows). Glue a Hershey kiss to your business card

"Death by Chocolate Tips" Create an instant icing by sprinkling semi-sweet chocolate morsels over brownies or bar cookies immediately after removing from the oven. Let stand until slightly melted & spread with All-Purpose Spreader. For an impressive and easy dessert, try cookies or strawberries dipped in chocolate. Wash strawberries, gently pat dry, and dip 2/3 of strawberry in melted chocolate to coat. Place on a chilled parchment lined Chillzanne Platter to quickly set chocolate. Add chocolate to whipped topping to create a tasty decorative garnish. Combine 1 tablespoon unsweetened cocoa powder with 2 teaspoons cold water, mix until smooth. Gently fold chocolate mixture into 2 cups thawed whipped topping. Fill Easy Accent Decorator and pipe onto any dessert for a chocolate treat. Drizzled chocolate adds flair to any dessert plate or a simple bowl of ice cream. Melt 1 cup of semi-sweet chocolate morsels in a clean, dry Covered Micro-Cooker on HIGH for 1 1/2-2 minutes, stirring every 30 seconds until melted and smooth. With V-Shaped Cutter, drizzle melted chocolate onto plate in a zigzag fashion for an impressive, simple presentation. When baking a chocolate cake and the recipe calls for dusting the pan with flour to prevent sticking, substitute unsweetened cocoa powder for flour. Place cocoa powder in the Flour/Sugar Shaker and sprinkle on pan to prevent the white floury look on the baked cake. The Deluxe Cheese Grater is designed to conveniently fit a 1 oz square of chocolate. Try grating chocolate over cheesecake, beverages, cakes, etc. Garnish desserts with chocolate curls using the Vegetable Peeler. Hold the peeler against the narrow side of a chocolate square. Using even pressure, push the blade away from you to create curls. Create adorable pancakes using the Nonstick Bear/Rabbit Pancake Mold with your children. Add mini-chocolate chips or unsweetened cocoa powder to pancake mix for a special chocolate treat

I make this and keep it in the fridge for weeks. When Im really desperate for chocolate, I just take a spoon and scoop out a cold spoonful, its almost like fugde (candy) when its cold..... enjoy..Aunt Maries Hot Fudge Sauce 16 oz corn syrup 1 1/2 cups sugar 1 cup cocoa 1 cup light cream 6 T butter 1/2 t salt 2 T vanilla Combine all ingredients but vanilla bring to a boil, lower heat and stir constantly for 8 minutes, remove from heat add vanilla

Turtle Cake 1 package (18.25 ounces) German Chocolate Cake mix (plus ingredients to make cake) 1 package (14 ounce) caramels (approx. 50), unwrapped 1 can (5 ounce) evaporated milk 2 tablespoons butter or margarine 1 cup semi-sweet chocolate morsels 1/2 cup pecans, chopped Preheat oven to 350*. Lightly spray 9" x 13" Baker with vegetable oil using Kitchen Spritzer. Prepare cake mix in Classic 2-Qt. Batter Bowl according to package directions. Pour half (about 2 1/2 cups) of batter into Baker; spread evenly over bottom. Bake 15 minutes. While cake is baking, microwave caramels with milk and butter in Covered Micro-Cooker on HIGH 3 minutes, stirring after 2 minutes. Stir until mixture is smooth. Slowly pour caramel mixture evenly over partially baked cake. Sprinkle with morsels. Top with the remaining cake batter, spreading evenly. Chop pecans with Food Chopper; sprinkle over top. Bake 30 minutes or until center is set. Cool completely. Cut into 24 squares. Serve using Mini-Baking Spatula. Yield 24 servings.

Brownies A La Mode with Chocolate Pecan Praline Sauce (Kid's favorite) 1 stick butter 1 cup brown sugar dash of salt 1 teaspoon vanilla container of Cool Whip 1 cup semi-sweet chocolate chips 3 tablespoons Karo syrup 1 cup evaporated milk 1/2 cup toasted, chopped pecans 1 gallon vanilla ice cream 1 (21 ounce) box brownie mix prepared according to directions Bake brownies in 9x 13 Baker. On 18 x 12 Cutting board measure out 1 cup pecans. Chop with food chopper. Roast in Stir Fry Skillet and set aside. Melt butter and 1/2 cup chocolate chips in Stir Fry Skillet, stirring well until blended. Measure brown sugar in Measure All Cup and add. Using same measure all cup add Karo syrup. Blend well using Mix 'n Scraper. Add a dash of salt. Let sauce boil 5 minutes. Add: evaporated milk, roasted pecans, and vanilla. Stir well and boil one minute more. Remove from heat and let cool slightly before serving. Cut brownied with pizza cutter and place in bowls using Mini Serving Spatula. Top with Chocolate Praline Sauce and place scoop of vanilla ice cream on top with Ice Cream Scoop. Garnish with cool whip using Easy Accent Decorator and top with remaining 1/2 cup chocolate chips grated with the deluxe cheese grater.

You can show how the deluxe cheese grater is "grate" for those certain times 
that you need a choc fix and you can grate the choc straight into your mouth. 
It has to get into your system quicker that way!!

http://www.chocolatedecadence.com/
Chocolate Decadence offers dairy-free vegan chocolate. Secure orders available. Catalog available (Eugene OR)

A helpful hint from Lloyd
Try melting chocolate chips in the microwave in 15-20 second intervals. After each interval, stir - even if there is no sign of melting. Once melted (usually after 4 or 5 cycles in the microwave) just dip, and set. In the culinary world this is called "tempering." Slowly melting and moving the chocolate like this will allow it to cure properly - within 4-8 minutes, and have a decent gloss, and reasonable bloom. I would also recommend leaving the dipped berries out of refrigeration until they are cured. Cooling them too rapidly can cause the fat to escape to the surface creating the sometimes unappealing white surface on dark chocolates (called "bloom"). Also, Guittard has chips in most grocery stores now. I would recommend them for tempering as far as mass distributed chips go. 

Observation: 99% of all women love chocolate. 50% of them really love chocolate. 25% of them really, really love chocolate. And 2% of them really, really, really love chocolate! 

Fact: The Aztecs considered chocolate to be so powerful a stimulant that women were forbidden from having it!

