I Love 
Chocolate Facts!

History

The cacao tree was discovered 2000 years ago in tropical rainforests of the Americas.  The pods of these seeds are what is processed into chocolate.  The first makers of chocolate were the ancient civilizations of Mexico and Central America, including the Maya and Aztec people.  They mixed ground cacao seeds with seasonings to make a spicy, frothy drink.  Eventually, Spanish conquistadors brought seeds to Spain where they created new recipes, and became one of the world's favorite flavors.

After the Industrial Revolution, the processing of chocolate became easier because it no longer had to be made by hand.  These mass-producing machines helped chocolate become available to all classes, not just the wealthy.  Advertising helped chocolate become a global phenomenon.

The Swiss lead the world in chocolate consumption at 22 pounds per person per year.

Toblerone bars are available in 10 pound sizes.

Americans eat 10 pounds of chocolate per year on average.

Mozart made a reference to chocolate in his opera Cosi fan tutte.

In ancient Mexican civilizations, the cacao tree was considered sacred.

African countries produce the most cocoa.

Dark chocolate may lower the risk of heart disease.

In ancient civilization, cocoa beans were once used as currency.

The first ever Three Musketeers bar sold for 5 cents.

In Hershey, PA the street lights are shaped like Hershey's Kisses.

The cacao plant grows to heights of 20-25 feet.

In Psycho, the famous Alfred Hitchcock film, they used chocolate syrup for blood in the famous shower scene.

M&M's were first created for the U.S. military so they wouldn't melt.

Domingo Ghiardelli started his famous San Francisco chocolate shop by selling supplies to miners during the gold rush.

The Hershey's bar was first made in the year 1900. 
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