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Jane points out. “But here in [ndia 20% of
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Q[JJ'.[HT CHECK. As ininiat quality

check i done 1o see i the cocoa
beans are receivable. [ then cur
open at least 3 hundred being from
cach bag wo check for mold and see
how well theyve been fermentisd,
Fermentation s che single most
imporman step 10 develop Ravor,

ﬁL’lHIN[i. We use o mosh may o

remave any forcign marerial mixed
in with the heans,

Sﬂﬁﬂﬂﬁ The cocoa beans are hand-

sorted Ju:n:lrl.‘ﬂng_ o sl and we
rernovee any that are not suitahle.

ﬁﬁﬂﬂ“ﬂﬁ Each bean will  have
a different roasc. After a lor of
cxperimentation, we generally know
what Haver we want o dl‘."\'dl:li:l i
ach bean. Usally 6-8% maoisture
content b acceptable for 4 bein, We
rake small amples o be fested in a
laks for mesiszure content and do tesrs
to make sure there s no bacteria,
Roasting can take anyarhere from 20
minutes o 1.5 hours, depending on
the cemperanire.
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the heans wsing & machine o break
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seprarale the bean from the shell,
uAITEL B WInnOwWIng machine. There
s @ certabn amount of shell tha's
allowed o be In — maybe 15% -
b most small producers: like uy
believe that the better the winnow,
the berter the chocolare, We pick
o any lefrover shells by hand.
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coenn andd helps it develap Aavor,
distriburing the cocoa butter over
all the particles. We play with
remperature o release  Havors
There's lom of debare abour how
long ro conch for. This step can rake
anywhere from -0 days,
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and turns it oo o liquid, making
a “Hguor™. Ir takes shour owo days
of grinding to reduce the sixe of the
panticles o the consistency thar we
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on how long we want @ age our
chocolate for. Mot evervone does
thiis step bur we think the chocolare
rastes muinch better onoe its aged. We
pat ir in 2 soainless sgeel b and ler
it age probably for abour o month;
This wontld be ehe idei] scenasio, bt
wie'ne not doing thar now hecause we

just have g0 much demand.
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e Most IMporEnt seps, inrerms
of the final look and feel of dhe
chocelane, It stabilizes i and goves i
sheen and tesure, and avodds white
splotches from appearing. We do
thiis by hand through the mbliering
methed, using a granite dab, metal
scraper and thermomeser. We do
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stopped wsing it because we didn’
et as good of & fempering,
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