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THE CHOCOLATE
CREATORS

They have a passion for chocolate in common. And
create edible magic. RUMA SINGH talks to three of the
city’s chocolate makers who have the power to make
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The flavour of divinity
Chandanng Shaa

ver since her early days in

the hospitality industry
wrapping chocolates for the Taj
confectionery, Chandanna want-
ed to know more about choeo-
lates. She soon decided that she
didn't like working in
shifts, she also knew
that she loved choco-
lates., Starting up a
chocolate-making
business seemed the
natural thing to do.
Moving to Bangalore

two years ago,
Chandanna  started

Jus® Trufs, a brand
which has quickly =5
picked up in populari-
ty as a premium brand

in the city

“I like giving a per-
sonal touch to my
chocolates. FPeople =g
ring up and ask for &
specific orders,
flavours, wrappings
and boxes. [ enjoy per- _ |
sonalising the choco- 59
lates to their needs.”

Chandanna loves

truffles and very dark
; choclates herself.
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appreciate good chocolates,
especially After Eights and
Lindt,” she smiles,

“The flavour and the smell of =

chocolate is the first thing I
love, Then comes the smooth
touch and feel. The melt-in-
your-mouth taste follows, and
that's what tells vou if a choco-
late is fresh. It'll taste powdery if
it's not fresh.” Finally, the divine
aftertaste. “A dark, bitter smooth
taste is the best.”

Passionote about dark magic
Rahila Rav

he's brimming with little

chocolate factoids, and her
love for chocolate is evident.
Even Bangaloreans who haven't
met Rahila are familiar with her
extensive range of goodies from
cakes, tarts to brownies and
chocolates. A product of the New
York School of Catering, Rahila
has clear memories of her intro-
duction to chocolates. “As a
child, my dad took me to the
Cadbury’s factory where an ad
film was being shot. [ almost fiell
into the chocolate, T was fasei-

nated.” The fascination for
Amatanath Bm'-q:!icll(mna.r

Dudley Barker

chocolate was restricted
to just eating it, she says,
“Until I discovered I could
make the stuff!”

Rahila's Delicatessan
has been getting the city's
taste buds going since
1999, and she's a hands-on
businesswoman, ensuring
that every product emerg-
ing from her kitchen is
perfect. “I love the colour,
feel and smells of choco-
late. It's a tricky medium
till vou learn to handle it,
then it's a dream.” she
amiles.

Rahila enjoys imported
brands like Lindt, Baker,
Godiva and Mestle.
“Godiva used to be my
favourite haunt in New

York. You
could smell the p===—
shop 2 mile § —

away.” Her per-
sonal favourite
among her
large  reper-
toire are her
brownies, and
her chocoholic
fans will vouch
for this.

MBA
turned

chocoholic |
Dudley Borker ;
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o T
Dudley Barker
put aside his
MBA qualifica-
tions and took
to creating
chocolate
delights when
he realised he
couldn't get the
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of chocolates

You eat it when you're down, and even ~_|
to feel better. Lovers crave i, kids adore it

ond it's the vitimate rich, luxury gift since
time immemorial. Bangalore Times
explores the mystigue that is chocolate

Is chocolate an aphrodisiac?

romantl occasions, often the most popular choies for
giving among star-struck lovers is o box of dhoco-
lotes - but hove you ever wondered why?

Fes 5o loag, chocolates hove been the populor os the
idesal gift for fovers for seemingly no opparent renscn. Even
the enchent Aress and Mayans [dirco 500 AD) of South
Americn relished it much entil the
collopse of their cubture.,

In recent fimes, however, choco-
lote connobsseurs ore beginning to
understand the secret bohind the
omorous indinofion we have for 5

FUMDAS OF CHOCOLATE

Two doctors from the New York
Stufe Psychiofric Insfitute, Donold
Kiein ond Michael Leibowitz, theo-
rised thot chomlote contains o par-
‘iculor chemicol caliod phemylathy-
mine (better known os the “love

emical”), which is olso present in the broin,

Fhenylethylamine, an amphelomine-like subsionee, is
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in the stale . Love struck personrs produce

of this chemical than people who are not.

natere, however, phenylethylomine & o noturally-
1 frace chemical known fo release o certain kind of
ne in the “pleasere-centers” of the brain.
wiely, one of the metabolites phonylethyloming

produces olso couses o peison fo become unusually restive.

Moreover, further studies showed that chocolale wos

Chotolate olso has o substonfiol cmount of trppiophan, on
imporiant aminoncid thet controls the produdtion of the
ud-m

"nlm;.

mmmamm
wxmﬂmmﬂmﬂdﬁmﬂw

The history of chocolate

hocolote got its stort in Morth ond Centrol Americ,

Colembus octually comried some cocoo beans badk to
Spoin. It wasn't really known what to do with thase beans
unfil Corfez conguered the Artec Indions of Mexico. He
loarned about o special drink that acted os an ophrodisiac.
The Artecs cofled it “ocabuatl™ or gift from the gods.
Corez pameved the process. Lorge pods from oo frees
were harvested twice o yeoe The cocon beans were exlroct-
HMMM“&IMMMSWBMM
and rogsted. Once roasted, they
were grownd info o fine powdec
This powder was then mixed with
hot water to moke the drink.

When Corter retumed 1o
Spain, be brought bock cocom
beans ond the cooking process,
The chocolote drimk the Ardecs
dronk wos bitter ond peppery.
The Spaniords experimented
with the process. They added the
erean and sugar, which made it
more like what we drink fodoy
The Spaniards kept the drink o
national secrel for almast 100 years. The drink spread 1o
France when King Lovis married o Spanish royal. Port of the
bride’s trousseau were some cocoa beons fo moke her
favourite brealdast drink.

Chotolate houses openod all over Fronce. From Fronce,
the drink spread to England ond then to back to Norh
Americo. The drink become very populor offer the Boston

Tea Party when tea wos being boycotted. /
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