Chocolate

drink of the Gods, but now a pleasure for you and me

This exhibit will reply the questions how chocolate was imported into Europe as a drink for Gods and

Kings, and how it became a pleasure for me and you and our body and mind.

Quetzalcoatl, is credited in legend with
bringing cacao to humanity, teaching
them how to make chocolate (xocolatl)
used in rituals for the elite. Calling it
"Drink of the Gods" and associated it with
wisdom and power. Is it?
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Or is it just fruit that grows on a high tree?
Is it just a big pod that can be turned into
chocolate by accident? S

Die colour proof on thin paper (Togo)
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- || Why it became such a

big success that at the
start of the 20" century
chocolate companies
already sold thousands
of kilos every day?

Advertisement stationery
(Belgium - 1891) sold
reduced fee 5c i.s.o. 10c.
ONLY ONE IN USED
CONDITION RECORDED
text: Chocolat Menier
sold 50,000 kg every day
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1. Chocolate conquered the world

1.1 The discovery, a Mesoamerican Genesis Maya or Aztecs...

T

The earliest use of cacao by the
Maya comes from an ancient site in
northern Belize. They consumed
cacao-based beverages at social or
political events.

Cancel: fragment Codex Nuttall: cacao
exchange during wedding ceremony

Bernardino de Sahagun, a missionary priest, wrote the
Florentine Codex, (2400 pages) documenting the life and habits
of the Aztec and how cacao was prepared and consumed as
part of their daily life.
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T Emperor Montezuma himself was said to take no other

On the right A beverage than his cacao and up to 50 servings daily... he drank

Emperor Montezuma his xoco-atl from golden goblets, which were given to the poor
after a single use!
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Cover sent from Havanna 8 Nov 1843 via New York on 20 Nov 1843. Crossing the Atlantic on the Montezuma (named
after Aztec Emperor) of the Black Ball Line to Liverpool arrived on 6 Dec 1843, thence to London on 7 Dec 1843. Port
black ¥ = 1s 4d; double ship letter rate of 8d = 16d or 1s 4d




1.1 The discovery, a Mesoamerican Genesis first noticed by...
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On his 4th voyage to the 'New World' between 1502 and 1504, Christopher Columbus discovered cacao beans
while ‘robbing’ the cargo of a Mayan trader, near modern Honduras. He assumed they were a kind of almond,
but were very valuable as ‘coins of the realm’, and used for trading.
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White flaw by paper crease

In the beginning, Columbus was totally obsessed by gold, and had litile
interest in the small beans, not realizing the future important economic worth
in the New World.
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He is believed to take the cacao beans as first to Europe, together with
other fruit and vegetables. Proof on hard paper




1.1 The discovery, a Mesoamerican Genesis

among other treasures
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Columbus also took back many other treasures like; corn, tomato, tobacco, potato and cacao.
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Then Spanish explorer Hernando Cortez landed at Tabasco another cacao-
intensive producing region in the Mexican Gulf in 1519. His army marched on
the Aztec capital of Tenochtitlan meeting Montezuma, who presented him
with a large load of cacao beans, serving the cold frothy drink, to his new
Spanish guests, again in golden goblets.

Juan de Zumarraga, (1468—1548), a Basque Spanish friar and first bishop
of Mexico, is credited with making chocolate a poplar drink among Europeans.
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Cortez also realized the commercial possibilities of this 'food of the Gods'.
Fray Toribio de Motolinia (priest) on joining Cortez, noticed how the Aztec’s
prepared the beans for the royal drink.

Juan de Zumdrraga
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1.2 Royals and aristocracy addicted to their daily cup(s)

Spanish secrets

Charles V was so moved by the sweetened, refined drink that he immediately decreed

Cortez,
Grenada (Spain) in 1528, pre-
sented King Charles V the beans
from his own plantations and also
explained how to make the drink.

on arriving back

Coat of Arms with motto 'Plus
Ultra' added by Charles V
referring to the 'New World' »
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it to be reserved exclusively for the enjoyment of nobility.

Grenada: perforation error

CORREOS 1091

For about 100 years, only Spanish monks were entrusted with the secret, until Felipe IV: his wife was near
death but mysteriously recovered after drinking hot chocolate. Witnessing the miracle the monks declared it a

gift from God, deserving

to be enjoyed by all.
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Priest with cup of cacao



1.2 Royals and aristocracy addicted to their daily cup(s) fleeing Jews to Bayonne

Letter from Villa del Prado (Valladolid; Spain -
1579) addressed fo Diego de Pineda,
consultant to the Holy Office in Toledo. Port: 2
real. Mail from the Inquisition in the 16th
century. (justified usage of borderline material)
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Inquisition - Expulsion of Jews|¥

After the 1492 edict of expulsion of Spanish Jews and the onslaught of the Portuguese Inquisition in 1536, many
Jews sought asylum in Bayonne, France. They imported tools and knowledge of cocoa, ...

chacedat . Circuit du chocolat
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.. and taught local workers the secrets of processing chocolate. In Bayonne we find the first artisans and
chocolatiers guild and by 1854 it was home to at least 34 chocolate companies.
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Typograph:c cancelled stamp (France-? 869) on newspaper. Tanf
2c for sending in region (color bleu includes postage tax of 2c)

chocolate advert at stamp side of newspaper of Bayonne




1.2 Royals and aristocracy addicted to their daily cup(s) High society
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Anne of Austria, Infant of Spain, married Louis XIlI in Bayonne in 1615 and shared
her passion for hot chocolate with the high society of France.
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In Paris, Cardinal Richelieu (1585-1642)
seemed to be addicted to the new luxury
from his very first taste. He was an early
influencer with great prestige.
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L | (USA-1869) Washington

Postcard carried by STEAMER RICHELIEU from St Louis (Senegal-1903) to France

The year 1757 marks the first record of George Washington ordering 20 pounds of chocolate. Throughout his
life, he frequently enjoyed it. Most often it was served with breakfast. This chocolate was also often served at
Mount Vernon when he had visitors. It was a popular product, but was not readily available as it is today.



1.2 Royals and aristocracy addicted to their daily cup(s)

Religion, Pope and fasting
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model Sima (ltaly-1938) Alba D'Oro. Golden Dawn

A Florentine religious family (merchants of exotic products) visited cocoa plantations near

saw immediately the huge trade possibilities for Italy. When they

retumed home, they introduced it to Pope Clemens ViIl. The black gold is discovered and
announced as golden dawn.

ue to the Jesuits’ commercial interest. Begin-1600 the pope’s

main dilemma was if cacao consumption would interrupt a required fast. The debate

for 100s of years and was clearly less the result of what

theologians said than the decisions of ordinary clergy who drank it regardless.

LLDHLVATONO S 1 1692 Pope Innocent XII received a
) request from Carmelites in Madrid for a
dispensation to drink chocolate inside the
walls of their convent, that he refused. It
took, in fact, until almost a century later
that Pope Pius VI issued a definitive ruling
that clerics could drink chocolate (albeit
only away from Church premises).

< Papal bull (Rome, 1696) with lead
s=al of pope Innocentius Xii, vellum.
Fzpal bull letters were traditionally
seni postage-free.

Given the importance of these letters
and the fact that they were considered
oficial communications from the Pope.

Papal bull of pope Innocentius XII



1.2 Royals and aristocracy addicted to their daily cup(s) court in Austria

Cacao was taken to Austria in 1711 when Emperor Charles VI transferred his court from
Madrid to Vienna.

His daughter Empress Maria Theresa of Austria insisted on her daily cup of chocolate drink.
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Stationery international usage (Hungary-1897) to Berlin Inauguration of Empress Maria Theresa in 1740
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Jean-Etienne Liotard painted The Chocolate Girl (a pastel on parchment) in 1745,
during his stay at the court of the Empress Maria Theresa in Vienna. It depicts a |:
maid serving a hot chocolate to the Empress.
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Printed to order Stationery (German Empire-1908) Riger's Kakao publicity '‘Chocolate Girl'



1.2 Royals and aristocracy addicted to their daily cup(s) life of luxury
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Many of the aristocracy exhibited their life of luxury: the Comtesse
du Barry, mistress of Louis XV, drank a cup of chocolate daily, but

the poor couldn’t afford it.

without

LESS

Court of Brussels

At the court of Charles of Lorraine in Brussels (Maria Theresa's
brother-in-law was the Netherlands governor) it was consumed in
large quantities. Archives prove he loved the drink consuming it i

daily at breakfast. Making sure they never ran out of stock a

fulfill high standards, Imperial-Royal Court suppliers were chosen.

Havas Model P (France-1960)
kind of luxury products like chocolate, oysters, foie gras, etc...

Die Proof
(Belgium - | |
December 1949)
of finished mold

surcharge
numerals on
cream paper,
signed by artist
Jean De Bast »
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Printed to order magazine wrapper (Austria-1912)

Emperors and Kings court supplier



1.3 The chocolate route around the world expanding from South-America
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Until 1850 mid-South American plantations grew the majority of beans due
to their established background with Spain and Portugal.

In Brazil, the Portuguese
based production.
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Transit cancel on back of cover (Brazil-1944) promoting first class product cacao

After independence of Brazil, planters and colonial officials expanded cocoa cultivation from South America
over the Atlantic Ocean to West-African colonies, establishing in both areas a modern industry that resulted in
the world’s leading cacao regions.



1.3 The chocolate route around the world

products of Venezuela
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Venezuela produced over half of the world’s chocolate in 1810, and one-
third of that was consumed by the people of Spain.

Today Venezuela is still known for their high quality chocolate, but they

need financial investment by micro credits (Fondafa).
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VENEZUELA produces the best cacao



1.3 The chocolate route around the world production in West-Africa
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postmark export products (Ivory Coast-1937) port 3.50 fr= 1,50 fr international letter till 20 gr +
2 fr aerial surtaxes per 5 gr (period 17.02.1936-20.07.1937) cocoa in Ivory Coast

With growing cacao consumption in Europe in the 1850's, the Portuguese transferred production from Brazil fo the
West-African colonies; St Thomas and Prince and Ivory Coast were one of the first cocoa-producing colonies.

LIBERIA $30

Flam Bitam (Cameroon-1954) Center of cacao

Later it expanded to Cameroon and Gabon. They became
important too to fulfil the needs from Europe and is still today.

LIBERIA $30 |

Unfortunately, the expansion was only possible by using slaves as laborers in almost all those plantations. The
slaves were imported from the West-African islands or inland.



1.3 The chocolate route around the world

more plantations in West-Africa
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African Unity Charter

Censor cancel (Great Britain-1941) in Gold Coast

use Gold Coast cocoa

Around 1900 more and more new cacao plantation areas were expanded in West and middle-Africa. To ensure
that all Africans enjoyed human rights and raise the living standards the African Unity Charter was signed in 1963.
Unfortunately still today the charter is poorly implemented in the cacao industry, specially at small-scale farms.
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Countries such as the Gold Coast (Ghana),
Nigeria, and Congo became the principal
sources for the European cacao manufacturing.
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| Number one in Japan: Ghana Lotte Milk Chocolate

factory: named after the country Ghana




1.3 The chocolate route around the world

the real start in the Netherlands
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Pitney Bowes model “Automax”(Singapore-1970)

Van Houten since 1815

The Van Houten Company was founded in Amsterdam in 1815. By the 1820s drinking chocolate was not widely
developed, as the taste was of very poor quality with cacao beans ground into a fine mass.

In 1828 Van Houten invented a cocoa-pressing method, and was granted a patent from King William I. The
solids were separated from the cocoa butter by means of pressing (crushing) and then treating the solids with
alkali; the acids were neutralized, fibers softened, and disintegrated.

Issued fdr 100 yéar independence
(1813-1913) King William I

i VOITURES RENAULT FRes

: R. DE LAGRENE
Bl Hepresantant pour 1'Aube et

ta Marne

=~ 220, rue de Vesle - REIMS -

Letter Card 15¢ sold reduced for 5¢ (France -
1904 — 15t edition — region Reims)

Text: cacao Van Houten we prefer, without | ;

doubt the best and cheapest

* »k%ﬂ?ﬁﬁwﬁmi%&%eﬁu&eﬁ%\gé@%@wn@ﬁﬁ?&e._ poEun e itapaeandia)

lﬂ plus ancien

'OBrmoui

| S
D L '
2 . ;
Vermout Francais ||f
4 y
¥ P e e e e }
e : . m&mmmymmg )
3 Malgré toutes les peines, ;
i =
| | toutes concurrences et/@ ODOL > e
* toute la publicité, ¢ & 5 L8
< | sera toumurs ie @ 5 CARSEnES St 5‘«
] ' : S ik
1 Q\ A : les DENTSS
A0 B Soacavonnnmname
: / encen | | VAPORINE |

&

; PREFERERA
i la melilleure

des essences
pour AUTOMOBILES
Socibté Anonyme
dé Lilla et Bonnigrss

141, Boul* dp Ia Libeetd
LILLE

—_— s

I st incontestablement e
Meilleur et le Moins cher

" MALADIES SECRETES 5 5% % 8 # 2
% @ &£ B  La Spécialité i employer variant suivani le cas du Malade fis

Slonssssn Pharmacie GERRETH, 15, rue du Chemin de Fer, 3 ROUBAIX -
Guérison garantie en 5 jours. .

o : = ®
&#‘Jhﬂ-‘s_ ——— ot e i N e e e o o B B T e L S N M T Y s T St = s _'\u-:'

The result - a light fluffy powder, full of flavor, very digestible, soluble in milk or water, and with exira cocoa
butter obtained during the process of making the powder, could be molded into solid chocolate bars, and then
be used to coat candies. The new easier process also resulted in cheaper cacao in the market.



1.3 The chocolate route around the world

British start
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Letter sent from Amsterdam (18 June 1737), arrived on June 10 (Bishop mark IV/10) at Bridges coffee houss,

Cornwall, London (Bishop Mark, month appearing at fop for incoming foreign letters used from 1673 till 1797).
Coffee houses, also serving chocolate, were recognized as pickup or leave points for mail till c1800.

ONLY FOR 4 LETTERS RECORDED TO THIS COFFEE HOUSE

The English discovered chocolate after their conquest of Jamaica in 1659. It was served next to coffee and wine
in coffee houses; public social places where politicians, traders and writers met for conversation, frade and
receiving their post. The coffee houses’ role were important because they made it more affordable to everyone.
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LONDON QOFFICE, MELBOURMNE,
2, RO0OD LANE, SYDNEY.

ADBURY BROTHERS LTD
_______ - COCOA & CHOCOLATE - \5¢
L Head Oﬁ'ce & Manufactory: |

@?/ G. Sara
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PARCEL posT. Wl =7
179, SLOANE STREET | | | |
3 London, S.W. (,SKW) o - 1

Parcel Post label (Great Britain-1901) Sloane Street

Sir Hans Sloane favored, after visiting Jamaica in
1688, the use of liquid milk chocolate as a medicinal
beverage.

Cadbury, British chocolate manufacturer, marketed
the beverage as ‘Sloane's recipe milk chocolate’.

B Stationery printed to order (Great Britain -1903)
recognizable by Arms ‘d’ 14mm wide; No chain
on Unicorn’s collar

Cadbury Brothers, Bournville




1.3 The chocolate route around the world

the Swiss link
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Henr'y Nestlé
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Hasler model F88/F99 without town mark (Belgium) Nestlé=Peter+Cailler+Kohler

Daniel Peter (from Vevey, Switzerland) invented milk chocolate in 1875, using the invention of another Swiss,
Henri Nestlé, who had perfected the process of milk condensation. It took Peter 8 years.

F AILLER-GALA PETER-KOHLER

Fijnste Zwitsersche Chocolade an Bonbons.

-

| m [|II‘|13 ﬂlﬂ'lﬂl'ﬁ ﬂﬂﬂmﬂaﬂ

| HBAH.-1 S cent

Advertisement statfonery 7%c sold for 5¢ (Netherlands-1925)
Peter called his product “Gala”, a Greek word which means: "from the milk"

He married the daughter of Cailler, Switzerland's leading chocolate maker and still today.
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Perfin Nestlé
(Belgium — 1923)
in use from 1921

til1927.

In 1904 Peter Gala merged successfully with Kohler Chocolate Company and merged finally into Nestlé company.



1.3 The chocolate route around the world the Hershey story
%fy ; A NEW LANDMARK
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Milton Héﬁshey Pitney Bowes model RT (USA) Hershey, town named after chocolate factory

PHILANTHROFIST

¢ Milton S. Hershey

Die proof on gummed paper (USA) Hershey 32c

In 1893 Milton Hershey, already making his fortune with
caramels, attended the Columbian Exposition in Chicago
and decided: “Caramels are a fad but chocolate is
permanent. | am going to make chocolate.”

His decision came after ...

Germania

Niederwalddenkmal in
Riidesheim

... when he was impressed by the 11m high Germania

statue, using 13.000 kg of chocolate. It was a copy of the

‘Niederwalddenkmal’ statue in Ridesheim and was shown

inside the agriculture building of the Columbian Exposition
in Chicago in 1893.
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World Columbian Exposition Chicago Stationery (USA-1893)

Agriculture Building



1.3 The chocolate route around the world The Hershey story
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Company J.M. Lehmann perfin JL; The letter passed the German Empire foreign exchange censorship in 1920 in Dresden
producing chocolate machines

After examining the J.M. Lehmann exhibit of chocolate making machineries at the 1893 Columbian Exposition
Hershey decided to sell his caramel factory and commence with chocolate. After the exposition had closed, two
pieces of the Lehmann machinery were sold to him. Hershey’s is now the oldest chocolate factory on the

American continent. The town is named after his chocolate company.

-

ReturnN 1IN 5 pavs To
THEMOST COM FLETE CHOCOLATE AND COCOoA PLRNT IN THE WO RLD

Pitney Bowes model M (USA-1924) town was founded by Hershey in 1903 for the company's workers

Unable to have children of his own, Milton S.
Hershey founded the Milton Hershey School in 1909

for orphaned boys.

Hersheypark is a leisure park for employees of the
Hershey Chocolate Company,




1.3 The chocolate route around the world Belgian chocolates

- [NERASLIVRER: [ NETBESTE ': NEPAS LIVRER. |} -
+| - |LEDIMANCHE-|OPZONDAG-- | - |LEDIMANCHE|OPZONIAG-- | -

TIMBRE Flam cancel GENT-GAND A(Belgmm-f 913) is only post
; office on Expo. Postage fee 1c for postcard with only
Tab with ‘Atelier Du Timbre’ and DEPOT=1910’ (Belgium) name message. Ghent International Expo 1913

Stamps issued specially for Brussels World Fair 1910

in 1910, Leonidas participated in the World Fair in Brussels, Belgium, whére he won the bronze medal and
where he also met his future wife J.Teerlinck. Together, they presented their creations on the International
Exhibition held in Ghent in 1913, and they won the gold medal. He decided to setile permanently in Belgium
and founded the internationally famous Leonidas Company.

BELGIE-BELGIQUE

o7 ERE:
) L
A ?
23-O3§ p) “bpost
LEONIDAS v N\
Bd. Jules Grain‘dorlaan 43 Y (.c)("
BRUXELLES 1070 BRUSSEL Ocor v g

Leonidas: logo based on Greek hero-king of Sparta

Leonidas has 350 shops in Belgium, 340 shops in France plus nearly 1,250 stores in 50 other countries and
have become one of the highest producing, widespread companies in the world.

//Wi/ 7/} 7 /k/ﬁ{/ _ 2
/j:” %4/7 ;// ? ; //ﬂ/ﬂ/////? i

Cover from ANDRINOPLE to MARSEILLE struck with exceptional LEONIDAS Paquebot date stamp in black (5
Sept 1853). Framed PAQUEBOTS DE LA MEDITERRANEE in red at right and charged with hand struck "20°
decime charge on arrival. Reverse with Smyrne (Turkey) and Marseille (France) arrival cancels.

Boat named after Greek hero-king of Sparta: Leonidas



1.3 The chocolate route around the world Céte d’Or from Africa

SP.R.L.
40, RUE BARA - BRUXELLES

IMPRIME

E 'r Enczj E ;

3 ieur Mineur Calix! Logo is based on a
Gambian postage
3 1) stamp, shows an
: %0 elephant and palm
tree of exotic Africa
Timbrographe (Belgium - reg.nr E476) Cdte d'Or elephant logo

In 1906 the chocolate factory Alimenta was founded after some merges. The name Céte d'Or refers...

' b - - - —_— — f
m
4 F & A G
UE &y, / Vi S / CA
= s E s\.,ﬁ..-i / - "r L’;/ _{‘{ /}/
3 é 5 E /
E E Q E / g
0 o
“Egg .
1 0. 98
e Soc.an.po-ur 1a Pabri¢.des
& Engrais Azotés
Ea?& S.A-FQEtA.
%8% Houdonp~Goegainy
a5 8 e
gmg 8 l.;..}.JJ.fa;I".lU
S ]
s
3 -
ifni-
S0k
B E
@0
Postgiro enveloppe (Belgium - 1934) Cote d'Or

.. to the French name for the Gold Coast, the old name for Ghana, a source for most of the cacao beans used
in their chocolate manufacturing since the start.



1.3 The chocolate route around the world from Reichardt to Callebaut
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Packet stationery printed to order booklet of packet service (Berlin) for cacao factory Theodor Reichardt. This type of cards
was used for sending an order of chocolate and cacao.

German company Theodor Reichardt was one of the first using beans from German Kamerun, West Africa.
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Perfins G.St. on hyperinflation stamps (Germany-1923): Gebriider (Brothers) Stollwerck - Inland letter rate
250.000Mk (startdate: 20.09.1923 - enddate: 30.09.1923 ; 10 days period) from Cologne to Mannheim

in 1930, Germany’s Stollwerck Company based in Cologne (KdiIn), bought-out the chocolate manufacturer
Reichardt and from 2002 they began producing several of the Barry Callebaut products.



1.3 The chocolate route around the world Kwatta - Callebaut

ACHETEZ
Lo KOOP
KWATTA

Schtroumpf

Hasler model “F88/F99" broken inner circle (Belgium-1965)

Kwatta is a Belgian brand, based in Bois-d'Haine since 1913. Prior to 1889 it was Dutch
company in Breda, with beans from a Surinam plantation of same name; Kwatta.
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Typical short

advertisement;

Kwatta, ideal
breakfast.

N?Wres van de a’fzender BRIEFKAART :
e Lo, Qotose ]

7

. PUBLIBEL 2547 N

Publibel proof
(Belgium)

Manufacturer | PUBLIBEL 2547 N
Callebaut |

Publibel (Belgium) 3.5 Bfr Inland rating from 01.06.1972 till 01.10.1973

Callebaut founded in Belgium, began producing chocolate bars in 1911 and in 1925 chocolate covertures. In 1930
they invented a unique way of transporting liquid chocolate to provide the food industry and large chocolatiers. They
are one of the rare chocolate manufacturers that even today, still select, roast and grind’s its own cocoa beans.



2. Cacao pods transformed into a tidbit

2.1 How to grow the ‘Food of the Gods’

Linnaeus and little flowers

First machine-produced stamp
booklet of Sweden, using sheets
imperforated at right and left. 1 of
5 contains imperforated side
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It was called "xocol-atl" (pronounced "shoco-latle”) by the Aztecs. In 1753 the
cacao tree was recognized by famous Swedish scientist and naturalist,
Carolus Linnaeus. He named it “Theobroma cacao”, [the food of the Gods]
in the family Malvaceae.

<« Carolus Linnaeus

A tree can grow as tall as 12-15 m in the wild but to facilitate harvesting most
cocoa farmers do not let it grow higher than 4-8 m. li's not known for certain
how long they live, but on average around 50 years.

EABRIQUE DE cHocoLaT DE VILLARS, FrisouRa m-w
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Printed to order journal wrapper (Switserland -1911) Chocolate Factory
'De Villars', Fribourg, their logo is small cocoa tree (Theobroma cacao)

Thousands of small waxy white or pink flowers (on average 20.000 per tree) are produced in clusters directly

on the trunk and older branches;

this is known as cauliflory.



2.1 How to grow the ‘Food of the Gods’

flower power

P P U W I

(Guinea
-1962)

Little waxy flower

color
proof

HEPUBLI“UE nE]|

Same mosquito causing malaria

Flowers on old branches

So, this is the very first start of where chocolate comes from. This is the flower of a cacao tree and the
mosquitos pollenate the flower and then in the center of this flower a little oblong pod shaped, a cacao fruit.

fia
Malaysias 5¢ W“y‘m“ 5‘
Progression proof

It comes out of the center of those prongs on the flower. Ii's really a pretty special process!
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Only 10 to 50 flowers per tree will develop into pods over a 4 to 6 month period, ripening from shades of green
and maroon to gold or scarlet.

| Caédb podé
hanging in tree
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?EPLBUQPE uABLMlSE

16. 9.68

Color proof (Gabon-1968) and new color notations VE=green + variant nr 8 and 9, BR=Brown + variant 8



2.1 How to grow the ‘Food of the Gods’ varieties of fruit

REPUBLIQUE UNIE DU CAMEROUN +
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Criollo: orange yellow pod Trinitario: orange  Forastero: green pod
brown pod

About 20 known varieties of the cacao plants exist, but only 3 are commonly used: Criollo, Forastero and
Trinitario. Differences are by their color and size, as well the color of the beans and hardness of the pod.
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Silver head shifted down

The fruit is a huge berry, usually egg or melon-shaped. Each pod
weighs between 200 and 800 grams and contains 25 to 40 seeds;
harvesting occurs twice yearly.

The ‘cocoayer’ stamp issued in 1924 as part of a pictorial set (palm trees, coconut palms, sugar cane, eic.). Cover sent
23.11.1927 from Agbelouve (Togo) to Schafthausen (Switzerland); fee 1fr50 for oversees.
RARELY SEEN COVER WITH ONLY ‘COCOA TREE’ STAMPS USED

The tree takes at least 4 years to mature before flowering and fruiting occur, but they won't just grow anywhere.



2.1 How to grow the ‘Food of the Gods’ planting neatly

LE:-CAEATYER

Black
die

proof

(Togo-
1924)

A cocoa plantation has around 50 trees per 1000 m?, so they are rather
close at 4 to 5 m from each other and..

¥ A die proof (Togo-1924) on thin paper; color codes penciled in margin
and proposed value is written in ink

Variety upper || S e
stamp |: ; ——
imperforated || : :
LESS THEN
101N
EXISTANCE
>

... very symmedtric.
Most plantations plant trees neatly in lines.

67 Black »
shifted




2.1 How to grow the ‘Food of the Gods’ tropical biotope and enemies

A fussy tree only grows in rainforests biotope or plantations that fall within 20 degrees of the equator; from
Tropic of Cancer to Tropic of Capricorn. Outside this band no one succeeded so far.

i IR 4% 4

Tropic of
Cancer
Tropicus
Cancri
(n missing)

Tropicus L - é‘-:ﬂ;\\c_"r\#{i\a\u
Capricorne = | Ve S Nt
Tropic of : ; ™ -
Capricorne

The trees need heavy regular rainfall, with rich well-drained nuirient soil, steady warm temperatures by constant
sunshine and high humidity.

Amasassacansa
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Cover local post service Compania del Sol (2.JAN.1845 Jerez to Cadiz -
Spain) constant sunshine

nnnnn nemaanee
e

Constant controlling insect diversity in cacao plantation is mandatory
as it can damage a whole plantation.

Aassassnsssasnasassas

Insects such as Tragocephala Nobilis,
Distantiella Theobroma and
Phantorhytes can be controlled by
natural enemies but are commonly
controlled using chemicals, but very |- } :
carefully used to avoid damage to other |[: —— ' =
important biological entities.

Distantiella Theobroma




2.2 Cultivation, the art of harvesting and treatment

first plantations

* BEPUBLIQUE DA

GENTIMES DE GOURDE 8

IT

Plantation
(Kamerun)

N 195

The first commercial cacao plantation was
established by H. Cortez in, what's today
called, Haiti during the early 1500s.

74 /
Post office PLANTATION (Cameroon-1907) | | - z;" m}»;;»ymw ﬁﬁm :
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located next to a German cocoa plantation | ==
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« imilations ou conlrefacons qui portenl pré-
« judice au consommaleur el peavent nuire a
« la réputation de la maison Menier en subs-
« tituant un produit de gqualite inférienre ou
« défectueuse 4 un produit de qualite supe=
« rieure. C'est parceque j'ai été moi-méaie
« victime de ces substitutions reprochables que
w je m‘assure loujolrs de la provenance en
exigeant ['étiquetie vérilable. »
Dans la sévie de ses Etudes sur

iion universelle de , quand M. ‘Derr
de Medelshem est arrivé a l'industrie du Cho-
colat , il a choisie naturellement la maison
Menier pour guide , parceque celie ~maison
tient la téte de cetle induslrie el quelle: en
représente ['ensemble le plus complel par ses
plantations de cacaoyers au Valle-Menier, Ni- |
caragua , el par son usine de Noisiel , prés
Paris le plus parfait modele d'une fabrique
de Chocolat.

CAISSE DE CREDIT DE NICE-
BOCIETE A RESPONSABILITE LIMITEE i

Gaptal : DEUX NILLIONS CINQ GENT MILLE FRANCS
SUCCURSALE DE GRASSE - -

Attempts of exploitation
of cocoa-trees in natural
environments did not
produce the right results.

It can be concluded that
plantations are likely to
prosper only in places
where cocoa trees
spread naturally.

<« Canceled typographically
when printing newspaper
header ‘Journal de Grasse’
(France-1869).

purple 2¢ = postage fee in
region + 2c printing tax

article mentioning
“Chocolat Menier
plantation in Valle-
Menier in Nicaragua“
Free translation

“ ..when M. Cerfbeer of
Medelsheim arrived at the
chocolate industry, of
course he chose the
Menier house as guidens,
because they are leader
in this industry and what
represenis as the most
complete by its whole:
their cocoa plantations in
Valle-Menier, Nicaragua,
and by its factory of
Noisiel, near Paris, that is
the most perfect model of
a Chocolate factory.”

(%)



2.2 Cultivation, the art of harvesting and treatment

more plantations

In Jamaica, the English took over the
plantations from the Spanish whom they

conquered in

1659 and expanded it to a

significant supplier of chocolate.
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< Free Post for Member of Parliament
Charles Ellis (Great Britain) owner of
sugar and cacao plantations in Jamaica.

Early references mentioning plantations began 1700s in French Guyana (South-America).

973-CACAO

Cacao (French Guyana): The village name is a reference to a large
plantation called "dwelling of Sainte-Marie of the cacao”.

Around 1870s several varieties originating from South and Central America were introduced in West-Africa. At
the beginning of the 1900s the cacao diversity in Cameroon had enlarged to one of the most diverse collections.
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Verl.u.Eigent d. Dautschen Kolonialhauses, Berlin,C.19,

Poftkorte — Welpolieren
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Printed to order posicard (1898-German Cameroon): German plantations taken over from Portuguese
producing better cacao for the German chocolate industry.



2.2 Cultivation, the art of harvesting and treatment ' picking

In order to facilitate picking the pods, the trees are from 4 meter, but generally no taller than 8 meters..
Harvesting involves a careful, clean cut through the pod’s stalk with a well sharpened blade.

[T e - = - . _—, s
I [ 5 = -Uw.‘

i NEDERLAND

%Q

CENT
PRI79

fﬂ,u‘

- Model Postalia “P” (Netherlands — 1955)
Sdo Tomé and Principe

banknotes of 1000 dobras,
pictures man picking pods.
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Specimen - 1956

E‘SPANA

< pruning hook (in selvedge)

A pruning hook type of tool is used to pick the ones high up, with a
handle on the end of a long pole.

Fhrtyyumnﬂlhﬂdnewlupmm ;*—,

Agriilieg e Fheas. i 57s
Proof (Tonga — 1990) cacao picking in letter d
UNdp (United Nations development program)




2.2 Cultivation, the art of harvesting and treatment a lot of manpower needed

orange-black George VI issue
Cacao farmer picking

Picking and harvesting is labour
intensive, often requiring a lot of
skilled manpower and depending
on the performance of the farm.

< Specimen aerogramme
(Gold Coast) issued 01.07.48;
6d orange in opening 24 mm;
AIR LETTER is 38mm long

A Aerogramme issued 24.05.50;
6d orange in opening 25.5 mm;
text AIR LETTER is 37mm long;
under it 3-line admonitory text.

| <€ Aerogramme issued 08.11.52;
6d orange; AIR LETTER in italic

| under it 4-line admonitory text and no
thick line.




2.2 Cultivation, the art of harvesting and treatment a lot of manpower needed

orange-black QE Il issue

Aerogramme (Gold Coast) issued ¥ | :
09.11.53; red print and perfin| :
SPECIMEN. 6d farmer, black and| .
orange. Blue overlay on white paper|
watermarked “F”. 4 lines text under|
BY AIR LETTER E

This harvesting process has not
changed over the years.

< Aerogramme (Gold Coast) issued
24.10.55; 6d black and orange with
QEIl in oval; blue overlay on white
| paper no watermark. Admonitory text
now on reverse in 2 lines.

Labor is chiefly in the hands of the
farmers children.

Aerogramme issued 03.07.56; 6d »
black and orange with QEIl in oval; blue
paper watermark “I” admonitory text o

reverse in 3 lines. Double handstamp
overprint GHANA (31 mm) afte

independence 06.03.1957 (unlisted).




2.2 Cultivation, the art of harvesting and treatment Harvested at multiple times

| € 4-line red overprint »
GHANA

6™ MARCH
1957

REAITCE I By AR MA

Aerogramme »
(Ghana) issued
06.03.1957;
biue paper|
watermark “I"} .
no gum on flaps. |

Pods are harvested several times
during the season because they
do not all ripen at once.

A .Aerogrammé .séme as abéwe; wrth
Serif type double handstamp overprint
GHANA diagonal handstamp 31mm

The ripe pods are judged by their
color differences from the near-ripe.

A Aerogramme issued 06.03.57;
blue overlay on white paper except
space with simulated perforations for
i stamp imprint. Admonitory text on
A Aerogramme issued 03.07.57; 6d black and orange with QEIl in oval; SReRT eI s

admonitory text on reverse panel in 3 lines




2.2 Cultivation, the art of harvesting and treatment grouping harvested pods

Collecting harvest and splitting

The pods are gathered either in or at the edge of the plantation, but often they
are transported to the fermentation rooms before splitting.

Stationery (Ecuador); partially shown

Collecting the pods is labor-
intensive, and often friends and
neighbours are needed for a large

crop.
_ 5.'“3&'.‘ EHHREBS :
1 SAFEGUARD rrRon CEIIT. Y. |
ALLOW TH.HI SKIN TO BREATHE EY 'L_BILG THE
ALL-WOOL
T, NSNS DU QDN
=, Descriptive Catalogue free fron 59, EAST STREET, BRIGHTON.
“be. SRESENS HETH CULTURE ) clor, 309 pages, Ono Shiline.
DA _CREAMERY, [RICKETT SWITH & O,
0a. cnantcs
Befreshments CHIEF Eoc‘ir. Oggmza F .
0f Choigest Description at Moderate Rates 2 NEW ROAD BRIGHTON- - ﬁuﬁgr{f BUHHEUS -
200, WESTERN RD BHlGHTUN P Drice Lisks 6t ’a,ppliaatian. e - o
i ...

——i - LS )
FOR BREAKFAST
THE
MOST HUTRITIOUS

) | ] & INVIGORATING 7\ - sep=eclame—
ul W2 ' BEVERAGE. - :
| TO BE OBTAINED EVERYWHERE. TRY A CUP : . »
Manufactured by JOHN GOSNELL-& C0., London. TO-MORROW MORNING '- : & : -

Perforarfon error (Venezuela);, in
Stationery printed to order (Great-Britain - 1880) collecting cocoa pods  comer electric eye marking line




2.2 Cultivation, the art of harvesting and treatment

splitting open and drying

H:IlLIS_
: Mafgics 5¢

Maiiyins 5¢

.

(=} '-\i-“/ . =
Deutschlands gréfites
Schokoladenfestival ,//

g

whife-coior'ed pﬁh and bean

Pods are opened after a week after harvesting with a machete, the white-colored pith and beans are scooped out...

pS PO WPV S

= - .
QREPUBLICA DE GUINEA ECUATORIAL |S

% Ralde (oA mnkc

séie.cﬁng, cleaning and obening

L i i e A

In large plantations, this is done under burning sun | f
and constantly raked for 5 to 14 days. |

P AN RN

NS AR AN

drying beans on huge. trays

Aerogramme (Sdo Tomé and Principe - 1958) opening with machete

...to be fermented allowing micro-organisms to develop during 4 to 7 days. They

should be turned every 2 days.

Beans are dried up fo no
more than 7% for export by
spreading over huge trays
or surface.

GRENADA |
e 3

|
|
!
| L 4 _‘ fit e =
|

4 base color (CMYK) progression proofs

cocoa beans color changes when drying



2.2 Cultivation, the art of harvesting and treatment

research and protection

g cwana
1
I

The Cocoa Research Institute of Ghana (CRIG) was established at Tafo in June
;189?'?1;:&19 Central Cocoa Raaeard'l Station. Their mission was to encourage and
= c Jucti i keting of good quality cocoa in all forms,
ey in the mast efficient and cost sﬁ‘ecﬂvu manner. Hi

The Imperial College of Tropical

in 1924 its first scientific Journal
on research of products like
cacao.

? gﬁ;”%rﬁ :riq‘w

The Instituto do Cacau da Bahia was established in Brazil c1937 offering
financial and infrastructural support to opfimize harvest lechniques.

Brazils CEPEC (cacac research oenisr} began research activities c1963
pecializing in all aspects of the g gy.

In Colombi: icul h began early
1929 and was ¢ i by the ‘Experi
station of Pal'nira’ carrying out research,
il “and?ranng'

ICCO 25 yrs celebration

To protect the world cocoa production and economy, the ICCO (International
CoCoa Organization) was established in 1973 and seven agreements have
come into force since the first worldwide agreement was negotiated in 1983,
regulating all basic aspects of the cocoa industry.

i JII'IEtiNl'I'[I'IHﬂL

7
(I GQ ‘I_‘_'Ilrtﬂl

ACNEEMENT

<<

ccecee

Original arlwork for cacao research and industry (Ghana): extensive noles in margin. UNIQUE

Cocoa research Institute Pitney Bowes "R (United Nations}



2.2 Cultivation, the art of harvesting and treatment Slavery and child labor

Slavery was abolished in 1807, but it was Sir Buxton M.P. who founded the “Society for the Extinction of Slave
Trade” in 1839, with objectives to civilize Africa through trading posts and agriculture development by
distributing implements, seeds and plants, such as coffee, sugar, cocoa, etc... for beneficially exchanging with
European manufactures as an alternative to slavery.

j! - T E i ey ‘copy
| For the Extinction of the Slave Trade, and for the Ciwhza ion of Africa,

15, Parliamen! Slreet.

'

i

| 2= ] ==
|

|

|

INSTITUTED JUXE 18349.

! Presiext.—HIS ROYAL HIGHNESS PRINCE ALBER‘] K. Gl

PRESENT STATE OF AF RICA, o pu{uuxﬁ ot lund a8 models fur their imitation ; distribnte agricaltural ;mp]gmwis seeds, |
UP'N'AIu:s of 30 years, and more than 15 millions of money, have been :nnsumed in | ‘l"1 uts, &e. 3 introduce locnl and other “"P““Em“i‘i and suggest and facilitate the

fruitless attempts to put down the Slave Trade; yet it has doubled during this period. | mesus of beneficially exehinging the produce of fyr the manufactures of Furope.
| The anoual loss of hfe caused by the Trade, has risen from 17 to 25 per cent.:— 3. To examine the principal languages of Africd;fand reduce them, where advisable,
Il 170,000 Afri d to be duced to . ulueryi 00d mm‘:,- ‘ﬂaw"l‘kn&nﬁ i i i a4 10k
I annually to perish ,—and 1hie total annual luss o’ Africa, to to 200,000 p 4. Tw the A 1 peculiarities of Africa, for the
I Africa, immensely rich in natural 28, — with Inhal — anxious | benefit ax well of natives as of foreign residents a travellers: to send ont medicines
| | and practitioners ; and thus to separate the practicdpf Medicing fu. . harrid Super-

for Euruilean Manufactures and Instruction,—still remains, under the desolating

| influence of the Slave Trale, an uncultivated desert,—degraded by superstition, and || stitions now connected with it.

5. To co-operate by every means in its power with the an.rnmmt Expedition tothe |
ti the

| deluged with blood. 91 FOWILE BUXTOR'S Tl | ngel', ‘to report e pmgrt‘:s—ﬂ!ﬁllt its of luable information |
| g e & that, next bo Chrintin 1{}' (the S it may and, to keep alive he interest of Great Britain in the |
| i Fowe uxton emph:fically declares, tha 4 the great an l Trad and the welfare of Mrica. |
| only effectual cure,) the “ delivernnce of Afica™ is 1o be sought in . calliag out her gappressibn ot the Siave i =
| own resourees. A EXPENSE.
Part of this duty devolves on Government, in enforcing the Treaties alreaﬂy made for M like these. on an adequate scale, will agmneﬁ
the suppressiunu!{ the Trale ; obtaining other and mure efficient Treaties with native h‘he:?s}“:m: and abroad, and Eqrhaps EiAher i F“'“m into the interior of Africa.

Chiefs, as well as with R‘“"l‘i‘-‘“ and other Powers : and promoting and protecting the || T cve must oceasion considerab expense; yet, if fhe result be in any good degree
legitimate efforts of individuals engaged in the same object. commensurate with the design, even a large outlay fill be abundantly repaid. ;
_ Another l-““"t devolves unmdmdua]x which he proposes to divide between two Asso- Let it be remembered, then, that Africa has impprative claims on the sympathy of

y—first, 2 B lent Son:etg to watch over and befriend the intersts || 4he whole civilized world 3 that it presents @ field [f labour to the Christian philan-
of Africa; and, secondly, = Company which shall cultivate portions of her soil. The thropist, the man of science, and the lnwfu] merchat,—that this Society, 1 fine, under

ubject of the one to be charity—of the mher,le-rmmaie gain ; distinet, therefore, in their | God%s blessing, and with the tion of a b left Gover t, aims to pre the
‘&urpms, and separate in their T , yet buth accordant in principle, 20d con- b, and to facilitate the success of vach of these {lasses of labourers; and thus may
ucing to the same benevolent end. said to consecrate its own efforts—to peace, to liferty; and to God. }

OBJECTS OF THIS SOCIETY. J. M. TREW, Secrefary.
?resunt Society, adaphng the benevolent and pacific portion of Sir Fowell A subscription of One Guinea and upwards per anjum constitutes an Annual Member,

Buxton's P to accomplish the following ubjecll. by agents and other | A dopation of Ten Gmm: and upwards constitufes a Life Member.
mtnh]e means — .. |l Subscriptions and donations of a 1 kill be thankfully received.

1. To make the Africansacquainted with the i— S o
and sedulously to direct their attention to its cult v
convince them, y of the i 1k
commerce, even in puint of profit, over the Slave 3 |/

2. To instruct the natives in. Agriculture and

® Vide * The African Slave Tl =l i Reaumly,’ by Sis)

=

Recently Pablished, Svd
The ‘Afgican Slave Trade,
BY SIR FOWELL BUX]
John Murray, Albemal

—_—

Shortly will be Pub

An Abridgment of the'@bove, with an Expldl §
| Jolin Murray, Albems | |-

1d black stationery Mulready
(Great-Britain) sheet No 8 prinied
in silk thread paper (withdrawn in
January 1841) sent 11 Feb 1841
with advert printed inside ; ,
foundation of society ‘for the | |y o i R,
e > IS RCE G PR

Extinction of the Slave Trade’ ____ e

by Sir P. Buxton.

Even today child labor, slavery and human
trafficking on cocoa (family) farms can be
found. Some countries publish this fact, as
shown on their stamp issues.

& CORREOS DEL ECUADOR

International year of family farming
Slavery harvesting picturing young boy pruning cacao pods.




2.2 Cultivation, the art of harvesting and treatment : child labor

In the past few decades, a handful of organizations (e.g. Oxfam) and journalists have exposed the widespread
use of child labor, and in some cases slavery, on cocoa farms in Western Africa and Latin America.

WHAT DID OXFAM DO WITH
YOUR MONEY LAST YEAR ?

It helped give a better life to tens of thousands
of ordinary people. The hungry. The poverty-
stricken. The sick. The illiterate. The
ignorant. Where it could, when it could, how
it could. 10}d. of every 1/- of Oxfam’s income
went overseas. Feeding. Healing. Training.
Only 1d. was spent on administration. Making
sure every 1d. was well spent. The remaining
- 1}d. goes to raising another £3 million this
vear. Why not make your contribution now?

* Oxfam,StampRelief,BarclaysBank Ltd..Oxford

Overseas Stamp booklet (Great-Brittain-sept 1965) Oxfam collecting money to fight against poverty and hunger

Those children are surrounded by intense poverty, and many begin working at a young age to help support their
families. Others are sold to traffickers or farm owners by their own relatives.

& WORLD FOOD 5
Sl PROGRAMME

IBAABAN0DS0030003030

Uruguay-2008 12 June world Picturing young boys using
day against child labor and machetes opening cacao pods
promoting education

Child labor on stamp border; opening pods

They are laboring on cocoa farms at the age between 12 and 16. They do dangerous and heavy work, such as
using machetes and being exposed to agricultural chemicals. And of course there is lack of any provisions for
an education.

T g
F S =R
\‘\5 m‘:l! \,{
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Overseas siationery
(Belgian Congo-1913)

Slavery in heavy 3 : 2 = -
TT’GHSPOI"T pic‘l’ur‘ing . : 22 Cong_o Eelge remi mopen de transport.
young boys wearing any Belgisch Congo " De cerste versoermiddelen .
body protection :




2.3 Meeting the industrial revolution Packed in juteé bags and shipped

J' ute bags in Tr'anspor"r Typical ship merchantman |}

Packed into jute bags of 60 kg net and subject to
sanitary certification prior to shipment.

S, — Postes, Sénrz _:Ef?m

Mod. sert. .

In Metropolifan France, a customs decision of 1942
specifies that postal shipments of food are "subject to
payment of duties and taxes normally payable". Postal

Transportation from the American and African customs label serie E130 (Madagscar-1949): simply
continents was carried out as it is still done today, in  comprising tax figures materializing the customs clearance
cargo ships and containers. tax for 2kg cacao

SATNT-PIEZRRE  Martinigue ), en charge pour

ceteceera .
P74
chargé dans mon dit naxive, sous le frane=tillae d'icelul, de veus, ‘%” Cecze &

ad v 205 /’{é}% f/a%mmm mmlz @

tout sec ¢t bien conditionné, mivqué et numirois comme en marge; lesquelles marehandises je

St e A —
MAVITE ﬁ.auf:’es ra.squec et perils de Ja mer), audit licy d €~ %ﬂ/_

M W M 4’ - Q
pour mon fret fa somme de @A/VLOYM cm%’quwd QQA‘./S /M

f%%%mww///a&ﬁ/m%fa@w -

Ev, poUR GET LFFET, je m'engage covps el biens avee mondit navive, fvet et apparany dicelui; ev
connaissements d'une méme teneur, dont I'un accompli, les autres de nulie voleur.

SAINT-PIERRE (Martinigue, o 74

copy

! CIE ¢ {(_’//‘:Z/;/ el s ':é%:ﬂuj{ i S quie dit étre
I L et 4 e
T,IA_ [ e L/M«'fﬂ}&ﬁﬁu/émw umn{/u/'guwkfwum.Sm cenls
il a 205 /Zﬁmw—w At it »me: So s
! P T, ';'fﬂ'-; fad. gl pnoe
wat /"{M’W{J - e

PO o
o m._emn.n,..mﬁl_m? MQQM) orsnd i /(m e
M&%@wv#//&m& mnid&.'dé’m}._._—,—.;u % Py

Fir, ol (AT EFNCT, g WFCrgagy g £ Ducha oo o il rvine, Fret 60 apanian vasla s we by e i, f\?‘a
L atnsr e St B Wnesr, daat Tan sorpain, B sare 60 sell ek,

RATNTETERRE Martinhque o & 74'«-6—:”«; wg

e
iﬁﬁ/r L ,éa:ﬂ

Bill of loading of ship Times loaded with 60 barrels of CACAO (brut 4.600 kg or Net 4.060 kg) sailing from Martinique fo
Bordeaux on 14.09.1879. Reverse: 2 post stamp cancels; 2 decimes & 50 cent (justified usage of borderline material)



2.3 Meeting the industrial revolution

Packed in jute bags and shipped
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Letter Card (France - 1897 — 189° ed.) chocolate Marnet export

shipping cacao

Only correctly dried beans are shipped
from tropical areas, to their invariably
much colder destinations to become
delicious chocolate.

The dried beans have a propensity to develop condensation and will re-absorb moisture when exposed to

weather variants, and easily infested in transit. Therefor...

Congo Belge

[l
ki

T

Carle Postale « P

Cango Belge « Belgisch Congo

Abroad Stationery |
(Belgian Congo-1923) | il
Jute bags in transport

Belgisch Cﬁngo Doorvoerplaats op den Kasal

Poste de transit sur le Kasai.

.. when shipped it must be packed carefully in jute bags to ensure freshness and avoid infiltration of insects or
mold. The shipment must be not more than 7.5% ‘wet’, that is lower limit for them.



2.3 Meeting the industrial revolution

Chocolate factories

The first chocolate factories appeared

in Europe in the early 19th century. [ _ 54 ¢ .—.———-———-—-1
With the industrial production of cocoa E ZSERS 7134 | DEUTSCHES
powder in its infancy, the cost of the i ' \
product began to fall. !

CHARLIE AND THE

| CHOCOLATE FACTORY

A

I

Francotyp “A” (German Empire)

CHARLIE ANE TH CHECOLATE SACTORY esld Fuil =
e

'u\.p.;\N\'\..'U\.r L it P ) '\.)'sm. S B PE

Charlie and the Chocolate Factory
by Roald Dahl was based on
Cadbury's factory next to his school,
giving away chocolate to the students
to try it. Dahl imaged himself working
there and inventing a new treat.

Encased postage étamp (Germany): From 1820

Early in the industrial revolution new processes and improve- till 1923 issued emergency money due to lack of
ments in machines speed up the production of chocolate It metal after WW1. The value was guaranteed by
became an object of trade and commerce that grew in the use of a postage stamp. Back carries
opularity and began to take numerous different forms. advertisement. Portola chocolate factory
pop g
T oo » . - s
e & * ¥ =
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Busta Lettera Postale (BLP - ltaly); lefter card with advertising in favor of for WW I-victims



2.3 Meeting the industrial revolution Chocolate factory

.
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RCTTTTTY

i
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£33

Perfin G&J (Galle & Jessen, Denmark — 1921)

Almost every industrialized country has one (or more) chocolate factories. In Denmark, A/S GALLE & JESSEN,
founded in 1872, produced both bitter and milk chocolate.

sJesdesgens

-

1

A Print roofs of
advertising ptabs of Galle & Jessen was founded as an

chocolate factory Galle independent company by Edvard
& Jessen, which are only W. Galle (1844-1900) and Hans
used in stamp booklets. Jessen (1851-1907).

esven3bonnat

Galle & Jessen’s faclory advertising bookiet (Denmark — 1931): 1 pane with variefy of
missing double line frame

cone

GALLEIJESSEH. _

e

(#43a%44sIRsNssssssesNsssesRRnatS

Adasaasndasssass

dadacaaveangs

The factory expanded, relocating several times as the
business grew. -

It was initially based in a cellar at Store Kongensgade 6
in Copenhagen, but relocated quickly to larger premises e i
at Toldbodgade 15 in 1873. Advemsmg tabs with variety mcompfete 'G'

ys



2.3 Meeting the industrial revolution Chocolate factory

Bornenes Eontor

-

| | _.

Print proofs of advertising tabs of chocolate factory Galle & Jessen, which are only used in stamp booklets.

The company was converted into a limited company (aktieselskab a/s) in 1883 and a large new factory at
Vibenhus Runddel was inaugurated in 1884. The factory was later expanded several times.

1

2 B
; GALLE&JESSEH -8
o t_u._

Sunday delivery letter; ‘Sendagsbrev’ and marked with large X from Hillerod to Vordingborg
(Denmark - 21.06.1933) 10 ore exira fee for delivery on Sunday on top of local rate 15 ore




2.3 Meeting the industrial revolution more chocolate factories

Sarotti Company began in 1862 right in the
center of Berlin. Due to expansion they moved
to the Mohrenstrasse, which is the origin of
the logo of the black Moor, designed by prof.
Julius Gipkens.

() Hattersheim
STl —AKUiBDgBS!

Tempelhof airport

By 1911 they had to expand again,
constructing the biggest new factory at that
time, adjacent to the Tempelhof airport in
Berlin, with 2000 employees.

<« Parcelpost with ‘Selbstbucher’ label -self booker-
(Hattersheim - Germany-1951) Saroiti AG

After 1929, when taken over by Nestlé,
they continued producing this brand in
Hattersheim am Main. Since 1998
Stollwerck took over this brand.

Deutsche Post

SAROTTI®
.AKT]E‘NGESELLSCHAFT

Francotyp 'C* (Germany-1951)»

B = A 4 A~

SIS SENEA SSRGS FESa NIRRT SRRsSaQERSsRRES
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18
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FDRIISCH]

Booklet (Germany - 1925)(exp) Sarotti advert with Rheinland stamps: Cover Sarotti logo, back cover chocolate
factory adjacent to airport Tempelhof, Berlin. Cover inside different flavors of Sarotti chocolate produced.



2.3 Meeting the industrial revolution

Chocolate factories

MILANO: 3
Via C.iMBoNaTH SO

: : . CONFETT!
GQIOCCOLATO — CARAMELLE ‘

Model Audion Micropost (Italy — 1960)

To stay independent in today’s market, such as Zaini or Cemoi to name only them, is remarkable and can only
continue with passion for chocolate and heritage of taste with a new inspiration.

G

Model Satas (France — 2000)

Cémoi in Bourbourg  concel Daguin (France — 1931)

Nestlé owns 468 chocolate factories worldwide. Their headquarter Cailler, is still based in Vevey (Switzerland).
Their first factory outside Europe was in 1921 in Brasil.

~ Aligemeiner Konsum-Verein Luz

Printed to order envelope Allgemeiner Konsum-Verein, Luzern (Switserland - 1912) with filigram advert

print (see copy) inside envelope

impressive chocolate factory, Cailler



2.3 Meeting the industrial revolution Steam engine contributions

The steam engine was crucial in mechanizing the process of grinding cacao seeds. Before the steam engine;
cacao seeds were ground in mills driven by animal, wind, or water power The power supplied by the steam
engine enabled chocolate makers to streamline chocolate production in larger quantities.

corﬂi céﬂk\\'\ "’Hlugti < PICE

Sfeam Engme

Wells Fargo & Co stationery
| US Postal Act 31 Aug 1852,
which required private
express companies to use
envelopes created by the
Post Office

Eureka Chocolate steam Mills of E. Guittard & CO at San Francisco
By 1880 the manual process was taken over by industrialization, enabled chocolate manufacturers to scale up

production to meet growing demand. With the advent of machinery, such as steam-powered engines and later
electric motors, many of these labor-intensive processes could be mechanized, leading to increased efficiency

and higher production volumes.

Advertisement stationery
| (New Caledonia — 1890)

sold reduced rate 15¢
“li.s.0. 25¢c.

S'ror'r of r-eal mass pr'oducﬂon tex‘l‘ Chocolcrr Memer sold 50 000 kg every day
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2.3 Meeting the industrial revolution conveyer belt and machines

Chocolate factories are usually large, due to all the machinery needed for...  ae it nd :

* REPUBLIOUE DE COTE D’IVOIRE -
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... milling, pressing, for separating the cacao butter and of
course, packaging.
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'T love Lucy' chocolate factory episode; where Lucy and
Ethel try to keep up with the out-of-control conveyer belt
and stuffing the chocolates into their mouths and shirts.

The machine factory J.M. Lehmann was founded in 1834 and confributed significantly with its developments for
indusirialization. They delivered machinery to many famous chocolate makers in the Germany and beyond.

an = = = —— e

A - | SO e _

Chocolate factory Jordan & Timaeus (Bodenbach — Dé¢in, Bohemia) bought chocolate machines from J.M.
Lehmann (Dresden). Letter (stationery 2 h) contained money (67k28h) and was. sent (19.3.1904) assured and
secured — hence unbroken red wax seals. (justified usage of borderline material)




2.4 Preparation of the tidbit

conching and tempering machines

i

TTU Y

Conching [pronounced conk-king] is a most important step in the process to turn the beans into chocolate. Without
this step, the resulting chocolate would be gritty, lacking the smooth, even texture that people associate with it.

CIOCCOLATO
DI TMODICA IGP

05510
[Che:Y

Conching machine

B —— \
Conching is the secret of a professional chocolate producer.
.31.-‘-_ S — = ‘21..\ = i e T e iy ; 57
;.., * - i b,
= ' Achiung bel Zxpy.
} VEB Verpnckungs-_!lnd | Der Brisfumschlag 1st 3 ,:: Sory
Sihakolodermoschinen, & AP
. Dresden. e oDERRdruckie Nummar o Vs
1 Bresden A 28 | hs*ud( 2u iibertragen™ ¥ i
| ZKD -\ Nkt .mngd.,a..,f
i ' ~ Teghniserlc /I e cmderel J'S.nm““"—*'
o ; Arb ._.bLf""’ unf”&ﬂblﬂmu ukult u%\c
024
VEB .
‘Jerpul:kungs- und Sdmkoludenmusmmen
Dresden T .
Dresden A 28, Tharandter Strafle 35 i o
\ {liis/21e (LHG 101/60) | - ! '

East German Central Courier (ZKD - 1962) cancel. These port free cancels were used on mail from the
Interior Ministry to other government departments and companies.

Chocolate and packing machines



2.4 Preparation of the tidbit chocolatiers products

Bensdorp’s Dutch-process cocoa is often used by Chocolatiers and bakeries. This typical process invented by
Bensdorp treats natural cocoa with an alkalizing agent to lower its acidity, and thus allowing more of its pure
chocolate flavor to shine through.
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Ei j C- ﬂerepﬁyprb.
E 3 Al-1 KomTOpa.

WOLE-IEPBNIT.

G HEHARYGA N0 Tpoliomanin BetnAaTig,

{ OBH_[FOTBO R, TTEC]
_ B~ T
T ) T 7 SRRt HATD BﬁBOJIA

s MOBAR BABA T

Charity letter series 96 issued May 1899 (Russia) 7k. sold for 5k. sent (17.06 on Russian calendar =
29.06.1900) from 11th city post Saint Petersburg to Milwaukee, Wisconsin (arrived on 14.07.1900) via
New York (12.07.1900). Additional port 13k for registered mail to U.S.

Publicity of Dutch company Bensdorp showing baker with piece of cacao.



2.4 Preparation of the tidbit chocolatiers

i i ! s
Sous-vétements RASUREL ¥ CARDINAL DE ROHAN
BAS ET CHAUSSETTES Ses tablettes fines
Ses fondants
Sa confiserie fine

S Usine : 49, Route do Cusset, VICHY
Télep}wne 28-95 /

26, Rue Georges-Clemencean
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Book!et (France) series V.fchy 1A - Type HB Semeuse ffgned 50c:
Chocolatier of Vichy with his specialties

A Chocolatier transforms ready-made 'block chocolate' into ‘chocolate products’. Often in small hand-produced
batches, using many exira ingredients to create their high quality sweets.

copy front copy inside

E N W caw?aauz

§ e R AESACE

rceus Momm timbree 0.15 est vendue avec Ig fewille de papier d “Bettre
to be sold at reduced price » : ATy e [CING Tpentimes
- —VERIT! PRODUITS BU T W-STLVESTRE -
T 1 : ¢
-l imrini . : _H"“ SGHHIDT YERRIER
f%mm : = W 13, Rue de fa__c?‘raqssés_-d Antin
51 PAPIER Withst | e
- roue it s e, | €| 4 BUSTSA SYON. 5 e Belscis
Proposel for A RHUMES, MAUX DE &URGE GRIPPE & DOVLEURS F
pnnted fo order i 1' 50 dans les Pharmacies

GAPITAUX : g(;la ngiélété:?re EHUE{ILATEH.IE HE IIA BHHME
our lancer un at llb]l.. spéeial A I'usage TAI‘I (Dﬁéme)
velompedlstes Beaux bénéfices.Pas |

risques. — Ecrire aux initiales E. €. e

clair Ufflca 94 rode | aVn_toue Paris. |
BESANQON 1893

¥ B @ E N&R D & @PE Médagﬂs d,Arg'sﬁi

ROBES & MANTEAUX u:um:aa.n s:wtmsun spéﬂmurii msnnmé
1’13, ‘Rue St Honore, 173 -
{PREMIER tuos} ': G A

NiCE 1874

M ddaitia 'd"Or

—— '“*".i"—*—

Envelope for charity with advertising without stamps, L'ECLAIR OFFICE series 50A, no. J87 (France-1895) trial prec:edfng
the Printed to order campaign for advertisers and distributors; io be sold at reduced price chocolatier de la Drome




2.4 Preparation of the tidbit

5S4

chocolate molds and tools

© BELGIQUE-BELOIE &
OSSN ALAARANS S

Breaks randomly

e —— - T T ———

1%d perforation error ¥
Bisecting George V's FOSTBUS NEDERLAND

head (Great Brittain- _ 4 : 2L BUR ——

1934) D i ® @

A perforation is like a LD L2103 15 XIl 8 ~No012!

chocolate mold that %% e

helps you break off CHOCOLADE VORM CENT

pieces easily. That's how ' PR931

a perforation works when | _ i
it's done flawlessly! Postalia model P (Netherlands-1958) chocolate mold plates

A good chocolate break up bar mold is designed in such a way
that it optimizes thickness and hardness in such a way that it
divides easily, if not then it breaks randomly.

Cow figure

When it comes to 3D molds, if you can imagine it, almost any design
can be created or exist. All 3D molds consist of two separate sculpted
pieces that form the two halves of the design.

---------

-----------
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Block of 15 stamps: specially perfumed with chocolate



3. Wonderful craftsmanship creates temptation

3.1 Fifty shades of chocolate sugar and palm oil plays a role

There are many different types or flavors
of chocolate mainly depending on sugar.

Much depends on the quantity of sugar.
Without sugar, cacao would be fairly
bitter and too much sugar is not good for
your health, or teeth.

Black die proof »

Sugar was added almost from the very beginning, even when Cortez brought his recipe to Spain.

Another ingredient that is mostly used is palm oil. It gives chocolate its smooth, glossy
appearance and creamy texture people love so much. It also prevents other ingredients such
as fruit, nuts and milk from making chocolate squishy.

Congo Belge Huilerie au bord du fleuve dans I'lle de Mateba.
Belgisch -Congo Olieslagerij op de oqvgiﬁ"vi‘f bom inhet eiland Mateba.

28

N RN e iy

Inland stationery 5¢ + 5c fee for oversea (Belgian Congo-1914) Palm Qil mill




3.1 Fifty shades of chocolate dark chocolate

e 5 === pre—
% HOCOly % 3N

: CACAO

| Sucharcji

s | BATIERL 0D

ATVLSOd dLVD

| Supériorité ir mca..testee

3 Hors Concours
-[ Bruxelles 1897 }Msmm s

Paris 1900
- Membre de 14 Commission Suisse

e

Suchard advertisement stationery sold at reduced price (Belgium-1901) fondant can be very hard

Dark chocolate (also called black chocolate or fondant) is
produced by adding fat and a small amount of sugar to cocoa
solids. It can be eaten but pieces may need to be sawn off.
Frequently used in cooking, it has higher cocoa solid
percentages, ranging from 50% to 99%.

g

i

Propaganda prepaid stationery (Belgium) sent not prior only on 21 July 2005 part with dark chocolate



3.1 Fifty shades of chocolate

“milk chocolate

Ich gestalte mir, Thre Aunfmerksamkeit auf das welthe-

rithmite :

+NESTLE’sche Kindermehl+

su lenken, welches REMRSTE SCHWEIZERMILCH enthiilt und seit

30 JAEREN, als beste und bewiihirteste Ki
ersten mediein. Autorititen mit grosstem i
wird, —

PBroschiiren und Probedosen versendet gratis und franco

das General-Ddpdt von Nestles Kindermehl :

TH. WERDER, Berlin S. 42,

iy v sy
w.‘,'-l—

dipvipnag
dledaippg sphmg

1797 - 1897,

ndernghrung  von
riolge angewendet

Printed to private
order postcard
(Germany - 1897)
Nestlé produced

'Milk Food' = 'Kindermehl’

Gesarsl.gegchits: Desain .

Thanks to Nestlé's milk condensation process, used in the infant formula ‘Milk Food’, in 1875, the chocolatier
Daniel Peter of Vevey was able to perfect his milk chocolate process after seven years of effort.

g
|
i I

FOR REORDERING PLEASE QUOTE: - CADBURY WORLD - CoDE: 0493

In 1905 Cadbury made its first Dairy
Milk bar, with a higher proportion of milk
than previous chocolate bars.

Milk chocolate is much sweeter and
produced whereby milk powder, liquid
milk, or condensed milk is added.

Cow perfin (France)

| Chocolate factory Vinay
mainly producing milk
chocolate

s



3.1 Fifty shades of chocolate

milk chocolate

o gy ¢ Sl e s —— mese T

Printed to order letter card (ltaly)

| advertisement: Talmone;
- | cioccolato al latte = milk

A typical milk chocolate has 10% cacao liquor and an
additional percentage of pure cacao solids: in Europe it must
contain at least 25% cacao solids. Sugar and/or vanilla are
added to make it creamy and to enhance the flavor.

© SVERIGE BREV

§ B ‘ €
snﬂs'rma s::vaoss

It is by far the most popular chocolate,
but less healthy than dark chocolate.

MIlCHEHUlJUABE‘ =

+LUCERNA"
Anglo-Swiss Milk Chocolate Ce: Hochdorf-Luzern, -

Naef,

R scuwzm B e viin s v v )

Printed to order envelope (Switzerland) advertisement Lucerna; milk chocolate.



3.1 Fifty shades of chocolate

white chocolate

Begin 1930s, white chocolate was invented by
Nestlé, mainly to get rid of the cocoa butter from
their chocolate process.

4 ¢ AUSTRALIA

Because a majority of the bioflavonoids come
from cocoa solids, white chocolate has very low
nutritional value. White Chocolate is mainly used
to cover cakes and pralines

S
S
5

(2
i LIBERIA $30

White chocolate is the least nutritious of all.
Containing no cocoa at all; it is prepared from
cocoa butter (with cocoa solids removed) then
combined with milk and sugar.

When
filtering out
cacao or use

only cacao
butter you
get white
chocolate...
comparable
with this
albino
stationery

Albino Stationery 2c embossed créme colored envelope (USA-1929); Sent local in Hopewell Junction, NY and ‘OK’ hand-

written postman mark (see copy for correctly printed imprint).
USED ALBINO STATIONERY BY POPULATION IN 1930 LESS THEN 100.

T O\
o



3.1 Fifty shades of chocolate

cocoa powder

DRINKING

VAN HOUTEN

CHOCOLATE
THE CUP OF QUALITY”

e e X 3

GRE

NFERE
505 26 i
o

Neopost (Great-Britain; used since 1953)

In 1828 Coenraad van Houten patented an inexpensive method for pressing the fat from roasted cocoa beans.
This created a ‘cake’ that could be pulverized into cocoa powder, which was to become the basis of all chocolate

products.

grinding chocolate

o '\IEDERLNQD
20 | [ (anw) "ﬂ*\' 0 I(Jff
ap | () Neo

rHi'—\Cii’%O OKER - L_(FRW6S] |

Postalia Model P (Netherlands; used from Oct 55 till Jan 61)

Incomparable early Iberian method of grinding chocolate with the so called Dutched making process, which is
easily soluble in milk or water. After the patent expired, production was taken over very quickly by other factories

like Cacao Blooker.

60 ANS
ALCOOL DE MENTHE DE HICQLES DE SUGGES/ GW“T !
—« Le seul véritabie — Eviter les contrefacons »— __g_a E
= = i e e———— = Y
‘_ » . © i
\\\\U /j f sl S
\ CHAMPAGNE WERCIER | REL UM | blEee
Kz, DES s 20 |2
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i : sy | B
0 E, MERCIER & c" recommandé par |'unanimité du ; 5 E‘g Eg
; EPERNAY CORPS MEDICAL o
—<« (Marne) »— Le vrai RHUM St-JAMES réchauffe, [} T“': : : ? =
A A WK tonifie et n'irrite pas ' ER | Z —
Marque répandue Il possede un aréme trés délicat et o : 25 -21 =
s se Fz::t remarquer par son meelleux et [ & E_l." 5 3
lo Monde entier | ™Gl iuiin: (=i
: Zlzxe
=] = o § Cw
=. |GENTIANE NATURE| | °|2%;
=) 2 Produit alpin 5 g B
® 3 St o S LA 8
5= apéritif, tonique et digestif _ -
3:21SARRE & C”] -
god i ‘*
A é LYON — 145, rue Garibaldi, 145 — LYON
| SR ST
S W %55 | QUINA-SARRE
| Goutez et comparez ¢ au Vin de Malaga

Printed to Order stationery (France, Lyon region)

advertisement: Cacao Blooker in powder form



3.1 Fifty shades of chocolate cocoa powder

> 0005 D
S HELVETIATR:
12Z:

=1l 185=

(LACTOCAO )

DEGEUHER PANFATT

DAS HERVORRAGENDE
k FROMSTUCK J

Hasler “F22” (Switserland); 5 rp. rate for ‘worthless sample’

Further improvements of treating the powder with alkaline salts (potassium or sodium carbonates) were made,
so that the powder would mix even more easily with water or milk.

Copy back

Perfin (Austria) used in chocolate factory Deli’ in
Lobositz — Lovosice (today Czech Republic)

Picturing > cup hot chocolate

Cocoa solids can range from a light brown to a deep reddish brown color. Mixing cacao powder with hot milk or
water in a cup, gives you the most worldwide known beverage: hot chocolate.

Yo/ (el

gl Donalty
e 7

LI 70

i
acao /ol
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i

In favor of Red Cross stationery (ltaly -1923)
pub text: solubilized cacao Bonatti, is the favorite




3.1 Fifty shades of chocolate

quick, easily and instant

OEUTSTIE ]
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Francotyp A9000 (used since 1961)

Cacao powder helps generations of kids to enjoy milk by making it taste delicious. It helped moms preparing a
breakfast quickly and easily. This way Nesquik became a worldwide family favorite.
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Brazay,

BUDAPEST.

Perfin “Ph. Suchard” P.S. (Switzerland)

Tin can with Suchard cacao powder




3.1 Fifty shades of chocolate

cup of chocolate

—By the amusing self-acting process of
the finest quality may
in the Drawing-Room,

made in Bronze, Tin,
it a gracefnl orpament;

T EEHE e il T
ships, and l:;rge pstabiishments. Sold by th

this Invention, s
b uniformlv obtained at the Breakfasi-tableor |
with aa little time, trouble, and attention as if ¥
required for the preparation of Tea or Choeolate. The Automaton s -
and Japan, of an élegant patiern, =
it is also offered in a form !In n;'rét‘.::ll:nzéu;g
i 5 i i - 55, 13 Cil
along. is wnnn_glted and which, by its _ch_Lapg%ﬁﬁe_émélrmmDm‘_ i
Proprietor, 40, Hatton=

rarden, and by ail__lmumm}gersrn Fown dﬁiLCSmm.rg.

PLA’[’OW"S PATENT AUTOMATON COFFE

E URN.

Coffee “of |

LATOW'S PATENT AUTOMATON COFFEE URN,
—By the amusing seif-acting process of this Invention, Coffee of
the finest quality may be uniformiv chi & Breakiast-tible or
in the Drawing Boon, with as Htiiesfne, tronblas
reqitired for e preparation of Teg or Chocoisle,
made i Bronze, Tin, amnd Japao, o aleant
it a graceful ornament; it s aiso offer a
nlone iz eonsvited, and which, by s cheapness,  is caledlated for
geueral wee ; H may likewize be constrocted an - a soule suited o hotels,
ships, and large establishinents, Sold by the Propristor, 40, Hatlon-
garden, and By all irosmoagersin Yown and, Consiry. copy

that renders

Mulready (Westminster-1840.06.24); various advertisements printed by Davidson
Platow's coffee urn pub; automate could also prepare chocolate. | |

In 1839 Moritz Platow was granted an English patent for a self-employing vacuum urn percolator preparing
coffee, tea or chocolate, with the finest quality and be unformly obtained with a little time and attention required.

Text: In Austria on Friday
before Christmas, is not
complete without snow and a

warm cup of chocolate milk.
N

ndgetrekken. De Maliaanse Kersthrans is er, naar Romeins
thruik, specizal om boze geesten te verjagen. In de rest van
wopa warden deze hransen, samen met kerstbomen en -beliea,
ist als decaratie gebruikt. In Belgiz wordt op kerstavend
tartsgel Trairizs gespeeld en i Dostaarifk is de wijdag vear
ust niet compleet 2ender snetuw =p warme chacolademelk.
3 Duitse herstmarkten brengen sfeer in de donkere dag=q, nst
s de rechistreekse televisie-uitzending van de nachimis
in de Benedictijnar Abdij van St Mavrice en St Maure in
wemiurg. Matuurlifk weet iedereen dat champagne Bt Fraskeifk
mt, maar het knaflen van de hurk om teaalf or is inmiddels
in algemene traditie. In Griehenland is het gebreikelifk om
n Vasilopita cake op oudejaarsavond te eten. Daarin zit een
unt verstopt en diegene die deze vind!, is het hele nisewe
ar verzekerd van geluk.
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- Wy,
automztic helland

FR 11912

Today’s automatic machines prepare beverages with premixed cocoa and sugar
and vanilla, that way you don't have to mix the ingredients yourself to make a
delicious hot cocoa or chocolate milk.

December stamp sheet
(Netherlands-2001)

Picturing > mug hot chocolate

JONGE.
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Broodfabriek Wed. J. DE

(*) Voor intercommunale eottespondentie een postzegel van 2 cent bijplakken-
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Advertisement letter card 3¢ sold at lower price 1c; inland usage (Netherlands-1899)

advertisement Bensdorp's cacao & chocolate mug




3.1 Fifty shades of chocolate melting chocolate
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Charity letter series 3 issued October 1898 (Russia) 7k sold for 5k Van Sahn cacao publicity
showing tin can box: English translation: for children - cereal cacao: very tasty and milky

Hot chocolate can be prepared in several ways and mixed with other ingredients like
cereal or creme. Some people make it from grated chocolate.

<« Churros con chocolate (left, bottom); authentic Madrid rich breakfast dish: 3 to 5 Churros
——==| for dipping, and a cup of sweet and spicy melted chocolate mixed with cream
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Stationery sold at reduced price (Switzerland); see right hand vertical text (5 Sir for 125 cards) A
receipt on how to prepare hot chocolate from a tablet



3.1 Fifty shades of chocolate

cocoa powder magic

Mixing cocoa or grated chocolate with butter makes
cacao pasta; often part of a sweet breakfast.

The chocolate drink Ready-to-Drink comes ...

' BELGIQUE-BELGIE @)
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Nutella can be used in ; "
many recipes, but is ; Eg
preferred on toast or Iz §§
sandwiches. ‘e
. om
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Stationery printed to order | 12 3
(German Empire region| g
Beriin - 1915) | [
Fosco brand beverage | —I&

.. in a variety of delicious flavors in a bottle and is made from cocoa powder mixed with milk.

Naam Nom
en adres van | et adresse de
de afzender Vexpéditeur

% Covned

cg,,,? Lels CARTE POSTALE
M

NUTR 1A ARMRTISELAAR
PUBLIDEL 1633

Publibel issued 1957-1959 (Belgium-1960) inland tariff 2fr from 01.11.1958 fili 15.01.1967



3.2 Superb texture for good couverture Couverture chocolate

Couverture (covering) chocolate contains a high percent (at least 30%) of cocoa butter,
as well as a high percentage of chocolate liquor. This ratio makes it expensive but means
the resulting chocolate is smooth, melting quickly, evenly.

copy

Ano 2 Bjue)
‘E10g puozab

ue Bppineb ues e))|nf uesuem ap

Stationerv created on website www. swissposicard.ch using one of the pre-loaded pictures

Couverture is the preferred chocolate for tempering and enrobing candies, biscuits and pralines.

e = Nom | HNaom - -tﬁ:-—"—-'wﬁ ; o
3 ; et adresse de | en mdc:'es van CARTE v S JEGRADE E"i'
2 l'expéditeur l de afzender ; THNE BETY
E Cf_-.ﬁ.m:.m_.yﬁuz_a?uﬁ)%ﬂimf Eh :""‘5 :.f '
. . .J.L.ﬁ(_ﬁms.ﬁqfﬂ;&a ; POST KAART NE MENE
. ~
X -—-‘ :

Q“ Stamp Passton
Q“ 11 APRIL 2008

Nederland: fo

A Bosch ball; 5
,é warﬁée, &N : n

whipped cream and
coated entirely with
dark chocola.re lcing DE TOUTES VOS5 PATISSERIES

TLEUR DE GRYgy o

3 dw'ﬂﬂ//.“ /(jmmc/} :

PUBLIBEL 7431

‘éclair’ (center = ) an oblong pastry filled with cream and topped with chocolate




3.2 Superb texture for good couverture

pralines

Francotyp model “B"(Germany-1932) Pralines company Henze

It is agreed that pralines are named
after 17th century French diplomat
de Choiseul, comte du Plessis-Pralin.
confection of almonds and a type of
Pralines may refer to sweets made
syrup or chocolate, whether in whole

ANTWERPFILA B

whose name and title was César, duc
The original praline was a sweet
creamy, sugary, caramelized coating.
from fruits or nuts, mixed with sugar
pieces or as a ground powder.

- Stempelbild

PRALINEN S5
SCHOKOLADE ‘237

} Francotyp: .~ 7,, 74/F oSt it 3

| Firma: e A e 3
o gl Nasiesie 220Vt~ 5 PS
~ Ubersetzung: Mofor: .. Masch.: Riemen

. Geliefert: 21 8 1933

Stand des Summenzahlers:

- Sperrung auf S

Stand des Karfenzihlers:

andefangene Karte. Nr.:

Plombenschliissel (Post) gez. Nt.:

Dermufahons-qummer A

Rescrvqklisd]_ees oder gednderte Klischees:

Sp ezialeinri chtungen:

for auswechs, Kllsch.;elnger-.

ﬂﬁ.l‘kmal'e: £

ﬂxiég,lzm_wfftgmgzn Cerz.

A Francotyp company specimen card (21.08.33): publicity of praline manufacturer Bohme based in

Delitzsch (Germany). This type of card records registration date and number, change of publicity by

requestor, sample strike of the meter mark, efc...



3.2 Superb texture for good couverture ' pralines

ZUCKERWARENFABRIK UNION G bH. |

. Daarbricken \
) g _l/usfenéonﬂons /MYMﬁohﬁons d .'
) w Caromellen | Pralinen

b
¢ & ZLetwltellerminz) gebrMandeln @
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et el oy e e )

’ | POSTVERWALTUNG des SAARGEBIETES

FREIMARKENHEFTCHEN.

1 enthaltend je 8 Marken zu 5, 20 und 25 Centimes,
Verkaofsprois : 4 Fr

-

copy

Booklet (Saarbriicken - 1924) (exp) Sugar factory specializing in the manufacture of pralines and sweets

Many sugar factories were also producing pralines, as they needed the _
sugar to create their flavor and brand. Tastes, sizes or forms are defined by  EESTI A6 -
the professional bakers or confectioner's talent and imagination. 3 ; :

Qo7

SOLSCGRLEIL TR
11533

Pralines: Belgian chocolates

The so called ‘Belgian pralines’
are considered the most
famous, due fo the smooth
chocolate shell that was filled
with cream or nut pastes.

Pre-stamped
posteard inland
rate: sold at
10sek (Sweden-
2000)

Norwegian brand
Marabou pralines




3.2 Superb texture for good couverture

~A LIBERTE
LENORD 4 I REPUBLIQUE
SES CHOCOLAT §l  FRANCAISE
SA CONFIS {‘PIIZ
i| SES BISCUITS
* SES BISCOTTES : * 030
SON PAIND'EPICES gl DOS rE::
B G CBLILE - 1562
2167 LILLE.R.P- i
Havas model M (France-1967) Biscuits and chocolate

Since its creation cake, waffles and biscuits have played two roles: nutritious food
and a practical, easy way to preserve and carry them. The Confectionary foods
advanced due to diverse cooking and baking techniques and creations..

. erwacllﬂngs%"‘
ﬂb AN WERP Bl

Emgegﬁbﬁ"%

Perfin (Belgium-1915) E.D.B.: De Beuke!aer German censor cancefatfon

De Beukelaer started in 1869 and became the first Belgian industrial biscuit manufacturer on the European
mainland who acquired international fame with his biscuits. Since 1890s they added chocolate and cocoa to the
cookie recipes. The chocolate was also produced in-house.

Neopost (Great Britain-1943) SPECIMEN chocolate waffles of De Beukelaer

Biscuit is a small baked product and the taste varies markedly in different parts of the world.

Srusn §

= AMOU
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Pitney Bowes model FV-6 (USA-1951) Brownies



3.2 Superb texture for good couverture Choco Leibniz biscuits
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Field post card (Germany-1915) with advertisement of
H.Bahlsens Keksfabrik (see marker) distributed for free.

Depicting different flavors of Leibniz Keks; biscuits

topped with chocolate produced by Bahlsen, since 1889

m’

III11Il| [

it ET 1R PR T ] -

It was very common to name foods after famous
personalities as Bahlsens manufacturer did and
named his butter cakes after Hanover's well known
inhabitant; the philosopher Gottfried Wilhelm Leibniz
(1646-1716).

Many manufacturers began to cover their products
with this new tasty chocolate from the end-19"
century, producing all kinds of traditions based on
tastes, sizes and different forms.

Matlonale Mon PRIOR zending
Envol Mational Mon Prior

VUL/E.R.: A, Van de Velde - Koning Albert | laan 50 - 1780 Wemmal

Free illusirated} ~ PS: i heb lakkere koskies in huis. Steeds welkom.
statr‘onery (dfsﬂ’f- ! j'ai de délicieux biscuits. Tu es toujours bienvenu.
buted in Belgium| =

fo encourage t Zeg het met een kaartje - Dites-le avec une carte u
writing post |
cards) |

3 different cards were included in the packets of 'Bahlsen choco Leibniz': biscuit with
chocolate: text on wrapper (more chocolate than a biscuit).



3.3 The success behind fillings and flavors

liqueur pralines

Postalia model
(Germany-1956)
over mandatory
2pf surtax on all
internal mail;
support fee for
suffering Berlin
after WWII till
31MAR1956

DEUTSCHE
BUNDESPOST

sind besonders gu

Brandy bean
without crust

poured with a
thin chocolate

coating

Liqueur-filled chocolate pralines have a crisp sugar shell with all kinds of alcohol inside.
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£ST PRET
7 PAS SeLE 5018 {
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PUBLIBEL 1165
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This kind of confectionary coated with fine dark chocolate were being produced since 1880s.
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Advertisement letter card (Argentine-1889); Emission 1 authorized by the post; printed by
South American Bank of Buenos Aires Bank Note Company

licores y chocolates
(liqueur and chocolates)



3.3 The success behind fillings and flavors

mixing with dry fruit
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Choco bar peanut slab

Chocolate fillings or mixes with dry fruit; such as hazel, walnuts, peanuts, raisins etc., broken or whole need to

be stirred until thoroughly combined.

STAIEp avez GES
{LES TIMBRES] pall

PUBLICITE AU PROFIT DES EMPLOYES CHOMEURS
PUBLICITEIT ren VOORDEELE oer WERKLOOZE BEDIENDEN

ANﬂ.ﬁDEPGJLm TERIE
T0EE D 15JA'

’ JZ 5/‘3/% Bt

Publibel (Belgium-1936) inland tariff 35¢c from 01.02.1935 till 01.11.1938

When the mix is ready, small lumps of the mix are placed on parchment paper on a tray, or dropped into small

molds and cooled until it has hardened.

£1 OFF WHEN YOU SEND A B
SEND SOME
1ST CLASS
CHOCOLATES

Greet
Stamps

Stamp booklet (Great-Britain-1988) with advertisement from chocexpress (£1 reduction coupon in booklet)
distribution Belgian chocolates; box contains chocolate coated with nuts




3.3 The success behind fillings and flavors

candy filled with chocolate

Neopost model E:
with limited values|

(Netherlands-1954)
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Candy filled with chocolate is even more
common, just to name the once shown here;
Dutch Venz toffees and Finish Kiss Kiss.
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Englhofer Firn br'cmd Pcpper'—
mint candies with chocolate
in a small silver wrapper

Also Englhofer Firn candy and even better
known is the baptism candy dragees.

Booklet slight
miscut (exp)
(France-1934)
baptism candy
dragees

Demander

2 Folice erplicalive 9
. LRsireKrences




3.3 The success behind fillings and flavors

Smarties and M&M’s

Smarties are a tasty sugar-coated
confectionery of various colors, from
Nestlé, intfroduced in 1937.

MARS CHOCOLADEFABRIEK N.\
VEGHEL N.B HOLLAND

NEDERLAND

— e =
¥

R

CENT| |
PRI0G| |

M&M's were introduced by Mars
in 1941; resembling Smarties,
but were used in competition to
them. These candies entered
Europe in 1960 as Treets (with
pindas). Children love it!

KLART OCH BETALT

Pre-stamped
postcard inland
rale: sold at 10sek
(Sweden-2000)
Smarties candy
dragees




3.3 The success behind fillings and flavors

ice cold chocolate

' : booklet b
: = 3 (Sweden)
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Chocolate topping

Ice cream topped or coated is an amazing
‘after meal’ treat and a common thread
between all age groups.

CKSON LIMITED
Pitney & |
Bowes model
“HT” with
“METER —
COMPTEUR*
at bottom
(Canada-1959) | |
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HOME OF THE POLAR BEAR

Ly

Ice cream is relative easy to prepare. Thoroughly blend milk, sugar and cream, add cacao powder and mix until
smooth and creamy consistency. The mixture needs to be poured into pie shell or mold.
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SAINT CHARLES IL 60174
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The Ice cream has to

unwrapped for eating.

. | 4 Stationery (Cuba)

Vanilla-flavored gum

stay at least for a few

hours in the freezer, before it can be served or




3.3 The success behind fillings and flavors chocolate ice cream

50Jahre £ =100
WARNCKEEIS | e

Pitney Bowes model “6900” (Germany-1995)

On vacation, loitering outside in hot summers enjoying the cold melting ice cream gets all of us nostalgic...

Nom Naam CARTE POSTALE
et adresse de | en adges van
l'expéditeur de afzender

. ile Hent-AUSHY,
Avocat.,. JONS. POSTRAART

[ 3

i ) Sk RS PROVINCES REUNIES

in 6, Rue des Arts,

MIU BRUXELLES.

EN VENTE DANS TOUTES
L BONNES MAISONS 5
TEL.: LIEGE 65.07.34 ) !

CHOCO-GLACE

PUBLIBEL 1281

... about our happy childhood and delicious ice cream memories linked to it.

AT ANY TIME =— [N ANY SEASON

Peélers

ICE CREAM
“7‘.3 gdm[fé Food 03[ @ /l/ati(m” .

oo i}
R

el

s,

Palers ice cream (vic) LTD.
171-183 BURNLEY STREET, RICHMOND, E.1
IF NOT DELIVERED IN 7 DAYS, PLEASE RETURMN

—

Envelope printed to order (Australia) Peters ice cream Ltd.



3.3 The success behind fillings and flavors

vanilla and honey

TresaseanRALSsl |

Vanilla (right A)

Booklet (Denmark) - 1953

chocolcri’e with vanilla creme

P T

Vanilia

The Aztecs mixed their bitter cocoa with vanilla, honey (not sugar that was an agricultural product unavailable
to the ancient Mesoamencans) and several other herbs or fruits, to counteract that bitterness.
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Frame shift printing error (Albania)

Today people seek more delicious

Warennark honey comb (Argentina)
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e N 1 Aol [ GROSEHEN |
| SCHU?\D;.ADE g
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e i 5 SRS
Francotyp C (Austria) Alp milk chocolate with honey and almonds

flavorings to add to their chocolate drinks or blocks.
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H. diihler §
Treptow b BInf «

Pub Giihler-Honig
honey (German Empire)

censor cancel

Prisoner Of War camp

for Polish officers

Ofiag II-C near
Woldenburg | |

(German) - 1940 ®
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Kriegsgefangenenpost
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3.3 The success behind fillings and flavors subtropical fruits

POSTZEGELBOEKIJE

INHOUD: 6 VAN 1, 2, § EN 10 Cr
PRUS . & . « -~ BEEi68

EENIGE VERZOEKEN IN HET - . sl
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1 - BELANG VAN HET VERKEER.
| sl a7l Plakede postzegels inden RECHTER-
3 . BOVENHOEK. 2& Post Uwe stukken
Fii zooveel mogelijk ’S MORGENS of in
den vroegen MIDDAG. e& 26 &

Fime IMlelkchrocolade
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Front cover inside with Bensdorp pub (Netheriands - 1924) fine milk chocolate with subtropical fruits
Milk chocolate mixes and matches perfectly with southern fruit. It adds sweeiness to it.

perfin TOBLER
by Tobler’s Swiss
Milk Chocolate: |
manufacturer of
Toblerone

Toblerone, founded in Bern in 1908, is known as the legendary triangular Swiss chocolate with a perfect mix of
honey, almond and nougat. The shape is reminiscent of the Alps.

< In favor of
| Red Cross

| stationery
(ltaly -1921)




3.3 The success behind fillings and flavors more tastes
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from advertising revenues; .- . s // LT 4
printed in St. Petersburg - G\pjﬂﬂ{}g,h?y" i “e
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Factory A.I. Abrikosov Sons @ﬁn:: ’22‘;”) ; .}5: : ‘

advert; above apricot in 7% ; Az g (s 2

spiral, lists all kind of sweets
they traded: Chocolate,

glazed (candied) fruits, ,
30 casiie KDHBEKTH ﬂHPﬂ)KHGE TOPThI, =
chestnuts. They became one %@ ymmd@mszmwm ‘%@W(é QW /

of the largest candy /
L prrc sty 5 4

producers in Russia.
Chocolate pairs very well with the widest variety of fruits. It is great for
adding sweetness to a tart fruit or complimenting sweet fruits.

AN =0 i
AN Je == oi
) N 26
a7 =.1 5 - 2
Bag7os (i =N
Pitney Bowes “56300” (Canada) hazelnut milk chocolate

The number of ingredients that can be mixed is endless and creates a
pleasant taste. To name a few; cherries, hazelnuts, nuts, apricots, etc...

A cherries

W. B. Gilley,
106th & Oxford Sts.
Chicago Ridge, Ill.

Fancy cancel set in Cherry Valley (IL; USA) on 21.09.1931; exclusive for registered mail period 1927-1934 cherries




4. What shapes our taste?

fascinating presentations

4.1 Attracted by beautiful wrappers and boxes

raaan

logos draw you in o purchase them.

SERVECO TEH

" PAX 3 Para_____ A=

Yakima, WA 98003-8988

What do you think about, when given
a bright, shiny box full of beautifully
presented chocolates? Yummy?

SERVICO TELEGRAFICO PAX

PAX 3 Fara_.

e N

Phem. Ak b m

Telegram (Portugal-1958)
Eastern feast - box with chocolate eggs



4.1 Attracted by beautiful wrappers and boxes

praline box
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The box for pralines protecis the
chocolates better than silver paper, and is
even more aftractive as a gift. It also

prevents them being affected by stronger
odors.

/_Qr OSNABRUCK S

3 schokoladenstadt

Grofitauschtag

149074

Deutsche Post - Erdebnis: Brizfmarken

In 1920 Jean Neuhaus designed the rectangular box, the

ballotin, that is still in use today worldwide, to display and
protect the chocolates.

| Stationery (Canada) Business Reply Card
! | for commercial usage

Stationery in favor of Red Cross (Finland-2007)



4.1 Attracted by beautiful wrappers and boxes silver paper

il TALIA

Silver paper is also used to preserve
the couverture from heat and to show
them at their best advanitage as
something special.

Booklet (USA): doctor blade fiaw printing error as Hershey kisses presented in box

Hershey kisses are foiled in their aluminum wrappers with a narrow strip of paper protruding from the top. The
ribbon helps open the Kiss. It received a registered trademark for the foil wrapper in 1976.
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Non urgent (non-prior) port free card when sent on 21 July 2005 (Belgium) chocolate wrapped with red silver paper




4.1 Attracted by beautiful wrappers and boxes shiny paper protection

Variely
SUOMI FINLAND , (France-1924)
i ey inking error
white waxy

: coating and
chocolate wrapper and shiny paper spots

Design Paula Salviander

Shiny paper is useful for storing a long period and prevents “fat bloom” or “sugar bloom”. Those white ﬂeqks
and spots are totally natural and harmiess. Fat bloom is that waxy white coating that forms due to liquid fat like
milk fats or cocoa butter moving through the chocolates and crystalizing on the surface.

Block of 10 stamps
(Lithuania-1921) |
imperforated triple
printed |

When chocolate
suffers from warmth it
melts and give a fuzzy
impression

The melting point falls around 30°- 32°C (86°- 90°F). So the average temperature of the human body or hand,
as well a bit of sun causes it to melt.

Schweiz. Postverwaltung
Postes suisses
Poste svizzere

Pkl

| | 10 Postkarten
Cartes postales
Cartoline postali

Fr. 1.-

Stationery
Booklet
(Switzerland-
1946)

Milka suchard
chocolate
wrapper around

shiny paper




4.1 Attracted by beautiful wrappers and boxes

shiny paper and wrappers

“WE TPALMLIY Kay,

Kyda

Komy

Hunexc npeanpuaTHs cBA3M

H ajapec oTOpaBdTendA

IIamsTe HHAEKT NpeAnpHATHA CBA3IH MECTa Ha3HAMEHHA

Each wrapper holds the promise of something [———————
tasty and expensive. Often a top paper wrapper :
with colorful details finishes it.
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4.1 Attracted by beautiful wrappers and boxes

gifts and pictures

CHOCOLAT GUILLOU
99, Rue de Flandre, 99, Panis

ETRENTES 1874
Un Jouet ost offert gratuitement
4 tout Acheteur d'un demi-kilo,
SE TROUVE DANS TOUTES LES BONNES
MAISONS DEPICERIE

Série 1237,

VIOLET

PARFUMEUR ﬁaﬁvzrﬁ

Inventeur dn

Favon Royal de Ghridace
lo senl recommandé
pour I"hygiene, 1o heanté et la fralehenr de la pean
PARISB
DEPOTS dams toutes les Villes du Wonds

ARGENTEZ VOUS-MEME

FACILEMENT & SOLIDEMENT

clkm-rnsnus-mmm, Brevetées 4. g.d.9, 7. PLACE DR Lk ROURSK.

SCIERIE DE METAUX

pour Ornements d' \rcllltacl.ure 1“!
SPECIALITE D'AGENCEMENTS DE MAGASINS

Ve DELONG et G'®, 59, rue Bayen, Ternes-Paris.
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€2 BLEU D'ARGENT PUR 1
& 5 Chez les Drognistes, Quineailliers, E-F—"
it Marchands de Coulenrs,  Z 5
-g Vente en Gros : g
“2H. LABONDE 7§
$14, Boe St-Gilles, PARis

Impr. GOKTAL, 21, bewlevard S¢hasdopel,

REYNAUD, Ghem:sler, 22, rue de la Paix.

HQUVEI.LE PRESSE ot Jures- RAGUENEAD =

végétale du Pin Silvestre.

> Boald Dahl

o Charfle md e
3 Focolale Falory-

et ey

fire winme de oo il ale o covie.

T

FESBETODD

T

Novel Charlie and the

pour imprimer soi-méme gans apprentissage
ATVLSOd dIMYD
B

(6 FORKATS! EXPERIENCES PUBLIQUES : 1, RUE BAILLIF, PARIS

ﬁffw? _éb:;:i P AP chocolate factory by
i PR MZS ._: Roald Dahl
B, LT G . Charlie finds Golden
A 1299 J?/—éi@ i g Ticket, hiddenina
GUEBISON DES HHI]M ATISNES er ls Flanelle et a Ouste | | Wonka chocolate Bar,

for a free tour in
reopened Wonka

Advertisement postcard precursor (France-1874) with monogram ,,CA* so that in the take off the

stamp was unusable

factory

Chocolat Guillou advert. text: offering a toy for free for buyers of 3 kg chocolate

Many brands linked a gift or inserted colorful pictures about film stars, sports, history, art etc, inside the
wrappings of its chocolate bars, which could be collected and glued into albums printed for that purpose.

S

S

//,;////7/:/7//////////

Chocolat Muostruni 5t. Gallen

%"" §
/
/////llﬂll\ m l\

% Q/ //f‘

Envelope printed to private order (Switzerland-1930)

collect Atlas stamps from Maestrani chocolate



4.1 Attracted by beautiful wrappers and boxes design of the packaging
- | o f— ,
OF; | " h
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DRESDEN - LOCKWITZGRUND EEE‘S;
o BODENBACH 1. BOHMEN. g.ﬁ.i'-*
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s iy, 5 &0 A | | stationery printed to

*Phs . o
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' | private order (German
Empire-1906)

Riiger's Cacao glossy
packaging wrapper

Everyone loves a great flavor, but the appearance of products should be supported by nicely designed glossy

packaging, attracting consumers to the unigue value of the product.

REA A PRE PURA

__-k = | - feany 3 =
L e i = 5
E SRC 6 B gy E'sy Phap y 25 g LN %
Lo }_["_ \\‘ AH o i Y L";-i <4, it by i H e X 11 S
s o S | 240
| 3{1‘8 | H_L“..“.G e E [’_3‘:‘-{: e
SLENi=

FR574

Francotyp “Cc”(Netherlands-1967)

Cocoa Droste ; Droste effect = picture appears recursively

The Droste effect known in art as a picture recursively appearing within itself forever, is named after a Dutch
brand of cocoa “Droste”, with an image designed by Jan Musset in 1904. The effect produces a loop which
mathematically could go on internally, but in practice only continues as far as the image's resolution allows.

DAVE’S
MENS SHOP

616-620 MARKET ST.
PARKERSBURG, W. VA.

SPECI,

McGregor-Doniger, Inc.
5 0 King Street
Dover, New Jersey

Special delivery (USA-1957.23.06) fee 3¢ + 20c express fee till 30.06.1957

First stamp ever with

Droste-effect on cover with same stamps (special delivery & liberty statue), so cover makes part of the effect



4.1 Attracted by beautiful wrappers and boxes the chocolate girl

»...if it’s chocolute
s BAKER'S
2 makes it bestB

HAARA R A b

The chocolate -giri, by Pitney Bowes (USA-1956) The Baker's chocolate girl

Jean-Etienne Liotard

Baker’s chocolate company (USA) obtained the rights in 1862 to use “The Chocolate Girl' image on their pro-
ducts, which became the inspiration for one of America’s best-known, and oldest trademarks still in use today.

ﬂm ,.:i‘;go

a base de cacan.!.

Hasler “F22" (Spain-1935) serving maid

The serving girl or maid has appeared in many different forms, inspired by successful Baker's chocolate logo,
but no company ever states that it's based on the original, due to the rights.

Printed to pnvate order stationery (Austria-1 913) serving maid
25h aboard fee + register fee 25h (valid until 1918.09.01)



4.1 Attracted by beautiful wrappers and boxes

the serving maid

5 'S MARRO - LT Ty
SCHOKOLADE : ig
B < Hi
Z«:/ ? S— %/ 4/44/ < &\} m?’ éEf
/ 2 NEW ﬁ
E A i i
& g

| | printed to private order
| | Stationery (German
| | Empire - 1905)

| Riiger Kakao: colorful
box illustration based
' 1on The Chocolate Girl

Serving maid advertisements often depicted elegant domestic scenes with maids gracefully serving rich hot

chocolate on trays, emphasizing luxury, ease, and traditional household help.

Reserveklischees od%eﬁnderte Klische

A

Spezialeinri%gen:
_-,%k:r%c:

17

v

S —

==——————— oo s m————
i
. Stempelbild .
| ‘e
M)
Berger Shokotaden
Francotyp: 9 or éﬁ Post: % AL
Biema:  Yor) Bogor G b .
Moftor Nr Volt Ds
Ubersetzung: Motor: Mayd{: Riemen
Geliefert: 4. ;f 2 /
Stand des Summenzéhlers: / Sperrung auf S
Stand des Kartenzihlers: / angefangene Karte Nr.: -
Plombenschliissel (Dosf)}é. Nr.: Permutationsnummer: }/j Uy

Archive cards of
Francotyp Co.
recorded the
services of the
meter machines
as well as any
changes of a
design, starting
with a first day
specimen

The
"Bergermaddel”
version esta-

= | blished in 1918



4.2 Displaying luxury with pots and cups beautiful painted chocolate pots

A chocolate pot is taller than a tea pot and looks similar to a coffee pot. The difference is by
the finial. It is either removabile or it slides to the side and there was a hole in the lid and the
little handle of the lid is bit crooked.

Chocolate was an expensive commodity
in the 17th - 18th centuries and
associated with expensive things. In
Austria and Germany, the courts favored | :ESEESS=E
porcelain pots. In France the pots were | }%h‘,"'ﬁ{iﬁﬂf %
either made of silver or china. . REPUBLIK ¢

‘Still life with a chocolate mill' by Spanish artist Juan De Zurbaran Melssener
(1598-1664) - main attraction in Museum of (foreign) Art in Ukraine. Porcellan

Eariy days
of Wedgwood

Josiah Wedgwood {1730-85)
founded the company in 1759 at
the Ivy House Works, Bursiem. Ten
yesrs later he moved to a model
factory which he called Etruria. Soon
he also had London showraoms and
was exporting pottery all over
Europe and to America. Queen
Charlotte was so pLensed with his
that
she allowed it to be called Queen's
Ware, and permitted Josiah to style
himself Potter to the Queen.

Right: Hand painted 18th century
chocolate pot.

Far right: Three Jasper cameos
mounted in cut steel by Matthew
Boulton. ¢.1780. Perfume bottle

¢.1786.
copy

1e Prestige stamp booklet (Great Britain-1972 ) picture inside; Hand pqm’re.d 18™ century Wedgwood chocolate pot

Only high society was able to display their self-indulgence with the full chocolate set of pots and cups.
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4.2 Displaying luxury with pots and cups right-angle handle chocolate pots

This pot follows a basic design employed by French silversmiths for much of the
eighteenth century, with the handle placed at right angles to the spout that

|
i

Stadtpost
' r.'.?./%’&

facilitates pouring by a servant.
-_
Stuttg arty’ g

u Cacao Solulile Sucliard, sofort 10slicher Cacao. gz o ,éﬁ L
-1 A Kilo geniigt fiir 900 Taszen. ¥ ; e
i i g

o Xﬂ" 2

/ |

PH. SUCHARD

(m_:).m[as} [e3BUanaN

= = e e

1
e’

Stuttgart city post stationery (Germany - 1896) chocolate pot with right-angle handle

~ This standard design was also often used for French coffeepots as well, but only chocolate pots were provided
with an opening in the lid, often hidden by a sliding finial, to allow insertion of a stick to stir the contents.

B R ]
;'_,ﬁ'U ‘I’IEUX CHENE idl Ep >
! B, FASRIQUE DE MEusLEs | ||x RIS Elgﬁwﬁ g
i | Q :?z
L. Monier &J. Monmler {1/ |8 varar 72 5 meremets ann £3
_'-1‘1 : 77, Rue Nationsle. —LILLE' f“ } ig r-fwm T8 DE PREMIER CHOIX gf
i Bcublos o tous Geares L] . Mases ) L ————
PSSl fl 1% gpinivyy uRs, SIROPS ot BitRES 8

& FABRRIQUE =
i"‘1 de Ferrounerie, Ferblanterie, Eclatrage
é Ménage, Chauffage of Outiilage

sororn ééaovnﬁa

rie,

I..ILLI!. 118, Rue de Paris, 118. LILLE

VENTE EN GROS & EN DETAIL

RE

da Fantaigies, Pelles et Pincelles,

Bacs & Charbons, Ferblanterie, Culvrerie, Zin,

R

CORBEILLES DE MARIAGE »
24, Rue Nationale, LELLE »
v”

Er \"EKRES f
Ey gTRIES & LOSANGES X
: \-h!lﬂs—f POUR PAVES

Ditrame Viches 20 Prdioe:
VERRES A VITRES EN TODZ GENREZ & WE TOUTES PROVENABCES f{

A. DELECOURT

| LILLE, 33, Rue de la mmrfe-“ 1sede, 33, LILLE
N Yo P e

Girande Place, 7, LILLE

" LA BIENAGE

CARON Frire & Seur

GL Af‘E"

2 &
mes-&lnﬁmfms, L.nmjpea et Lanternes de Vestibnies, ="
Articles "{_' =

a 68 spiciilement recommandiel
RENSEIGNE ‘1143\0'](,‘

Advertisement letter card (France-1889): sold at 5c covering postage of 15c¢ for domestic
letter + 10c foreign fee for Leipzig (Germany).

Coffee pot with
right-angle handle
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4.2 Displaying luxury with pots and cups chocolate pots and cups

P -
FAMILIE (G]] CHOKOLADE
S

Free translation of inside advertising page of booklet: No better habit than when you decide that chocolate

should now be the traditional farewell drink at today's evening parties. A cup of Galle & Jessen's family

chocolate - not too hot -

| o

|
GHSRISTNINTR

guarantees a beautiful and style full end for every party.

Drinking chocolate together means preparing cacao hot or cold, in
a special designed chocolate pot with a mill or whisk to mix. Served

in special cups.

AU SRS T

Francotyp Model "A” (Germany-1932)

by M. Ondracéek

AAAAAALAA

chocolate china set

(Czechoslovakia-1977)

A Gravure plate proof in
original colors: designed  |n response to public demand, porcelain manufactures began to

make specialized cups reflecting the unique requirements that
each beverage demanded in brewing and presentation.

&

e

v d
s
¥}

Lfgtneselabrdhand

Heven

F. Werthmiiller

o Postkarte:

Catte postole Carlckra posfale

ha

A, e
(&% MEDAILLES OR & ARGENT

GRAND Prix
EXPOSJTIQN UN!VERSEL E
PARIS 1900

Stationery sold at reduced price by Suchard (Switzerland-1914) chocolate set with cups and jugs



4.2 Displaying luxury with pots and cups

trembleuse and cups

1251k 3 Bre
2 -10 -
L] 15 =

DANMARK.
1912 @lgxr

15

DANMARK
lglz@wsr

GALLE & JESSEN'S

GUL
BRUD

KOGECHOCOLADE

Today we usually use single-handled cups
or bowlis, which are a bit thicker than the
cups for other drinks like coffee and tea.
This is because cacao needs to be kept
warm and stirred often.

Hnbrosaa
COCOA

.9

FOOD OFf THE GODS A%

Dam f-

Waschmaschme

i 1Y 17 e

l‘urliuche uud “Easc haus,”

izt die beste der Welt!
Man iiberzeuge sich doch selbst in dcr
alleinigen Fabrikniederlage

Fritz [Mildner,

werksstrasse 11,

lpse illustrierte

o jeder Bahnsiatlonl

Yo

|
trembleuse Eo
For those with a shaky hands the |
% : 1 2044.
trembleuse (literally trembling) ;
cups were developed; double- | essen,
handled cups with a raised ring or | satren,
basket on the saucer, holding the ;
cup in place preventing spillage of .}i‘;i““
the expensive drinks. A
gsquelle
urweine.
zbrunner
iolaschen
20« | '
BB Y T r
R o [|2i
N E|35R2EE o
ses (Elitrre g
EF e 55%‘;& H
I3 > |E|iE= 2 .
o 5 | Y8 S =
15 |5 Hie R E e
T O i8|dsm, =2 :
g0 (ElEEEr N T
TEMm 7] &8 ; S e |
% a o — E’ohnmg. o o -“-’17-:‘?{4'.’ A et
= =-I - a it ansapoat”
g a @ :::-llil Verlag: Pian"I‘mﬂ:I I:I“Eu.'vla'-l:l'il. i 21

Printed to private order letter
stationery with advertisements
(German Empire): sent from Berlin
24.01.1910 to Breslau (today
Wroctaw in Poland)

Factory Sobtzick

L\ Empfienlt sich zur Lieferung simt-

M~
Josef Weiss |
Dampfbiickerei und Konditorel, ) 7
>~ Viktoriastrasse 98, |
Ecke Kaiser-Wilhelmstrasse..

licher ff. Backwaren- frei Haus.
\Spezialitit: Napfkuchen,Bismarck-
eichen, Torien etc.

Grosse Auswahl von

Uhren




4.2 Displaying luxury with pots and cups chocolate cups

Cups normally are accompanied with saucers and a pot or jug, and many times with a matching bonbonniere; a
decorative small pot with lid to conserve chocolate candies better.

% tlbebranb SR .
& ”@ Poijttarte :
z 3
8 ; ]
¢ ,
O

E

2

%

=

‘{5 plusEye LWW._w AR
3 S e
:E. Chocolate bonbonniere
e

5

b :

;;« e : Printed fo private order

B | stationery (Germany

:E = ; : | Empire - 1921)

9 Sdotolade = Katao e

:'b%- i Y A 4;4 Hildebrand chocolate;
— p— drinking a cup of cocoa

Today with the powdered chocolate it is much easier to serve than in those days when drinking chocolate was
very thick and tended to settle, so introducing more elegant forms of pots and cups became the standard.

=

CADBURY BROS. LTD. |
BOURNVILLE PRINTED PAPER RATE

i.;..-".. : ¥

* HE
<] :Jc,u:ui‘a tima
iy
O

T PAYS TO SHOW ADVERTISED LINES 225
MR.R.G.AUCKLAND

60 HIGH ST.,
SANDRI1DGE

ST.ALBANS,HERTS. E/00s80

OUR REPRESENTATIVE

HOPES TO O
CALL ON . 835U

To ensure every attention it will be appreciated if
you would enter your requirements on the reverse of
this card. If you are likely to be away please leave
it with an assistant.

Printed to private order stationery (Great Britain-1957)



4.3 Effective branding for increasing success

little boys or girls

Flam from Noisiel
(France)

featuring writing girl
based on chocolate
factory Menier

advertising poster |

BT T
Ny i
@/ NOISIEL
2 ‘j; VilLE
NOUVELLE
NOISIEL PPAL 16- 4~

In 1893 Firmin Bouisset created an advertising poster featuring a little girl using a piece of chocolate to write
the name Chocolat Menier (based in Noisiel) on a wall or window. It proved to be a highly successful image.

/

printed fo order
stafionery (Germany-
1914)

Factory Hansi
Cacao: boy writing
company name

It became an internationally recognized symbol and copied by many manufacturers like Hansi; depicting a boy

writing the company name on a wall with a piece chalk. Plagiarism was rife in the past.

Alfons Mucha
advertising
poster (original |
size 117 cmx 78|
cm) designed in
1897 for |

O

CESKA POSTA

chocolate T T e O S i oy

factory Idéal|

Alfons Mucha was very good at what graphic designers called ‘product awareness’. Creating positive images
rather than simply depicting them. Mucha designed many lithographic posters for many chocolate factories.



4.3 Effective branding for increasing success

little boys or girls

| Remy’s - Stirke
l.m-'l.l-isﬂ: . ;3 die
dlteste UL und beste.

Fabrikzeichen, -
FABRIKEN in
- [Wygmael (Belz) Gaillon (Frankr.)
: Heerdt b Dusseldort,
deren jdhrliche Besammtproduction

eirea 18.00“,000 Ko. betragt.

Iochste Bhrenpreise .
auf allen Weltausstellungen. ;7
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Stationery with private advertisements (German Empire-1895)

Cacao Jordan & Timaeus
sitting babies “we all
drink CACAQ"

Companies like Jordan & Timaeus used advertisements with slogans like “we all drink cacao” and picturing
babies, it reminds the consumer that even babies can drink it. Children of all ages have been used to decorate
their tin cans, so they make an association with childhood and tenderness.

AMSTERDAN

Anno 1811,

|

T

- E 4

Printed to private order envelope (Austria-1908) Korff' Cacao sent from their factory in Pottenbrunn

picturing farmer girl and boy enjoying the gift of cacao in a tin can



4.3 Effective branding for increasing success happy slave

Advertisement, in general, were reflections
to the ideologies of the time, such as
systematic colonialism, some were more
overtly racist picturing servant black boys.

Seit Uber Francotyp model “C” spacing
100 Jahren ; (Germany-1936)
; : | Serving boy

Those pictures serve to cover colonial violence by domesticating African people into non-threatening images
as happy subordinates in the colonial order.

Phonopost (France-1965) UPU mail | 2
approved since 1939. Sent at reduced
postage by meterstamp model
Secap with registered No. N4969
attributed to the Banania
company

"happy slave” Y'a bon
Banania. a Senegalese
soldier design by
De Andreis, 1915.

52 COURBEVOIE prat K
HAUTS DE SEINE :

-7 9 B5

PR TR T SN % BT En e 5

}Ili.

E

FACTEUR

e

P

ysav@on.. NE ME PLIEZ PAS

E e - M eiinme 4 diikis
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f BMA“IA a sélectionné pour vous ces grands succés, enregistrés sur

?-‘”. ;‘lg':_q;es so&:lplpmcsrosmon 45 t. d'une technique toute nouvelle, sous la direction :

& istique de PIERS,

B .qu Chague disque peut étre obtenu avec 8 points Bﬂmlﬂ y
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T P Ad




4.3 Effective branding for increasing success presenting their quality

OO =X vw@’@@@’@'@’@@@"i MOET i mm

ETELA ¢

LR

JRueDergere “PARISY=) 8. 257

ﬁfm/lfw

QUALITE IRR EPROCHABLE

3
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:g |
¢
%
¢

20

T R PR AP P R S bt S - L N N

Booklet (France 1924) Chocolat Daccord - the great r'egional brand quality beyond reproach

A chocolate brand that wants to become a luxury product cannot produce just tasty chocolate, it has to create an
imaginary world around it, make the customers feel that by buying this chocolate they buy something exclusive
and something that is better than the other chocolates in the regional or even international market.

S I AGENTS A LPEXPORTATION

M

=5rAT LA COMMERCIALE ANVERSOISE

T _ (The Antwerp Gommerclal Cy)

ANVER§

| Avenue Geénére
CTEL. 41-51 CASABLA

"“En -u?e‘ﬂte dans totites les bonnes épiear|

Postgiro enve!ope (Morocco -1927: Postgiro in Marocco started 01.06. 7926) is postage free + amnan'
fee 1fr sent from Rabat to Lons le Saunier ,France

Chocolat Duc - Antwerp teaching children which chocolate surpasses all other chocolates
ONLY ONE EVER SEEN



4.3 Effective branding for increasing success brand recognition

55

f/.:—,l::; o
= 5& \aﬁ«ﬂER&CQC@A
250 . »mm muﬁumc:y

i \ & (* Trnaein
:w i.ow PRICES )

= _._f

i PBMETEQ 56142||

The name “Indian River City” was too long for use on a postmark. They changed the name to “Cocoa”. They
were inspired by a box of Baker's cocoa and was adopted by the U.S. Postal authorities in 1884.

JOIN NOW

NESTLES CAR CLUE

Roneo Neopost boxed N (Australia-1961) Nestle Car Club

Many products 30 years ago came with an additional surprise like collectors cards of cars to keep and collect,
and children were fascinated to learn this — it meant more chocolate to eat.

4| PER LUCHTPOST Vit
il AR AVION

if\}_;}% e L MR : : ; £ = fga o ; -_:.."-.{. A.‘.EA

Air mail per Uiver (Netherfands} from Gorinchem 16.X.1934 to Medan (!ndonesra) 25.10.1934 flown
over during the London Melbourne MacRobertson Air race

The London-Melbourne MacRobertson Air Race took place in October 1934. Sir Macpherson Robertson, a
famous and wealthy Australian chocolate manufacturer, sponsored it with a prize fund of £10,000 on the
condition that the race be named after his chocolate company. The Uiver won the handicap race (with postal
mail) and flew the 19.877 km in 90 hrs.17 mins.



4.3 Effective branding for increasing success advertisements
Ag o
-
e
Z
& a TRANVIA C. 1676 DE BARCELONA : & :
: %E e i v Bevorzugh
| ; fgg&ﬂ,ﬁggﬁm/w&w . 409
Personalized stamp ' : e L

Cacaolat brand on tram since
1962 in Barcelona

Pre/sausschpaiben I Bt '
: - “AACHEN BERLIRE 5

Francotyp “B”(Germany-1930) Trumpf advertisement on Zeppelin

V Advertisement with Mars logo

~~~~~~~~~~

Well-designed logos, slogans and colorful advertisements
enticingly appeared in the streets and magazines.

Advertisement Nestle's Quality Street

Slogans are important for branding a company. A slogan should be short, memorable match your brand and be

able to stand the test of time.
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| 32, Rue de la Madeleine, Bruxelles
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commercial envelope no.4 (Belgium- issued 1889) sold at reduce price 8c

chocolate Derbais



4.3 Effective branding for increasing success

brand advertisements

Printed to private
order stationery
(Great Britain)

KitKat slogan of
Rowntree

Have a break...
have a KitKat

The Rowntree Representative
hopes to call on ............coms

803

BLACKPOOL CASH & CARRY,
T/A.L.G.STORER LTD.,

42 CROSS STREET.

SALE, PRIHERE:
CHESHIRE.

78309.0

Advertisements aren’t unique in the chocolate business. Since mid-1800s they used all kinds of channels to

promote products with nice slogans...

o = 17.11.08

Deutsche Post Q

FRANKIT 145EUR
3D02000C51

... or brands by posters, meter stamps, stationery and postcards.

LERIES NATIONALES - Confections — Bruxe

uaa}u_[: S ] A00A i:[}[p;{ H ;

L LAVVIISOd

| | Meter stamp

(Germany); model
Francotyp-Postalia
Ultimail 60 (3D02)

Mozart Kugeln
advertisement

{a 'Cigarettes DIMITRIOU - Bruxelles | Chocolateric Sefez-Sturbelle Br

PESIPU] B YALISOL 9107 =
L — dIVISOd d41L¥8VD &
L IHTINVT-'IS TVA XneiSd0 | SIoAUY - INVHONIL S9ae8y ~

(PAnENTOR) wonEaIpaL)

anajpadxa |
9p ossedpe 10 WoN

i

(prmuardaas 181Ny

JAPURZT uap
UBASSIIDY WD WEEN

Commercial proof stationery 10c on blue paper (Belgium): with advertisement of different companies.
This was printed by advertising agency as draft to sell advertisements in the period 1920-1922.

ONLY 4 RECORDED

Advertisement Chocolatier Senez-Sturbelle Brussels.



4.3 Effective branding for increasing success

AcA

local advertisements
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on sale of stamps pasted on these labels 4 JUELL CLOTH v - T ST T
Chocolate the favor | #ti ¥ B o z’ 75- CHEAPESTE © |

- Matte sons at Montpellier  Telegram (India-1927)

Rademakers Dutch chocolates

Especially when chocolates are promoted using regional publicity channels is an advantage. Even in the most

exotic places chocolate seems available everywhere.

QRANDS MAGASINS s'aaaiggm Kr}i?ﬁunga o ttml\? T farsnthen Slel L o
© @ 9 dn TEMP. Gitich in allen Apotheken. : ¢« (fapan
o EINTEITS | s XUEw e ve senin, | Yan Houtens Cacao.
—  PARILS. 8. 0. 16 Tiberall erhaltlich.
Shno A 3 _A;a 5 fillér, 0 l
Registrator Co JLK {7? ey (o Fahf?éd!l"
or Go. S ) .
o Rugust Zoiss & Go sl s opnd Anton Oppel
b Besin v ' Riizselngim & /M.
Leipzigerstr, 126. Fal‘?;;ﬁ:.;::hmen,
AMotorwagen.
HOTEL — 3
Stationery 10f for| _~_ CECIL Pa'I'IS-
foreign destination sold | | S 4
for 5f (Hungary -1901) | =ONDON. | Elyse-:e
with multiple| &, JUDAH
advertisement from _ ; Palace-Hotel,
European capitals | NS 1501, Hirdetéses Levelezblap-Vallalat, Budapest VII, Erzséhetkirut 15.
ﬁ'ﬂsop s Pale-Ale Reclam-Postkarten-Unfernehmung otel Englischer Hof
Van Houten's Cacao || ALF ﬁ %« S’rzﬁpﬁl[‘ Ay ggf?rzﬁl?rgi,n\ I _“;_-ir;q‘.;l‘m! it 15, ’{ : BA_EE%-_BADE s x =
Text: available 2 0‘23:,_@;.:@1 an foin, Bruzelles. PBri;‘ereﬁuf‘?t‘::t:;nuﬁgdm‘l&aulclﬁgn“ms ‘Das ganze jahxgaﬁﬁ'ﬂe}xg
everywhere L : Sy ]




4.3 Effective branding for increasing success fairs and exhibitions

Campaigns were not only
limited fo posters and
strong slogans, often
chocolate makers were
present at fairs (salons) or

Ny exhibitions ~ with  their
;‘9 : products on display.
=2
—é’ 7 !
U CchQ‘ﬁg |

2 o
i AZIONALE ®

15" Salon du Chocolat
in Marseille

THE 9th ANNUAL CHOCOLATE FANTAS)
MARCH 14-15, 1992

agriculture
products: cacao

It a way of good publicity and thereby creating a market for all cocoa products. Meanwhile celebrating the joy of
chocolate and promotes its health benefits.

PUBLICITE AU PROFIT DES EMPLOYES CHOMEURS
PUBLICITEIT +en VOORDEELE oen WERKLOOZE BEDIENDEN

Publibel (Belgium -1934) During the World Exhibition of 1935 in Brussels the brand "Cdté D'Or", recog-
nizable by the elephant, gained international fame when they distributed thousands of chocolate bars for free.




4.3 Effective branding for increasing success honored

Printed to order stationery
(Austria - 1904): sent from
Vienna to Strasbourg

Chocolate factory J.S.
Fry & Sons medals in a
special frame from
company Jellinek

Honoring chocolate makers or factories makes the consumer more aware of the hard work and craft that goes
into the best chocolate products.

e ——

£ Linen Bettwaren Fedem u Flaumen ERREN 4
: mewdm _ " Ia gréaster Auswahi rH -.lJDWiG SO MIRN

wor K83 - anaur bei [ 2 "T Jnnsbruck [SMSIIRIKE Mariathe resie

FRARE LUBWIG . Jsbevek {41 F ALY seiog it 3 i b

‘ Printed to order stationery
(Austria): sent from Vienna
1| 13.1.1903 to Lugano

| (Switzerland) taxed 10
rappen, normal fee 10 heller
for abroad.

Jf“ P MILLER
ﬁﬂl w0 :
SNNSBRUK o bermont

1 faje, Manmil

Ist qegen
. Zahnschmerzen
e - das beats Mitet
dor Gagenwars

§7 ges yeschity per Flasche K1.50

.

| KARE FUEHS % BRUDER |
o mmuu"“% .

| Valentine Riggenmann
1| (Supplier at the royal
| court) shop in Innsbruck

1BGUEIIE SIPRINBPYY

e wunigisneg i
I sapopunsy nusrqialdiz -

Being supplier at Royal Courts is a recognition of the best chocolate made, with the best cacao, by the best
chocolate makers, chocolatiers and also cacao farmers.



4.3 Effective branding for increasing success chocolate inspires

"\% _ AMSTERDAEJ NEDER;@«F@*!';M
50075

CENT
F1916

* WAL & o B T

specimen (Ecuador-1930)

Most famous inspiring example, are the curves of a ‘Coca Cola’ bottle designed in 1915. The designer tried to
learn more about the word ‘coca’. Instead, he found cocoa and decided to have fun with the concept, knowing
Coca Cola had nothing to do with cocoa. A Encyclopedia image of the gourd-shaped cocoa pod was the model.

ERLAND [

T e

HET KIND

N
Set-off print (red 6c — Netherlands 1929)
reverse copy on another sheet
Children welfare stamps 'Kinderzegels’
designed H. Kamerlingh Onnes with a
dolphin, which are based on (copied ?) the
logo of the Dutch chocolate factory 'Dolfijn'.

Phillipe Geluck (cartoonist) linked his bestselling comic
strip 'Le Chat' to Jean Gallers (chocolate maker) famous
chocolate brand 'kattentongen’ (cat tongues).

Sometimes the revers happens. Chocolate brand logo’s or designs by others inspires both worlds.

—

&) 4
LAAAAA R A Ao T v

a ‘chocolate tram'
of Brussels

|

Stationery EXPRES rated 1F60 from Brussels (cancel BRUSSELS NORD 12.1.1927) to
Liege (fee 30c + urgent letter 1fr + fee Tram 30c). Cancel (early date 3™ month of
introduction); proof sent via postal letter box of fram, which was placed at the front of every
tram (outside, right) for urgent postal mail or telegrams. UNLISTED TRAM CANCEL

‘The chocolate trams’ was delicious nickname given by the citizens of Brussels for the chocolate brown colored
trams which were in use in Brussels from 1889 till 1928. After 1928 they were replaced by creme colored ones.



4.3 Effective branding for increasing success inspired by fairy tales or religion

|~ ?"‘af Chocolaterie WO,
(R |vacoues| "% |/
-Nv. | e
| BUPEN | N (fusln
o S e g R [~ .

Vervoerverdeling

NT

DE GEADRESSEER

DESTINATAIRE sl s e

%/MM

2k

Recu le colis — Colli ontvangen

Le Destinataire — De Geadresseerde

‘AR
B L

Chocolate = companies
also use graphical icons
or logos inspired by fairy
tales or religion to aid and
promote instant public
recognition.

BELGIE ~ BELGIQUE

nnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnn

Jacques' typically
chocolate bar mold.

< Postal parcel receipt
(Belgium-1957)

Antoine Jacques founded JACQUES chocolate factory in 1896 and transferred it to Eupen in 1922. The logo with the

knight on a horse stands for "faithful service to the quality”.

The use of a religious name for the brand was a marketing practice in Spain at the time, tieing their products to

local festivals or traditions and church celebrations.

} _smee., RAMOS HERMANOS

GERENTE:

‘E Aragrass o2 Connsos Huw )3 MEDINA DEL CAMP
‘O

!
e

DEPOSITO EN MADRID
Canarias, 11 (Delicias)

BRpGSITY BN RADTIR
. Banarias.{l:(Delicias}

NUESTRA SEAORA DE LAS CANDELAS ~7ﬁ2%;7£;,w&3 ALY

José Ramos Rodrlguez Z é ; A?A/—'-d / e

CERAS, BUJ[AS, f— .
CHOCOLATES Y CAFQ{?" 44
APARTADO DE CORREOS N 13 A O

Advertisement stationery printed to private order (Spain-1929) Our Holy Maria of Candles and angels



4.4 Making it accessible to all wholesale and department stores

’ VENDU AU PROFIT DE LA DE BELGIQUE : 10 cenfimes. {

CARTE POSTALE et OSTK A

.f‘?

-VIII

b | ELLES, ANVeRET—
~ | LEGE, VERVIERS, &,
OSTENDE 33 ERUG! B

lNNOVATlON”

Rua Neuve - BRUXELLES
s
Loes

=D erniéres Nouveautés de la Saison
; [ Whisites nos Touveaus Comptoirs ]

Naam en adresyan

«Alimentation e+ 2 Confiserie
PRIX AU-DESSOUS DES COURS

I""ﬁ.;”,"’z"?f DINER &35/5 re ™ 515

l'expéditeur

Nom et adresse de

Edition de la GEN. INTERNATIONAL TRADING Co. — Tél, 30058, Série A 55.

Advertisement card series 55; sold for the benefit of Red Cross for 10¢ i.s.o. 15¢ (Belgium)
department store L'Innovation selling Food and confectionery (including chocolate)

From wholesale to department stores or shops is a business to business relationship that need patronage and
information on how to serve better
every facet of selling this chocolate
industry. They offer a wide variety of

¥ .. .. ... |l products, from chocolate bars &
wTeLerHoNe Noi 682 candy to handmade confections.

| ?ES;L;J:;;@_B;;E.I,%Qs;

! e e TS <« Wholesale 'Miller Bros' based in

j HOTAH 8 TAvIaT : :
- . WHCLESALE, Melbourne; offering confections,

Manufactaring & Esxport CGonfectioners; candy, crackers and chocolates

STANDARD WORKS,
o Socth JIeZbomrne 3

?gw@a;:hhshrh nhcr 3 CQ'mrm of " (‘.‘.rnmr;ﬂ % g /—\

; SOLE MAKERS OF THE GELEBRATED
EVERTO‘\I TOFFEE and AMERICAN INDIAN
" BRONCHIAL COUGH DROPS:
MANUFACTURERS OF
Candied Peels, Lemon, Orange, and Citron.
Jeine AnND FASTOR PUGAR.

Direct Importers of ail hmdb of English, French, and
American Confections, Bon-bons, Crackers,
Chocolates, ete.

b Christmas Noyelties
- i L Sy L

And an Early Iu-;p-(.nnn Tav! :le:d

Gmgb ‘“Wazenges;, and all t.bcmists' .-:Im.b{:at-.a loscngcs, e
P ]AN OS o ” to orbet ncﬁm‘oing to British wbnrmacopmia m =

‘: 22 LEMON JUICE,
- Fresh,; our jown expressing, 6d. per pint.

"ﬁ # e S 2

Printed to Order stationery envelope (Victoria-1890-1d. QV) with enclosed 32pp booklet with advertisements for different
companies. A cresceni-shape was cut from the face of the envelope and the booklet was inserted with the pages folded
so that when the embossing was impressed across the hole, parts of the embossing fell on each of the folded pages, the
envelope could not therefore be used without the booklet.




4.4 Making it accessible to all

shops and department stores
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FRANCISCO ZEPEDA.

Mienda y Almaven de

TUnicoz Depdsitos de los Chosolates YRl Porvenin® v I
Al Caté Huperior * iaren Colgn ™ envase, con pri- I

¥

Advertisement letter with red 10c within envelope that is punched
out to view stamp (Mexico—1890) rate for abroad use in all countries
of Postal Union. Sold in all Post Offices in Mexico at reduce rate.

vilewio; premiadass ambas artienios en In Exposicion de |-
Paris,—Unice Azente de los Vings de Pareas.

22 do San Franciseo y Uslises. Meéxivo.

shop and grocery selling domestic and
foreign products as chocolates “El porvenir”

On the street or in shops and department stores, brands must be immediately recognizable, because
the public in general are happier to see shop windows and interiors merged into works of art, so
presentation fades to a secondary importance, and the brand itself is elevated to the status of modern

icon.

o T e = T

dverﬁsement envelope (Portugal-1870s) series 10; postage 25 reis sold reduced for 20 reis

——— A e e =P

picturing Bazar Cristal Palace in Porto: selling tea and chocolate



5. Effects on the mind and body

5.1 Cure or confection? The beneficial effects stimulation and weight loss

for theater, travel and sport

Francotyp model ,,A“(Germany#% 1)
Francisco Hernandez de Toledo studied medicine and botany, travelling in 1570 to the New World and
described cacao as a divine beverage that builds up resistance and fighis fatigue.

DEUTSCHE
BUNDESPOST) -+ -

004

chocolate is a good travel companion

The health effects of chocolate refer to the possible beneficial effects of eating it mainly for pleasure. It contains
a variety of substances, some of which have a stimulant effect, or even act like an aphrodisiac for sportsmen,
travelers, workers, lovers and others.

Stationery canceled in post office in Rue Claude Bernard (France-1902)

Dark chocolate is very good, it may help you lose weight, but the stimulating tastes of added sugar and other
ingredients to make it even more delicious, can cause the opposite. Claude Bernard (French physiologist)
detected c1855 that the sugar we eat is very bad for the liver.



5.1 Cure or confection? The beneficial effects medicinal product

3.2 223334332 38

A Partial miniature sheet shown

Pharmacies mixed cacao with
medical products for the
beneficial effects, especially for
the taste.

CHOCOLAT -

FRETT I

Bookiet (Denmak-1934) Advert Galle & Jessen Choko-min with whale liver oil

I SarTex T TESSCE i
#

The combination of fermented cod liver oil in
chocolate flavor was often used to stimulate
and support overall well-being for children to
eat this supplements.
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ERECADE | CHAM PAGNE DOYEN, F}El Mé_l Ady. les demandes & la Direction .'

B b""ﬁfﬁfl;,ffmﬂ?c?fyéﬁnf Ve l ' IREIDMS 2, Cits Trévise, 2. 4 PARIS

The Menier Company of
Paris was first founded in
1816 as a pharmaceutical
manufacturer.

Copy front

] 3 |

CHOCOLAT MENIER

Stationery printed to order (France-1899) with advertisements Chocolat Menier

Production of chocolate was very limited, and its primary use here was as a medicinal powder, and for coating
bitter-tasting pills; it was only one part of the pharmaceutical business.



5.1 Cure or confection? The beneficial effects as a laxative
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Postage stamp 10pf necessily banknote for
Bremen (Germany-1920)
advertising Meho laxative chocolate | .

Unfortunately, some sugar substitutes in ‘sugar-free’ chocolate (such as sorbitol or mannitol), may cause a
laxative effect, as these elements attract water. The intensity depends on differences between each person's
digestive tract, and the amount consumed.
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| Stempelbild 3
12 9 39
- Abfuhr-Schokqude A,

~ Francotyp: m//b' 83 Post: Mm 134
Firma: -%;ﬁay L Mm _L%W d &Mmﬂ?

Motor - ol PS
Riemen

o i (% 207~-
Stand des Kartenzihlers: '

Plombenschliissel (Post) ge N 1l gl lionsnummer £33 4

Reserveklischees oder gednaerte

Ubersetzung: Motor: -
Geliefert: /7.9 39 .

Sland des Summenzahlers: :{

Spezialeinrichtungen: filir auswechs. Klisch. einger.

Merkmale: dhf Viwzsadstifiaillor — 2
; :

Fabrik Stolzenberg, Berlin SWGE 3000, 5. 38,

S il

Archive card of Francotyp company recorded the services of the meter machines as well as any changes
of a design, starting with a first day sample (Austria - occupied by Germany-12.09.1939)
DARMOL laxative chocolate, based in Vienna. “Take DARMOL you will feel better"



5.1 Cure or confection? The beneficial effects

.-. and purification
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Neo-Cultol Is Scientifically Com-
plete for Use in General Practice

Neo-Cultol contains the lactic acid-forming
B. acidophilus in chocolate flavored mineral oil
jelly. Neo-Cultol therapy has been accepted by the
Medical Profession everywhere as a rational thera-
peutic measure in the treatment of auto-intoxica-
tion and constipation in children and adults. Its

Stationery card
POR (Canada-1930s)
: ; specially designed
Oni fo allow printing of

Dr, L. 8. Holmee,
241 Quesn's ave.,

London, Ont.

private ads on the
back or front/
address side

lactic chocolate
flavered mineral oil

Jelly

Generally, dark chocolate and its major component,

cacao, offer the several benefits:

energy, lowers

cholesterol and fights free radicals. The stimulating
effects of purification could help prevent strokes,
increases brain activity, and many more. There’s no
recommendation on what the dosage should be.

EBNER KESZTYU

THO-MA-ZART-L

a helyi forgalom szimdn.

pleasant chocolate flavor is an incentive to con-
tinued use, Lubrication, without leakage, plus the
beneficent action of acidophilus.

THE ARLINGTON CHEMICAL CO.
88 Wellington Street West
Toronto, Ontario

copy front
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Stationery printed to order (Hungary-1934) advertisement Bayer Purgo chocolate refers to purification of the body




5.1 Cure or confection? The beneficial effects source of direct energy

Due to the high concentration of calories in a relatively small volume and the positive relationship between
sugars and fats, chocolate is an important source of direct energy.

| ANGEONS DU BEEGE
LE SUCRE rzediesr

PUBLICITE AU PROFIT DES EMPLOYES CHOMEURS ‘
PUBLICITEIT res VOOR - Era7 .

: 0-
FABRIQUE PAR LA
SOCIETE BELCE DES

teet ot (Gorfieecr £

Arthur REVYRDY

Publibel (Belgium-1934) 50¢ inland rating from 09.11.1931 till 01.02.1935
Malovine; "give strength to every age”

This is why cacao is extremely popular with athletes, students and anyone who wants to restore their energy
quickly after heavy physical or mental efforts.

BERN | Y2 '
i

printed to order envelope (Switzerland-1924) Ovolmaltine; "strengthen you too”



5.1 Cure or confection? The beneficial effects partner in extreme conditions

Norwegian A rescue mission for British sailor Bullimore

expedition ship during Vendee Globe race, found after 4 days
FRAN. his only food was a bar of chocolate.

Sir Edmund Hillary

Well known as a ‘complete food’ whether used as a drink or solid bars on the Norwegian expedition ship Fram,
or by Sir Edmund Hillary on his first climb on Mt Everest, and eaten on many other expeditions, even under
extreme conditions. Compact, full of energy, easily eaten compared to foods too bulky to carry.
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Mmrewne 19191969 il Uk BIR 231§

Universal ,Mulfi Value® EIIR(Great Britain)

Captain John W. Alcock said: “(Fry’s) Chocolate was our chief solid food on the journey” after their epic nonstop
flight across the Atlantic Ocean of over 16 hours, from Newfoundland to Ireland on 14-15 June 1919.

Cover franked with the special $1 on 15¢ stamp overprinted by “Trans-Atlantic/AIR POST,/1919./ONE
DOLLAR” from St. Johns Newfoundland (Canada-13 Jun 1919) to Byfleet Sussey (England) carried by
the first non-stop 3.100 km Trans-Atlantic flight flewn by Cpt. J. Alcock and Lt. A. Brown.

115 LETTERS TRANSPORTED (MUCH LESS STILL EXIST AND ARE RECORED)



5.2 A booster for the mind and body chiocohiollc?
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Are you a chocoholic? Everyone likes a sweet
treat once in a while. But if you can't get
through the day without a ‘chocolate fix’, it's
possible that you may have a problem.

Translation text:
Before taking Lopez
chocolate. (thin)
After taking Lopez
chocolate. (thick)
Take twice a day
Lopez chocolate.
(normal persons)

5 life is sweeter

[V TIORY e ot

W N7 N O O

without smaking

Eat sweets instead
of smoking.

Researchers believe the release of the endorphins theobromine and caffeine, by consuming chocolate, creates
a physical dependency to obtain a ‘high-feeling’ again and again, thereby suggesting it is possible to be addicted
to chocolate, like alcohol or smoking.

Carob trees are
cultivated in the
Mediterranean region
for its beans. Dried
they are often ground
to carob powder, an
alternative for people
allergic to cocoa.

Unfortunately some people are
allergic to endorphins. An
alternative is carob powder that
fasts like chocolate.
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Postal discharge with pub!rc:fy (Hungary)

chocolate; 'sweets'



5.2 A booster for the mind and body positive energy

When endorphins are released into the brain, giving credence to the claim that chocolate is a comfort food, the
endorphins work fo lessen pain and decrease siress. Another common neurotransmitier affected by chocolate

is serotonin, known as an anti-depressant.

95 Somunns

AALELEEL

Booklet government anniversary (Denmark - 1937) morning field call - wakeup call

One of the more unique neurotransmitiers released by chocolate is phenylethylamine, the so called “love drug”
or "chocolate amphetamine”. This causes changes in blood pressure and blood-sugar levels leading fo feelings
of excitement and alertness, increases mood, and decreases depression.

NESTLES | |one

EverReady Cocoaj

dejsuner x
! des gens pmnés -

Pitney Bowes model "CA" (USA - 1952) build energy reserve... B"e‘“kifl“:fhi‘f:‘/pe"f"e

Cocoa contains also the substance tryptophan, which boosts your serotonin levels This can make you feel
happier and more content. In addition to this blissful feeling, raw cocoa also has physical benefits. Raw cacao
contains many antioxidants and minerals such as iron, zinc, chromium, and magnesium. These minerals keep

your body healthy, and the antioxidants boost your immune system. Hooray!
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Booklet (séne 222, France-1931) Fr'ench text; "without suffering from sleeplessness, nervousness,
rapid heartbeat, or stomach problems.”



5.3 The enjoyment of chocolate

children pleasure

@ i
P00 0 S\ T o TP

| i Eating chocolate

]
4
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Children enjoy eating chocolate! It does all kinds of great
things for kids, like improving temperament and reducing
iliness. But the joy can turn quickly into situation that
hands have got some foodstuffs and make everything
dirty and sticky.

FOR SKE !

BRREHEFE 1R

¥ " | Dirty fingers...

g ate chocolate?
Plate proof QE Il for issue "Coronation 1953" and "Land-
scape"; definitive gravures inscription FOR SKETCHES
ONLY / BRADBURY, WILKINSON.é& Co. Archives!

3

Printed to private | CARTE POSTALE  |&
POST-KARTE —  CAHTOLINA ms‘mug_ b=
order postcardy| < ®- Seiaa Sy
. i ArE 21 iu
(Switserland-1913)| jir<=tsgn® o w3 F

% I <

Au revoir petife sceur, grice au bon Savon STEINFELS nous avons
bien gagné notre chocolat.

Soldier free mail (Germany-1916) Feldpostexp

French text: ..we have won our chocolat

After all, it is important to know that chocolate is a truly beneficial condiment that help kids during the most
crucial years of development. You need to provide them with the right, quality product, and keep it moderate.



5.3 The enjoyment of chocolate deadly for animals

KOHdJEI'bi S—
MMLLIKA KOCOHAHbII?I
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Kyda

Kowmy

Hunexc NpelNpHATHA CBA3AY H ajipec OTHNpABHTEAR

Tnmure HHpeke npeinpHATHA CBA3H MECTAa HA3ZHAYEHHA

Red October factory chocolate sweet called Misha Kosolapy (Muwka Koconansiii ) was named after
a brown bear and inspired by a painting of bears by the 19th-Century artist Ivan Shishkin.

It is the Theobromine in ALL types of chocolate that can kill your pets, and many other animals. even pears.
Agitation, hyperactivity and gastrointestinal upset have been noted when a pet ingests 20 mg/kg of body weight.
Theobromine toxicity has been fatal when your pet ingests 200 mg/kg of body weight.
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Advertisement stationery of Suchard (Switzerland-1908) these post cards were sold at reduced tariff
child keeps box of chocolate away from a dog

Deadly for all animals in large amounts, the darker or sweeter chocolate the more so, as many animals can
taste sweetness, and can be attracted to eat more if it is available. White chocolate doesn’t harm.



5.3 The enjoyment of chocolate

.. during hard times

Soldiers away at the frontline or in prison were always scoping for enough powerful food and were hoping to

receive food parcels from home with cakes, chocolate and other goodies...

‘Rainbow’ chocolate color trial
printed in on white wove paper
(UK - May 1840) 2¢ Plate
State 1 from Phillips sheet

a little bite into

a piece of chocolate

only hoping for a little bite into a piece of chocolate.

4 The Princess Mary Christmas gift

box contained chocolate intended Liscu,
for the British Empire Armed Sual
forces on Christmas day 1914 R i o 5.5

I have received parcel dated 104”[_”\1":}1}}

Milk, Cocaa.
Ci")’ r\._;‘_‘;w: Op T\..D-’;ECCO.

1. Have you received your parcels regularly ? :

2. Were contents in good condition and

3. Have you received your bread regularly ?

ite your name and ddress below.

7t P

complete ?

Yo o pott?3 Y
¢/o Sherwood h::iwm:n :;h;::::;';:;;s : | _ﬂ}* Q._H‘M}L 3 1 SRR o

b byt

21, Park Street,

copy

e © oeRay | -io.,w-% w
— S LY

from Friedrichsfeld, Germany to Derby, England) to inform

t | §
British prisoner of war free franking card (24 July 1918 sent ! x 4 - -/(/L[\ ( : A
, =S

reception of a package with goods like chocolate (cocoa) »

That little piece of ‘something special’ brought some comfort, normalcy and a few moments to forget the

awfulness of their trenches or prisons, and the brutality of war.
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Field post (France-1915) with
chocolate Poulain advertisement
distributed in chocolate bars
(translation): "If you want to
do me a favor send me.../
Never forget to have with you
in your bag... a big provision of
Chocolate Poulain”
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5.3 The enjoyment of chocolate by sharing goods

Hungarian-Austrian free franking field post (1917) Red Cross delivery of goods: like cacao in a pot.

In both World Wars prisoners and refugees received Red Cross parcels and as well as
from home, to help them in difficult times when there was lack of food.

< The Netherlands was ravaged by During the Berlin Airlift in
| famine in spring 1945, after hunger 1949 children chee"r'ed at “the |
winter of 1944. More than 5300 chocolate  flyers”  (planes)
flights with low-flying Lancasters that dropped over 150.000

g | dropped food on various places in gum chocolate and l‘:“"d‘f
" | the still occupied zones. bars, they attached to ‘hand-

made’ miniature parachutes
from handkerchiefs. =

3

TRTIRTI ey

They were able to exchange their received goods for white bread, eggs and cakes, so they could survive and
make their life was a bit easier. Splitting or dividing chocolate in two or several pieces helped themselves and
their friends.
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Chocolate-brown ‘Sitting Helvetia’ diagonal split (Switzerland-15.05.1862) 5rp fee for printing matter (exp)
When shortage, splitting (stamp) chocolate more people are helping each other



5.3 The enjoyment of chocolate

generous sharing

A Prestige booklet (Jersey-1995) page »

During WW2 soldiers received chocolate candy
bars as part of their rations, and were very
generous in sharing those valued possessions
with their foreign military allies or with hungry new-

— L‘('Ef:g.m{' cheered, children clamoured for

autdgraphs, and the soldiers and sailors
- were very generous fn showering
chocolate, stoeets and cigarettes

on new-made ,frilena‘s.’

made friends.

s n s aan 000 Sutu P Annanssan

2 boys enjoying chocolate for the first time

After WW2 during the |

occupation soldiersin | E

service still enjoyed | ;f'

chocolate in pack- |©° =

ages sent from home. | 8
,"‘ | estina &rre (A ren&se i t
o Pﬂfms Hu;ne

Military parcel fransport
(Belgium-1952):
package delivery via
railway with chocolate
send to a soldier in
service

7 (200.000).
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5.3 The enjoyment of chocolate in hard times...

.:'-f 2o
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Authorization export 2 x 2 kg (Dakar, Senegal - April 1947) export 2.7kg Chocolate

During WW2 France was split, and restrictions were placed on foods like cacao, so they applied for resources i
their colonies and possessions, but as from June 1941 the sending of family postal parcels was restricted by the

Vichy regime. Restrictions carried on after the war, until 1950.
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IRVA (Romania recycling agency): Glass and bottles in exchange for either 1 egg, 1 packet of
biscuits, 1 chocolate bar, 100gr butter, 1 cinema ticket, 1 piece of soap, or 10 boxes of matches

Confronted with economic constrains and the scarcity of materials Romanians were encouraged to recycle glass
for a piece of chocolate in return.



5.3 The enjoyment of chocolate Birth and birthday

WZANANMA
Ecrivez [isiblementlesadresses
PeurPanis indiquez [l *delArr
pour laprovince fenom duDept
e

volre adresse au
verso delenveloppe
e

: N

BAPTEMES
Dragées, Bonbons Chocolalr
Marrons glacésPates wlfuite

9. L.JACQUIN

/ MAGASIN DE VENTE :

I2,Rue Pernelle 12 [l<prene
PARIS (1V®) 28.45 2844

" Usive A DAMMARIE-LES-LYS (S et)

Une élégante Brochuresera adressée franco contre envoide cette page.

Nom i Adresse

REGLISSE : REGLISSE . REGLISSE :
FLORENT: FLORENT : FLORENT:

o

Booklet (France) Serie 98, 30c blue overprint SPECIMEN advert Jacquin for baptising chocolate candy

One time-honored tradition was to present each guest with a tiny white bonbonniére (a favor), upon which the
baby's name was traced. The boxes contain chocolates covered with a layer of colorful smooth sugar, known as

“dragées de baptéme”.
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Neopost/Satas model SM26 (France) chocolate pie

A chocolate birthday cake is a cake eaten as part of a birthday celebration and often decorated with birthday
wishes ("Happy birthday") and the celebrant's name.
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Luxury telegram (Poland-1991) birthday pie covered with a layer of smooth chocolate




5.3 The enjoyment of chocolate

Easter eggs

S
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Destmatlon
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Remboursement (1)
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(1) En toutes lettres.
| Bxpéditeur :
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-Mr.P, VAN. DEN.CRIVOR
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Easter eggs

Postal parcel receipt
(Belgium-1951) postal
label with red glass IIl
for fragile content

Easter Eqgg delivery
with care

| 99 lange van Ruusbr
- ' ; ANTWERPE,

& B cas de non-livraison, pridre de ... ..

B Nature de la marchandise (pour envois FER.
SABLES) @

Dantinne, Strée 3354-4-49 (3.000.000)

Easter is worldwide a top period for
consuming chocolate eggs. Imagine these
traditions without gifts in foil-wrapped
molded chocolate eggs, rabbits or other
funny figures?

Easter in Argentina

foil wrapped small
chocolate Easter eggs




5.3 The enjoyment of chocolate Christmas crackers

-, Royal Mail Stamps

=e==..  (Greetings Christmasiore’:z8180

Booklet (Great
Britain-1979)
wrongly cuf; |
normal 10p 15t row

Christmas
cracker

W T b e bR 1 8 TERTRARI AR AP PR ARARA RN

|
1
|
S e e VEETER R AN Y
{ : 5 - .
i
|
1
|
i

copy Inside

Christmas wouldn't be complete without these quirky Christmas crackers, made with decorative paper and filled
in some cases with chocolate treats along with a joke and ice breaker question. Those chocolate Christmas
crackers are a trendy gift now a days with inside different flavors, like: dark chocolate with hazelnut, milk
chocolate with Christmas spices or white chocolate with cranberry. Sublime!

—

10000000000

| Airgraph sent from Bromley (Great Britain -1943) tot Quebec in Canada
Christmas cracker



5.3 The enjoyment of chocolate Christmas dessert

DEUTSCHE
BUNDESPOST

020

ALLEN FRCUNDEN

paflicier
i ; “&\@
olt 4 o# olade < e

Christmas log and ball cake

The most popular traditional dessert served near Christmas, especially in

Western Europe, is a sponge cake in the form of a sweet roulade and then
decorated with a lot of chocolate.

copy envelope

Christmas market selling
Christmas log

Postogram (Belgium-1991) serie 91/J9 for youth Comic Kiekeboe starting the chocolate log



5.3 The enjoyment of chocolate

Saint Nicholas and surprises

Brlghte,n up
someone’s day!

First
Class
Stamps

'“IZI Prior

'.ij“ '

Royal Mai

Whose day could you brighten up? g
U For only 4 First class stamps, we'll send 4 S8

luxury Thorntons chocolates in a beautiful
box plus a personalised greetings cardto & 2
someone you choose! “Sun Chocolates’are
perfect to send to anyone for any reason you like!
1) Fill your details below. 2) Tick a card overleaf.
3) On a separate sheet of paper, write the name, address and
w postcode of the recipient and your message (max.10 words).

p— ) Send this form, 4 unused First class stamps, the cover of
any other book of 10 First class stamps and your sheet of
z paper in a stamped envelope to: Royal Mail *Sun Chocolates’,
/) Admail 508, LONDON ECIB 1JF

&
=
P

Postcode

Saint Nicholas -

Brighten up someone's day with a box of chocolates as a gift

Saint Nicholas brings on the evening of 5 December gifts including chocolate gifts for our children. Surprisel

Looking for an original gift? Are you out of ideas? Think chocolate. Whatever the occasion, chocolate is always
a nice surprise. Whoever gets it, the gourmet treat will always bring pleasure to everyone.

ADMINISTRACAO .GERAL DOS C T.
SERVICO TELEGRAFICO PA)t

ps. ..

Com sinceros wvol $
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::'5,'.;|I Y
ADM:N!MRACKD GERAL DOS C T. T
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Cane sitreeras wotor de felicidades
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-
-
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Telegram (Portugal-1948)

chocolates as a gift



5.3 The enjoyment of chocolate

a gift for valentine or mother day

[Sanders masns)
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LIPINAS ©

Valeajg%ge
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198

Valentine's day

Valentine's Day on 14 February is a big day for
all lovers. When it comes to Valentine's Day
chocolates, nothing is more exciting than
giving a giftbox filled with chocolate treats.

Sorreos

440, 78€

Igor Fomin painting named:;
The chocolates and the first sight love

It will be the highlight of their day when they
are together. Of course they will love it.

S T

V-mail (USA-1945) written on Valentine Day
14.02.1945, printed and sent on 19.02.1945

Box of chocolates
Want to surprise your dear mom with a gift?

ZUM TooE T e
MUTTERTAG
/b 020
/ O

/NA

E gl

PRALINEN | 7

Motherday »

& Mi dia no estd completo
si no te digo:

DIA DEL
AMOR

stationery (Cuba-
2018)

Valentine's Day
chocolates




At the conclusion; let’s enjoy it

TELEGRAPHIEZ DES CHOCOLATS

—PARIS - 45 =

Chocolate ié g-o.c;i_.-..“bu'r
your friendship is better

Havas model "C" (France-1955)

chocolates as a gift

If we give quality chocolate or even eat it together, it creates links between people in many way, providing a
valuable cultural, social and even spiritual awareness. There is virtually no country in the world where chocolate

is not a part of the culinary culture.

ANYWHERE Usa=
READ MY MESSAGE
ERIOY THE TREAT

4 QUICK WAY TO THANK ¥ou
FOR BENO S0 EWEETS = =
CANDYGRAM TAXES
i TELEGRAPH EEDL
CACPTG. CLERK'S SIGN MAIL SEPARATE BILL TO: "SENDING DATA - ToLLS STATE
| NAME el
| ECK
| CHEC STREET E STATE|
CANDY CITY
PD| ciTy
TOTALS TAXES]

Send 1he following message subject to the Telegraph Company’s conditions, rules and regulations, which are on file with regulatory authorities.

TRANSMIT AND CHARGE FOR EXTRA WORDS AFTER NAME-TO,
ALSO AFTER DESTINATION WHEN NON-FREEZER POINT.

(TO)

(ADDRESS).

(CITY)

(YOU MAY SELECT ANY ONE OF THE SUGGESTED TEXTS ON REVERSE SIDE OR WRITE YOUR OWN MESSAGE BELOW)

(OFFICE, DATE, AND FILING TIME]

(CANDYGRAM DESK ONE TWO)

({CcROSS OUT QUANTITY NOT ORDERED)

(CARE OF OR APT. NO.)

(RTE MAIL

(iIF OTHER THAN FREEZER POINT)

(Signature)

FORM 1208 (R 5-60)

SENDER'S NAME, ADDRESS, AND TELEPHONE NUMBERY |F PAID IN CASH, OR DIFFERENT FROM BILLING DATA

Western Union (USA-1960) introduced CandyGram

a box of chocolates accompanying a telegram

Chocolate is a perfect food, as wholesome as delicious, a beneficent restorer of exhausted power...
and chocolate symbolizes, as does no other food, luxury, comfort, sensuality, gratification, and love.




