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Introduction

Every time you or I buy or choose chocolate, it’s a deeply emotional decision. It’s not a quick or flimsy purchase, but a considered and complex choice that starts way before you make the journey to the shop. What is it about chocolate that makes it so important to us? It’s not just the indescribably addictive taste and texture. It’s also down to a chemical produced in our brains called dopamine: essentially, we are all hard-wired to get hooked.

Before you even taste the chocolate, dopamine floods you with love, passion and desire, as you anticipate how delicious it’s going to be and how it’s going to make you feel. When you actually taste the chocolate, it has the same impact as any class-A drug hitting your brain. It’s the aroma, the unique and unmistakable scent that overpowers you from your nose to your toes. It’s sweet, sexual, rich and evocative – and we can never be satisfied with just one taste.

Chocolate is addictive and deeply sensory, but it’s also part of our culture. It’s ingrained in so many different societies; towns and communities have been built on it; it has fed soldiers at war and allowed us to enjoy some of the most innovative sweet products we will experience in our lifetimes. It’s also at the root of a fierce competition between rival multinational chocolate companies as they battle it out to invent new and exciting ways to give us our daily hit of dopamine – and, of course, that sugar rush too.

My professional journey with chocolate began in 2004. However, looking back, chocolate was a huge part of my childhood, as it is for many of us. Most of my family festivities involved chocolate in one way or another: Easter, Christmas, birthdays, anniversaries and even casual get-togethers always included chocolate biscuits, cakes or bars. This was the start of my love affair with chocolate. My passion for anything sweet was with me from birth, thanks to all the women around me who could bake. Baking was a part of all our lives, particularly on Sundays. Every Sunday, arriving promptly at midday, my family would all meet for lunch at my grandma’s house – but it was after lunch when the kitchen really came to life. Tea time was at 5pm, with more extended family arriving to sit around the dining table, which would be heaving with cakes, scones, corned beef pie, apple pie, jelly, chocolate crispy cakes, fairy buns and lots more. There was always a lot to prepare, and we didn’t have long to get everything ready: very much like my days as a pastry chef, when everything had to be ready for the start of service. As soon as I was able, I was there alongside my mum and grandma making cakes and learning how to juggle everything so it was all ready at 5pm on the dot. Most Sundays, the spread included a chocolate cake with an entire big bar of Cadbury Dairy Milk melted and smothered over the top.

During the week, we rarely had sweets and chocolate, but on Sundays, if we had been on our best behaviour, my brother and I were allowed to pick two – yes, two – chocolate bars from the sweet tub in the pantry. There was always a variety to choose from, and my grandma made sure to always have two of each type so my brother and I wouldn’t fight over the same bar. I’m talking mainstream confectionery bars, like Aero®, Drifter, Twix, Cadbury Dairy Milk and Texan. We definitely got our sugar hit every week.

A school trip to Paris in 1987 changed so much for me: drinking hot chocolate and eating a croissant in the Moulin Rouge Café for breakfast was mesmerising to me. The hot chocolate was intensely chocolatey, and it came in a bowl, not a mug, that seemed to be the size of a mixing bowl, while the freshly baked croissant had paper-light layers of pastry and a buttery aftertaste. This was the moment I experienced a new style of baking, and I mentally noted all the patisseries we passed on that trip: I thought they looked incredible compared to the bakeries back home. There is beauty in both, of course, but I was captivated by the refined look of French pastries.

I decided to train as a chef and continued to pursue my love of patisserie. College took me back to Paris in 1991 for a professional expo. I was a bit older, with some skills under my belt and some knowledge of French patisserie and its incredible attention to detail. There were techniques I was eager to learn, and flavours and textures I was impatient to experience. I had just discovered an interest in fashion the same year, and going to Paris meant I could experiment with fashion as much as I wanted. I knew that I wanted to make an impression: to express that I was creative and refined. OK, and I wanted to just feel free; to be flamboyant and express myself like Madonna had with her 1990 Blond Ambition tour. I was inspired by her and fed my creativity through music as well as food.

Now that I was training to be a chef, I looked at the Parisian patisserie in a very different way, and noticed that, sitting alongside many of the famous patissier’s pastries, there were fine chocolates. They were mainly dark chocolate, and looked so precise and neat, worlds away from the sweet and buttery Belgian and British chocolates I had previously experienced. They were incredibly luxurious, handmade and intense in both their aroma and taste. They made an instant and lasting impact on me. For years after, I continued to visit Paris, exploring and looking for new chocolatiers and patissiers, but not yet knowing that one day, I too would become a world-renowned chocolatier.

The years up to and including the start of my business in 2006 were an important part of my journey. I had to try as many different types of chocolate as I could, and I can vividly recall the joy and happiness I experienced as I visited chocolate shops, chocolate festivals and cacao plantations, discovering the world of chocolate – and, of course, the people who make it all happen.

This book is a celebration and appreciation of all things chocolate: not just the cacao beans, but the growers, the chocolate producers, the chocolatiers, the marketing and branding teams – and you. Without you, we would not be celebrating this wonderful, unique food. I’m sharing this book with you to show you that chocolate is not just brown (which is the least glamorous colour on the planet). As you hold my book in your hands, I hope you will be dazzled by its colours and design. I want you to feel what I feel when surrounded by all this joy. Forget brown: praise the cacao pod, which is vibrant and colourful when ripe; celebrate the dazzling branding and packaging of chocolate, with colours so bold and vibrant they scream at you from the shelves; and most of all, discover the colourful and creative people behind everything in the chocolate world.


You will need:

airtight containers

artist’s paintbrushes

baking parchment

balloon whisk

chocolate scraper or wallpaper scraper

cotton and vinyl food-handling gloves

deco transfer sheets

digital thermometer

dipping forks

edible shimmer powders

electric heat gun (paint-stripper)

fat-soluble chocolate colouring

food processor

granite or stone pestle and mortar

hairdryer

immersion blender

metal mixing bowls

notepad and pencil

palette knife

piping bag and nozzles (including doughnut filling nozzle)

sharp knife

silicone spatula

timer
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