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Choc Talk
Welcome to the first issue of Choc Talk – Campbell’s Confections’ quarterly newsletter. The purpose of the newsletter is to provide information to our customers in a quick, easy-to-read format. The content will include nutrition facts, important events and dates, recipes, links to related web sites, and subjects that our readers suggest. We look forward to your comments and suggestions.
Chocolate Facts
There is more than one type of cocoa bean. Each bean produces a different chocolate flavor.
The amount of chocolate liquor determines the type of chocolate.
Chocolate bloom occurs when chocolate has not been stored properly. Temperature and humidity affect chocolate.
The ideal temperature to store chocolate is 60 to 68 degrees.
Chocolate should not be stored in a refrigerator.
The center of the cocoa bean is called a nib.
The Ivory Coast is the world’s largest producer of cacao pods.
Nutrition
Chocolate does not raise cholesterol.
Chocolate is not addictive.
Chocolate does not cause acne.
Chocolate bars contain protein, riboflavin, calcium, and iron.
Chocolate’s antioxidants make it a heart-healthy food.
Dark chocolate has fewer calories and more antioxidants
Pets and Chocolate
Neither cats nor dogs can process chocolate.
Chocolate is detrimental to your pet’s health.
Age, size, health, and breed determine your pet’s reaction to chocolate.
Baking chocolate is the most dangerous chocolate for pets.
Take your pet to the vet if it eats a large amount of chocolate.
Important Chocolate Dates
February 14—Valentine’s Day – 
Third week in March—American Chocolate Week – 
April 22 – Earth Day
July 7 – National Chocolate Day 
October 16 – World Food Day 
September 22– National White Chocolate Day 
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