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“All I really need is love, but a little
chocolate now and then doesn’t
hurt,” (Lucy van Pelt Peanuts - Charles
M. Schulz)
What tree could possibly bear flowers of love, poetry, passion, desire,
mystery, madness, memory, music,
happiness, and joy?
What tree can awaken and arouse
the senses, invite worlds to collide,
and tongues to explode?
Surely, there is no other but the cacao, the tree of chocolat.
Inside b`atons, tablettes, bon-bons, and truffles, the calling and the calming, the restoration and
the excitement await. How can one resist? Why should one resist? It just may even be good for
your health!
Then, there is tea . . . Beautea, delightful beautea.
Together, leaves and beans invite you to make wonderful and memorable pairs. So, indulge, explore, have
fun, and taste the gifts of the globe.
Twenty degrees north and south of the equator, in a band circling our earth, is the cocoa belt; the region
where the cacao trees grows. Represented by Brazil, Madagascar, Sri Lanka, Venezuela, Sumatra, Java,
the West Indies, Central America, Ghana, Grenada, Mexico, the Cote d’Ivorie, and Ecuador, farmers living
on small scale or family farms tend to, and harvest our world’s cocoa pods almost year round.
When pairing tea with chocolate your own taste is your own final judge. As learned from, Pearl Dexter,
editor and publisher of Tea a Magazine , you can define tea and chocolate pairings in terms of relationships.
Friendships are pairings that are more like one another, complimenting, and similar. Loves, or lovers are
those pairings that take on the many exciting, often times contrasting, and beautiful qualities of love. Then
as Ms. Dexter pointed out in her lecture, there are those that just may be the “perfect” marriage, pairings
that have great friendship with the right amount of sizzle. Remember beautea is in the eye of the beholder.
Let us try and explore!
First, have a clean palette. Take a bite of chocolate, and notice how it tastes and feels in your mouth. Let
the texture and flavors of the chocolate coat your mouth, savor the flavor and the moment, then, when
ready, take a sip of tea. You may “slurp” a bit to let in air, while making sure to avoid extending your pinky
finger. Breathing enhances flavor in your mouth. Notice how the tea effects the flavor and texture of the
chocolate. As in wine tasting, note the aftertaste, or the finish. What taste is left in your mouth, one or even
two minutes, after the tea has been sipped? Is this an old friend, a fiery lover, or does this friendship seem to
grow and blossom into a beautiful love? It is yours to explore!
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Leaves & Beans
September’s pairings
Chocolates from Theo Chocolate
A Beautiful Friend:

Coconut & curry organic milk chocolate bar
paired with Organic Chamong Assam tea
This chocolate bar has wonderful mouth feel. Its
texture, silky, with a harmonious balance between
the creaminess of the milk chocolate, the warmth of
toasted coconut, and the mild spiciness of curry.
The Assam, a natural fit. A beautiful, nurturing,
and open friend, who enjoys a quiet afternoon
reminiscing and laughing together. The soft sounds
of Bach would play well with this pairing.
The Lover with great chemistry & a warm heart:

Coconut & curry milk chocolate bar paired with
Organic Bolivian Jasmine tea
The first organic tea exported from Bolivia, this
pairing aroused the senses and heightened the spiciness and heat factor of the curry, making the tongue
tingle and dance. The chemistry is there, but this
lover is not a fleeting one. The velvety texture of the
milk chocolate and warmth of the toasted coconut
express the beauty of this love: a true heart.

What is Conching?
Conching is when cocoa butter and flavors are added
to the roasted and ground cacao beans. Heavy rollers
knead the mixture to create the smooth texture of the
chocolate, as well as the depth of flavor. The length of
time for this process can vary greatly between manufacturers.

A Constant Companion:

Bread & dark chocolate bar paired with Organic
Chamong Monsoon Darjeeling tea
This pairing is a an impressionistic painting: bright,
classic, true, and everlasting. A walk through the
streets of Paris, the joy of a warm pain au chocolat,
Miles Davis and John Coltrane.
This pairing speaks with a wide and soulful vocabulary. The biscuity quality of both, tea and chocolate
were genuinely expressed, and the combination enhanced the texture of the bread crumbs, adding an
element of “jazz” to the pairing. This pairing was
one that could keep calling for another bite and another sip, another bite and another sip, another ...
To purchase September’s pairings, see the
September catalog or contact us at:
chassom@mac.com

Theo Chocolate
Organic & Fair Trade
Vegan & Soy-Free
Theo Chocolate is the
first roaster of Fair
Trade Certified cocoa
beans ,and the only
roaster of organic
cocoa beans in the
United States.
Coconut Curry Milk
Chocolate Phinney
Bar - made with spicy
curry, milk chocolate,
and toasted coconut
($3.50 each)
Bread & Chocolate
Dark Chocolate Phinney Bar (65% cacao) made with dark
chocolate, buttery,
toasted artisan bread
crumbs, and the
“perfect amount of
salt” ($3.50 each)
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Reflections
Look
Listen
Taste
Feel
Savor
Enjoy!

September’s Catalog features:

Tea-inspired stationary
September’s pairings
Silk scarves

Upcoming Issues: Shades of Green/Cha-lidays
Enjoy!
Contact us at: chassom@mac.com
Visit us at: http://chassom.typepad.com/chassom
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