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Valentine’s Day Delight: Dark Chocolate





Chocolate Facts


Chocolate comes from beans of the cacao tree.


Cacao trees grow fruit that are the size of a pineapple and inside it are the cacao seeds, or beans.


Mayan and Aztec priests presented cacao beans as offerings to the gods. They also used the beans as a form of money.


Never feed chocolate to your pets. It contains a chemical that is dangerous for animals.





Nine out of ten people like chocolate. The tenth person always lies.-- John Q. Tullius























Why Choose Dark Chocolate?





Dark chocolate can be “healthy” chocolate.


Dark chocolate’s health benefits come from chemicals called flavonoids found in the cacao bean. Flavonoids can improve blood pressure and reduce LDL “bad” cholesterol.


There are more flavonoids in dark chocolate than in milk chocolate or white chocolate.


The more cacao a chocolate product contains, the more healthy flavonoids it has. Look for dark chocolate with at least 70% cacao.


* Limit your portion size of dark chocolate because even though it has 


healthy flavonoids, it also has fat, sugar, and calories.
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