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Brussels, Sweet Experience in “Chocolate Capital” H
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If there is a sweetest city in the world, it must be Brussels,
the “"Chocolate Capital”.
Brussels, the capital and the largest city of Belgium,
is also the seat of the main administration organ of
the European Union. It is known as the capital of
Europe. Daily meetings of more than 200 international
administrative centers and over 1,000 official
organizations are held there.
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As the capital of the world's top chocolate producer,
Brussels has become the favorite of chocoholics.
Especially at the time when fraditional crafts are
increasingly respected and the spirit of craftsman is
upheld, the craftsmanship of Belgian chocolate based
on family or manual workshops is more popular among

consumers.

Only hand-made chocolate that adopts the traditional
recipe is real chocolate.
Brussels has many centennial shops that make

chocolate by hand, some of which have been handed
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down for several generations. The only secret to their
success is quality.

Craftsmen believe that only the chocolate made by
hand according to the traditional recipe is worthy of the
fitle “Belgian chocolate”. They are unwilling or seldom
to build factories outside Brussels. What they want is not
high production but high quality. They don’t want to be
famous around the world, but to inherit from generation
tfo generation.

Brussels has more than 300 chocolate producers and
can produce over 3,000 flavors of chocolate, which can
be called “crazy chocolate”. No matter an ancestral
chocolate workshop or a modern chocolate factory
has its featured product and secret “unique skills™.
Founded in 1911, Callebaut Company produces
chocolate with exquisite and smooth taste for mastering
the production technology of ulirafine cocoa powder. In
addition, it has also developed chocolate products such
as tooth protection, crude fiber, low sugar and low fat.

In 1857, Swiss immigrant John Neuhaus came to Brussels.
Neuhaus filled chocolate he invented has long been
one of the most famous chocolate brands in Brussels.
His entferprise is also the earliest producer to box the
chocolate. There have been many chocolate masters
in Brussel, such as Pierre Marcolini who won at Patisserie
d Lyon in 1995. The chocolate brand named after him

has soon been popular all over the world.

Only chocolate made by tourists themselves is the most
delicious chocolate.

In recent years, in order to attract tourists, many
chocolate makers in Brussels have launched “chocolate
experience tour” projects, which allow tourists fo make
chocolate by themselves and experience the process
of reshaping chocolate from liquid to solid. If you are
excited about it, you may come to the workshop of
chocolate master Laurent Gerbaud and experience
how smooth chocolate is made.

The workshop is small and can only hold 20 people. |
believe the chocolate knowledge that the master tells
you will surely inspire your imagination.

When is the best time of a day to taste chocolate? The
answer is in the morning, when the taste buds are the
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most sensitive.

If you have milk chocolate and dark chocolate, which
is the better to try first? Milk chocolate, of course, before
dark chocolate.

In order to get the purest taste, rinse your mouth with
clear water before tasting different chocolates.

Of course, there are rules about tasting dark chocolates
with different cocoa contents. The master will generally
suggest tourists to taste in order from low to high,
ranging from the content of 40% to more than 90%, and
to identify chocolate in terms of color, taste, flavor and
the degree of sweet and astringent.

When tasting chocolate, you cannot gobble up.
Instead, you should melt a little bit in your mouth and
enjoy it through the “resonance” between taste buds
and your nose.

Finally, you will find that there is no "good or bad”
chocolate, but “differences in taste”.

Such experience with a sense of ritual will definitely
satisfy the tourists.

Following the master to make your own chocolate
is also a unique traveling experience. Grind cocoa
beans into powder with a small electric grinder, then
add your own ingredients and turn cocoa powder into
liquid chocolate for cyclic concoction. Soon, you will
smell rich chocolate aroma. Pour the liquid chocolate
info the mold evenly and scrape off the adhered liquid
chocolate on the mold with an iron plate similar to
a long knife. The last step is to place raisins, walnuts,
pistachios, dries oranges, hazelnuts, pine nuts and other
dried fruits gently on the chocolate and put it in the
refrigerator. After cooling for more than ten minutes,
open the refrigerator, turn over the mold and tap on
the underside. A piece of delicious nut dark chocolate
is done. Partficipants can take photos with their own
“works” or bring them home.

Chocolate develops from noble’s “drink” fo mass
production and then returns to the handmade and
even allow tourists to experience the pleasure of
making chocolate. The whole process reflects the
nature that everything returns to its original point.
Bringing back sweet chocolates from Brussels may be
the best aftertaste of the city.
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