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23 Chocolate Production and 

Uses in 17th and 18th 

Century North America  

  James F.   Gay        

  Introduction 
 Legends when told by historians become history. The success and longevity of Baker ’ s Chocolate  ®   has spawned an 
enduring folklore repeated again and again by historians, food writers, and marketing departments. Namely, 
that the fi rst chocolate in North America was produced in Dorchester, Massachusetts, by John Hannon and Dr. 
James Baker in 1765 (even though the current Baker ’ s Chocolate logo seems to refute this date by printing the 
year  “ 1780 ”  on every box). As we shall see, Americans had been making chocolate for at least a century prior 
to 1765. But, because of the dominance of the Walter Baker Chocolate Company throughout the 19th century, 
and the iconic nature of Baker ’ s Chocolate brand today, this claim has gone largely unchallenged. The 17th and 
18th century North American chocolate experience has been ignored by historians who have focused their atten-
tion almost exclusively on Latin America and Europe. And, the other North American chocolate manufacturers 
(Table  23.1 ) besides Baker and Hannon, have remained anonymous to historians — until now.   

 The history of cocoa beans and chocolate in 
North America is more than 300 years old. The oldest 
record of North Americans trading in cocoa beans is 
found in the diary of Massachusetts Bay ’ s mint - master 
John Hull. In the winter of 1667 – 1668, he noted the 
loss of  “ our ship  Providence   …  cast away on the French 
shore  …  [carrying]  …  cocoa ”   [1] . One of the earli-
est records of chocolate in North America (New 
England region) dates to 1670 when Dorothy Jones and 
Jane Barnard were given approval to serve  “ Coffee and 
Chucaletto ”  in houses of  “ publique Entertainment ”  by 
the selectmen of Boston  [2] . Did Jones and Barnard 

manufacture the chocolate themselves or did they 
import it? The answer is unclear. The oldest British 
customs record showing cocoa arriving in America 
reads:  “ 1682  …  Jamaica  …  to  …  Boston ”   [3] . Was 
this the fi rst shipment? Perhaps. There may be earlier 
examples yet to be discovered. Shipping records from 
the Colonial period are fi lled with gaps measured in 
years. Surviving Boston import records, for example, 
only begin in 1686  [4] . Was the fi rst parcel of cocoa 
grown in Jamaica or was it pirated from the Spanish 
Main? Was the fi rst cocoa even delivered on a British 
ship? The probability is that we will never know. 

 What is known, however, is the following. 
 Chocolate is more American than apple pie. It 

was created in the New World after the Spanish con-
quest of Mexico. While it combined ingredients from 
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 Table 23.1     Eighteenth Century North American Chocolate Makers 

  Location    Name    Religion    Date    Source  

  New Haven, CT    Nathaniel Jocelin        October 26, 1770     Connecticut Journal   
  Danvers, MA    Amos Trask        September 18, 1771    Walter Baker,  Cocoa and Chocolate , 

1917, p. 35  
  Boston, MA    Jonas Welch        January 1, 1770    Crooked  &  Narrow St. of Boston  
  Boston, MA    Caleb Davis        January 1, 1776    John W., Tyler,  Smugglers and 

Patriots , p. 263  
  Boston, MA    Edward Romney        January 1, 1789    Crooked  &  Narrow St. of Boston  
  Boston, MA    John Brown/Browne        1702 – 1771    Crooked  &  Narrow St. of Boston  
  Boston, MA    John Goldsmith        1751 – 1781    Crooked  &  Narrow St. of Boston  
  Milton, MA    John Hannon        1768 – 1777    James Baker Business Records  
  Boston, MA    Joseph Palmer and 

Richard Cranch  
      March 12, 1751     Boston Gazette   

  Boston, MA    James Lubbock        April 25, 1728    Crooked  &  Narrow St. of Boston  
  Boston, MA    Joseph Mann        March 6, 1769     Boston Post Boy   
  Dorchester, MA    Dr. James Baker        May 17, 1771    James Baker Business Records  
  Boston, MA    Newark Jackson        February 26, 1740     New England Weekly Journal   
  Boston, MA    John Merrett        February 9, 1736     Boston Evening Post   
  Boston, MA    Samuel Watts        April 23, 1751     Boston Gazette   
  Boston, MA    Israel Eaton        December 20, 1750     Boston News - Letter   
  Boston, MA    Sam        June 2, 1763     Boston News - Letter   
  Charlestown, MA    Samuel Dowse        October 10, 1763     Boston Gazette, and Country Journal   
  Boston, MA    Richard Floyd        April 7, 1763     Boston News - Letter and New - England 

Chronicle   
  Boston, MA    Henry Snow        November 30, 1767     Boston Gazette, and Country Journal   
  Boston, MA    Richard Catton        March 27, 1769     Boston Evening Post   
  Boston, MA    James Cooke        April 79, 1770     Boston Gazette, and Country Journal   
  Boston, MA    Mr. Feacham        March 25, 1771     Boston Evening Post   
  Boston, MA    George Leonard        March 11, 1771     Boston Gazette, and Country Journal   
  Boston, MA    Benjamin Leigh        May 20, 1771     Boston Post Boy   
  Boston, MA    Deacon Davis        December 21, 1772     Boston Evening Post   
  Boston, MA    George Fechem        September 2, 1776     Boston Gazette, and Country Journal   
  Boston, MA    John Brewster        February 20, 1749     Boston Evening Post   
  Salem, MA    A Gentleman        September 5, 1737     Boston Gazette   
  Annapolis, MD    Issac Narvarro    Jewish    1748 – 1749    J. R. Marcus,  The American Colonial 

Jew , 1970, p. 538  
  New York, NY    Moses Gomez    Jewish    January 1, 1702    J. R. Marcus,  The American Colonial 

Jew , 1970, p. 673  
  New York, NY    Peter Low        November 23, 1769     New York Gazette and Weekly Post Boy   
  New York, NY    Abraham Wagg    Jewish    January 1, 1770    J. R. Marcus,  The American Colonial 

Jew , 1970, p. 1296  
  New York, NY    Peter Swigart        November 18, 1758     New York Gazette   
  New York, NY    Jacob Louzada    Jewish    1710 – 1729    myohiovoyager.net/ ∼ wkfi sher/

Luzadder.html  
  New York, NY    Joseph Pinto    Jewish    1750 – 1760    J. R. Marcus,  The American Colonial 

Jew , 1970, p. 673  
  New York, NY    Aaron Louzada    Jewish    1710 – 1764    J. R. Marcus,  The American Colonial 

Jew , 1970, p. 673  
  Philadelphia, PA    John Dorsey    Quaker    January 1, 1765     Pennsylvania Gazette/Quaker 

Encyclopedia   
  Philadelphia, PA    Edward Loudon        January 1, 1785     Philadelphia City Directory   
  Philadelphia, PA    William Young    Quaker?    January 7, 1762     Pennsylvania Gazette/Quaker 

Encyclopedia   
  Philadelphia, PA    William Smith    Quaker    November 17, 1763     Pennsylvania Gazette/Quaker 

Encyclopedia   
  Philadelphia, PA    Dr. John Bard        1743 – 1745     Pennsylvania Gazette   
  Philadelphia, PA    James Humphreys    Quaker?    1748 – 1750     Pennsylvania Gazette/Quaker 

Encyclopedia   
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  Location    Name    Religion    Date    Source  

  Philadelphia, PA    Glover Hunt        1752 – 1760     Pennsylvania Gazette   
  Philadelphia, PA    Benjamin Jackson        1756 – 1769     Pennsylvania Gazette   
  Philadelphia, Pa    Capt Jonathon 

Crathorne  
      1760 – 1767     Pennsylvania Gazette   

  Philadelphia, PA    George Rankin        1763 – 1764     Pennsylvania Gazette   
  Philadelphia, PA    Mary Crathorn        1767 – 1769     Pennsylvania Gazette   
  Philadelphia, PA    William Norton    Quaker    1769 – 1776     Pennsylvania Gazette/Quaker 

Encyclopedia   
  Philadelphia, PA    Thomas White    Quaker?    February 12, 1752     Pennsylvania Gazette/Quaker 

Encyclopedia   
  Philadelphia, PA    Thomas Roker        February 14, 1776     February 14, Pennsylvania Gazette   
  Philadelphia, PA    Thomas Hart    Quaker    February 19, 1745     Pennsylvania Gazette/Quaker 

Encyclopedia   
  Philadelphia, PA    A likely Negro        February 19, 1752     Pennsylvania Gazette   
  Philadelphia, PA    Samuel Garrigues    Quaker    February 8, 1775     Pennsylvania Gazette/Quaker 

Encyclopedia   
  Philadelphia, PA    Roger Hiffernan        March 25, 1755     Pennsylvania Gazette   
  Philadelphia, PA    Robert Iberson    Quaker    March 26, 1754     Pennsylvania Gazette/Quaker 

Encyclopedia   
  Philadelphia, PA    George Justice    Quaker    March 3, 1768     Pennsylvania Gazette/Quaker 

Encyclopedia   
  Philadelphia, PA    John Browne        March 8, 1764     Pennsylvania Gazette   
  Philadelphia, PA    Dick        April 2, 1752     Pennsylvania Gazette   
  Philadelphia, PA    John Maes        April 28, 1743     Pennsylvania Gazette   
  Philadelphia, PA    Jacob Cox        June 9, 1763     Pennsylvania Gazette   
  Philadelphia, PA    William Richards        August 29, 1771     Pennsylvania Gazette   
  Newport, RI    Casey Family/Aaron 

Lopez  
      1750 – 1782    J. R. Marcus,  The American Colonial 

Jew , 1970, p. 673  
  Newport, RI    Prince Updike/

Aaron Lopez  
  Jewish    1750 – 1782    J. R. Marcus,  The American Colonial 

Jew , 1970, p. 673  
  Providence, RI    Tillinghast and 

Holroyd  
      April 8, 1775     Providence Gazette and Country 

Journal   
  Providence, RI    Daniel Torres    Jewish    January 1, 1750    J. R. Marcus,  The American Colonial 

Jew , 1970, p. 673  
  Providence, RI    Humphrey Palmer 

and William 
Wheat  

      July 9, 1774     Providence Gazette and Country 
Journal   

  Providence, RI    Obadiah Brown        January 1, 1752    M. Thompson,  Moses Brown , 1962, 
p. 11 – 12  

  Charleston, SC    Angelo Santi        February 4, 1795     City Gazette and Daily Advertiser   

Table 23.1 Continued

the Old World and the New, it was new to both. Neither 
exclusively Spanish nor Aztec, chocolate was a Creole 
(i.e., American, in the larger sense) invention. It was 
available to a greater variety of people and at cheaper 
prices than in Europe. This was because the raw ingre-
dient, cocoa, was available without the high transporta-
tion costs or import duties experienced by the 
Europeans. Furthermore, most chocolate in North 
America was mass produced for an American market 
on machines that were invented and built in America. 
There were no monopolies or exclusive manufacturing 
agreements in North America as there were in Europe. 
American chocolate manufacturers were concentrated 
in four major production centers: Boston, Newport 

(Rhode Island), New York City, and Philadelphia. 
Chocolate makers in these cities were the exclusive 
suppliers of the North American market. Practically no 
chocolate came from Britain or anywhere else. We also 
know that chocolate was accepted along with coffee 
and tea as a staple and was considered a necessity. While 
the recipes were ostensibly European, American 
chocolate practices refl ected a different experience. 
After the American Revolution, the surviving Boston 
chocolate makers consolidated their dominance of the 
infant industry. Their surnames became iconic and 
these icons evolved into brands. Likewise, chocolate as 
a confection became more available as the confection-
ers trade was established in the cities.  

Introd
uction
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  Food of the Gods and 
Turmoil in the Caribbean 
 Everything chocolate begins with the seeds of cacao. 
Historical literature is expansive on the origins of cacao 
and its Mesoamerican roots. Humans have been 
exploiting the cacao fruit and its seeds for food for at 
least 3000 years. Carl Linnaeus, the 18th century sci-
entist labeled it  Theobroma cacao — food of the gods . Once 
fermented and dried, the seeds from the fruit are 
referred to as  cocoa . Eighteenth century scientists called 
it the  “ chocolate nut tree ”   [5] . Cocoa beans were called 
 “ chocolate nuts ”  or  “ cocoa nuts ”  or simply  “ cocoa ”  until 
the 19th century. 

 Eighteenth century cocoa was typically 
referred to by its port of origin. Maricel Presilla has 
written:

   European and Latin [and North] American connoisseurs knew 
a lot about the origin of the chocolate. They did not generally 
use the names criollo or forestero, but they identifi ed most 
cacao by the name of the area in which it was grown. 
Soconosco and Caracas beans were considered the cream de la 
cream. The Soconosco came from an area of Chiapas that used 
to send tribute to Aztec emperors; Caracas came from 
Venezuelan regions that sent cacao to the port of La Guaira, 
near the city of Caracas. Equally valued was Maracaibo cacao 
brought from the foothills of the Venezuelan Andes and the 
southern environs of Lake Maracaibo and shipped from 
Maracaibo port.   [6]    

 American consumers were probably savvier about their 
chocolate in the 18th century than they are in the 
modern world. Colonial chocolate makers routinely 
advertised the geographic sources of their cocoa, much 
like modern coffee vendors do for their coffee beans. 
The physician R. Brookes wrote in 1730:

   The Kernels that come to us from the Coast of Caraqua, are 
more oily, and less bitter, than those of the French Islands, and 
in France and Spain they prefer them to these latter: But in 
Germany, and the North they have a quite opposite Taste. 
Several People mix that of Caraqua with that of the Islands, 
half in half, and pretend by this Mixture to make Chocolate 
better. I believe in the bottom, the difference of Chocolates is 
not considerable, since they are only obliged to increase or 
diminish the Proportion of Sugar, according as the Bitterness 
of the Kernels require it.   [7]    

 Brookes continued:

   The Kernels of Caraqua are fl attish, and for Bulk and Figure 
not unlike our large Beans [probably fava]. Those of St. 
Domingo, Jamaica, and Cuba are generally larger than those 
of the Antilloes. The more bulky the Kernals are, and better 
they have been nourished, the less Waste there is after they 
have been roasted and cleaned.   [8]    

 Since most cacao was grown in the Spanish 
colonies, smuggling by the Americans, Dutch, English, 
and French was a major component of the supply 

network. With Cura ç ao, a mere 30 miles off the coast 
of Venezuela, the Dutch were so successful that Caracas 
cocoa was cheaper in Amsterdam than in Madrid  [9] . 
Throughout the Colonial period, the French supplied 
their cocoa needs from the islands of Martinique and 
Guadeloupe, also augmented by smuggling Venezuelan 
cocoa  [10] . Dutch interests were not confi ned to the 
West Indies. In 1625, to supplement their fur trading 
activities in the Hudson Valley, they established the 
colony of New Amsterdam on Manhattan Island with 
settlers from Cura ç ao and Surinam. This planted a 
seed for what became a fl ourishing trade between 
New York and the West Indies and the Spanish 
Main (see Appendix  1 ) even after the British took 
New Amsterdam and renamed it New York. 

 One circular from the British Council of 
Trade and Plantations concerning Cura ç ao states the 
following:

   From the English Plantations upon the mainland the 
inhabitants of Cura ç ao have all sort of provisions, as bread, 
fl ower, butter cheese pease [sic], rice, beef, pork and corn; from 
Pennsylvania and New York strong and small beer; from 
Carolina and New England pitch and tarr [sic]; from the 
Charibbee Islands [sic] and Jamaica rum, sugar, cotton, ginger, 
indigo, and tobacco; in return of which our plantations have 
chiefl y cocoa, linens, muslins, silks and other goods for wearing 
apparel, with great quantity of riggings, sail, canvas, anchors, 
and other sorts of iron - work, powder and shott, which is never 
taken notice of by our men at war, when they meet with any 
sloop from thence.   [11]  

  Cura ç ao loads home for Holland in one year about 50 sail of 
ships, and most of them are richly laden, and a great part of 
their loading comes out of the English Plantations, chiefl y 
sugar, cotton, tobacco, indigo and ginger; of their own produce 
by trade with the Spaniards, cocoa, hides, tobacco, logwood, 
stockfi sh wood and mony [sic].   [12]    

 Beginning in 1651, the English passed a series 
of  “ Navigation Acts ”  requiring that goods brought to 
England had to be transported aboard English ships, 
manned by English sailors, and no foreign (i.e., Dutch) 
vessels were to conduct coastal trade with England. 
The effect was to triple English shipping in the last half 
of the 17th century. The English intended to monopo-
lize the shipping of the major bulk cargoes, such as 
tobacco, sugar, molasses, and cocoa. Marcus Rediker 
has written:

   With the passage of the Navigation Act of 1696 and the 
Board of Trade it established, the English state enlarged its role 
in the direction of commerce, seeking to tighten imperial 
controls by regulating and rationalizing trade. These efforts 
simultaneously helped to defeat the Dutch and to launch 
England ’ s  “ Commercial Revolution. ”    [13]    

 Ranking second only to London in shipbuilding, 
Boston produced ships at half the cost of London ship-
yards due to the abundance of high quality wood, and 
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 “ built more ships than the rest of the British colonies 
combined. ”  By the 1680s, New England vessels repre-
sented about half the ships that served the English 
Caribbean  [14] . This New England dominance con-
tinued throughout the 18th century with signifi cant 
impact on where cocoa was delivered and where 
chocolate was produced. In 1760, a Virginia merchant 
seeking to export wheat could not fi nd a single Chesa-
peake sea captain familiar with the New England coast 
in the winter  [15] . 

 Beginning in 1689 and continuing for eight 
decades, the British and French fought over control 
of the sea lanes, colonial territory, and predominance 
in Europe. The British built a navy equal to the size 
of both the French and Spanish navies combined  [16] . 
The end of the Seven Years War in 1763 resulted in 
British control of Quebec, the Ohio Valley, and 
Spanish Florida and acquisition of frontier islands in 
the Lesser Antilles. The cocoa growing islands of 
Granada, St. Vincent, Tobago, and Dominica were 
now in British hands. These islands gave the British 
new colonies nearly as close to the coast of Vene-
zuela as Dutch Cura ç ao. As a result, the American 
chocolate experience changed as cocoa became 
available from a variety of sources, both legal and 
illegal. 

 Because of high transportation costs and exces-
sive import duties on cocoa, European chocolate was 
both expensive and exclusive. It was a beverage for the 
elite and demand was relatively low. In 1776, there 
was only one British chocolate maker  [17] . In order to 
recapture some of the costs of the war, Parliament 
passed the 1767 Townsend Duties. While most stu-
dents of American history might be familiar with this 
law because of an annoying tax on tea, the Act also 
included  “ drawbacks ”  of importation duties for cocoa 
if re - exported  [18] . Parliament also hoped to stimulate 
production of West Indian cocoa for export to Britain. 
If that cocoa were re - exported from Britain, then the 
heavy import duties would be returned (i.e., a  “ draw-
back ” ) thus making it more profi table for  both  importer 
and exporter. The British export target was Spain, the 
main market for cocoa in Europe  [19] . In 1728, a 
London court sentenced John Moor (alias Holland) to 
transportation to America instead of hanging, for the 
theft of one pound of chocolate (see Chapter  20 ) 
 [20] . 

 In North America, by contrast, chocolate was 
more available at cheaper prices and consumed by a 
wider variety of people. The quantity of domestically 
produced chocolate was suffi cient enough to give it 
away to the poor. The Almshouses of Philadelphia and 
New York regularly provided chocolate and sugar to 
its needy residents, something that did not happen in 
England for the fear of indulging the poor  [21] . Like 
any commodity, however, its quality was refl ected by 
price. In 1744, Dr. Alexander Hamilton, traveling in 
Maryland, noted in his diary:

   I breakfasted upon some dirty chocolate, but the best that the 
house could afford.   [22]    

 When discussing the breakfasts of the  “ lower 
and middling classes, ”  the writer of  Smyth ’ s Travels in 
Virginia, In 1773 , noted:

   A man  …  breakfasts about ten o ’ clock, on cold turkey, cold 
meat, fried homminy, toast and cider, ham, bread and butter, 
tea, coffee, or chocolate, which last, however, is seldom tasted 
but by the women.   [23]    

 American chocolate makers routinely adver-
tised chocolate for sale in newspapers throughout the 
18th century. Approximately 70 commercial chocolate 
makers have been identifi ed from these sources (see 
Table  23.1 ). Additionally, probate inventories and 
purchasing accounts listed chocolate making equip-
ment and quantities of chocolate nuts for personal use 
in some elite households. In 1776, Joseph Fry was the 
only British chocolate manufacturer with 56 agents 
throughout the island  [24] . Not so in North America.  

  American Production and 
Manufacturing 
 American chocolate manufacturers were concentrated 
in four major production centers: Boston, Philadel-
phia, New York City, and Newport (Rhode Island). 
Since these locations regularly were engaged in the 
trade with the West Indies, it is logical that the domes-
tic chocolate production also occurred here. British 
customs records for the fi ve year period from January 
1768 to January 1773 are the most complete account-
ing of the American import and export activity for 40 
ports along the Atlantic coast. Called  “ Ledger of 
Imports and Exports (America); January 5 th , 1768 to 
January 5 th , 1773, ”  or  “ PRO/Customs 16/1, ”  these 
records also include Newfoundland, Bermuda, the 
Bahamas, and Florida (Tables  23.2  and  23.3 ).   

 From these data, it is clear that there were four 
distinct import commodities. Cocoa was differentiated 
by its origin whether  “ British, ”   “ Foreign, ”  or  “ Coast-
wise. ”  Since Great Britain was not listed as a source for 
the cocoa, the  “ British ”  designation refers to cocoa 
from the British possessions in the West Indies. Like-
wise, the  “ Foreign ”  designation refers to cocoa from 
any other West Indian or mainland source.  “ Coastwise ”  
obviously refers to Atlantic ports. The other distinct 
commodity is the chocolate itself, which was exclu-
sively North American. Examination of Tables  23.2  
and  23.3  reveals that Americans relied heavily on 
 “ Foreign ”  cocoa to sustain their chocolate production. 
Nearly 70 percent of the imported cocoa was from 
these sources, whereas only 21 percent was British. 
American  “ Coastwise ”  traffi c comprised the remaining 
10 percent of imports. However, since this cocoa was 
actually trans - shipped as opposed to domestically pro-
duced, the actual percentage of Foreign and British 
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cocoa imports was 76 and 24 percent, respectively. 
New England, the greatest producing area, imported 
over 81 percent of the cocoa from non - British sources; 
a little over half of the cocoa used in New York was 
from these sources; and 40 percent was imported into 
Philadelphia. Both New York and Philadelphia imported 
28 and 20 percent, respectively, from  “ Coastwise ”  
sources, presumably from New England. The southern 
colonies were almost exclusively importers of North 
American chocolate with only a minor role in the 
cocoa trade. It is interesting that the cocoa that found 
its way to the Chesapeake, the Carolinas, and Georgia 
was almost exclusively from British sources. 

  NEW ENGLAND 

 New England imported nearly two million of the three 
million pounds of British and  “ Foreign ”  cocoa, and 
exported 74 percent of the chocolate produced in 
North America to its North American neighbors (Table 
 23.2 ). During the fi ve year period covered in the 
tables, commercial chocolate makers advertised in 
Boston, New Haven, and Newport, Rhode Island, 
newspapers. Additionally, there was a rich tradition of 
commercial chocolate making in New England that 
covered the entire 18th century. At least 36 18th 
century New England chocolate makers may be identi-
fi ed (see Table  23.1 ). While most worked in and 
around Boston, there also was chocolate manufactur-
ing activity in Newport and Providence (Rhode Island) 
and New Haven, Connecticut. 

 On November 3, 1718, Samuel Payton from 
New York guided the  Royal Prince  into Boston Harbor 
carrying  “ eighteen bags of cocoa and chocolate, one bag 
of cotton, twenty small casks of molasses along with 
four casks of pork, salt and skins ”   [25] . The Boston 
customs offi cial who recorded this routine entry tran-
scribed information into the log that may be the oldest 
surviving record of  “ Coastwise ”  chocolate exchanged 
between North American colonies. Colonial shipping 
records were not contiguous and have gaping holes in 
coverage. Boston coffeehouse owners had been banking 
their survival on cocoa imports and satisfying chocolate 
consumers for half a century before Payton ’ s arrival. 
Colonial North American chocolate history has  “ New 
England ”  stamped all over the industry. 

 Rhode Island, because of its trading relation-
ships with the West Indies, was also important in the 
cocoa trade and chocolate production. Two traders 
were prominent in the 18th century: Obadiah Brown 
from Providence and Aaron Lopez from Newport. 
Obadiah Brown, of the Rhode Island merchant family, 
had a variety of interests including the African slave 
trade, West Indian trade (legal and illegal), and sper-
maceti candlemaking. Brown University is named after 
the family, of which Obadiah was the patriarch. He 
owned a watermill that made chocolate  [26] . This 
watermill might have been the fi rst of its kind in North 

America although there were others. Aaron Lopez 
arrived in Newport in 1750 to join a Jewish commu-
nity that had been present for almost a century. Lopez 
became the  “ merchant prince ”  of New England, owning 
30 of the 130 Newport ships engaged in the West 
Indies trade  [27] . His interests included African slave 
trading, whaling, West Indian and European trading, 
and chocolate manufacture. Jacob Marcus has written 
of Aaron Lopez:

   [He] saw food - processing as ancillary to his involvement in 
the coastal and West Indian traffi c. Since provisions were the 
prime staples sent by the New Englanders to the West Indies, 
it was with the islands in mind that Lopez contracted with 
various processors for thousands of pounds of cheese, while the 
chocolate he secured through outwork was destined for local 
and North American consumption.  …  In Newport relatively 
large quantities of chocolate were prepared for Lopez by 
Negroes whose Jewish masters may have taught them the art 
of making the confection. Prince Updike, one of Lopez ’  Negro 
workers, ground thousands of pounds for the Newport 
merchant. He received fi ve shillings for every pound he 
prepared, and one batch of cocoa which he turned into 
chocolate weighed over 5000 pounds. Another of the Negro 
craftsmen, a member of the cocoa - grinding Casey family, was 
so useful that when the man was thrown in jail for 
drunkenness, Lopez paid his fi ne and put him to work.   [28]     

  PHILADELPHIA 

 After Boston, Philadelphia was the second - largest 
chocolate manufacturing center for North America. 
Examination of Table  23.1  reveals the names of 24 
chocolate makers, and most of these advertised in Ben-
jamin Franklin ’ s  Pennsylvania Gazette . Franklin himself 
advertised chocolate for sale in his print shop  [29] . 
From 1768 to 1773, the Delaware Valley imported 
nearly 600,000 pounds of cocoa, but only shipped a 
little less than 75,000 pounds of chocolate by sea to 
other colonies in the fl ourishing  “ coastwise ”  traffi c. In 
the same period, the region received only 3926 pounds 
of chocolate in the intercolonial trade, either from 
New England or New York (see Table  23.3 ). Clearly, 
Philadelphia chocolate makers produced most of their 
chocolate for the local population and sent the rest 
overland. 

 One of the pitfalls in suggesting that coastwise 
shipping was the only means of conveyance between 
colonies is that it disregards overland and river traffi c. 
Arthur Middleton has written:

   There was considerable trade at the head of the Chesapeake 
Bay between Maryland and Pennsylvania, and at the southern 
end of the Bay between Virginia and North Carolina. The 
trade between Pennsylvania which sprang up late in the 17th 
century consisted of foodstuffs (fl our and bread), West Indian 
commodities, and horses in return for cash, bills of exchange, 
and European goods. Overland transportation, which 
accounted for most of this trade, took place across eight 
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different portages ranging from fi ve to thirteen miles in length 
between the headwaters of the Eastern Shore tributaries of 
Chesapeake and Delaware Bays.   [30]    

 Likewise, New York overland and river 
traffi c could reach New Jersey and Connecticut and 
vice versa. In 1772, New London, Connecticut, 
received the most cocoa of any seaport in North 
America. In that year, colonial customs offi cials 
recorded 103,367 pounds of  “ foreign cocoa ”  coming 
off the decks of arriving ships. This amount was 
more than the quantity received by New York and 
Rhode Island combined  [31] . Exporting very little 
chocolate or cocoa, New London probably was a 
trading port for larger cities whose goods were 
delivered overland or by small watercraft. Likewise, 
New Haven, Connecticut, was also an active cocoa 
trading port. From January 1768 to January 1773, 
New Haven imported 182,537 pounds of cocoa and 
exported 59,599 pounds of cocoa, but only 200 
pounds of chocolate. Boston, Salem, Providence, 
and Newport were all within a relatively easy dis-
tance overland. Records from one Massachusetts 
chocolate maker show expenses paid for cocoa carted 
overland from Providence and Newport, and other 
carting fees  [32] .  

  NEW YORK 

 When the British took New Amsterdam from the 
Dutch in 1664, they found the most ethnically diverse, 
religiously tolerant colony in North America. Besides 
the Dutch, there were English Puritans, Portuguese 
Jews from Brazil and the West Indies, French Hugue-
nots, Germans, Flemings and Walloons from Belgium, 
Native Americans, and African slaves. Nearly half the 
white colonists were not Dutch  [33] . Twenty years 
earlier, a French priest claimed to have heard 18 dif-
ferent languages spoken in New Amsterdam. By 1686, 
New York both imported and exported Venezuelan 
cocoa. Commercial chocolate making developed to a 
scale to allow chocolate exports by the early 18th 
century. New York ’ s chocolate makers were heavily 
concentrated in the Jewish community. Jacob Marcus 
has written:

   Among the industries in which colonial Jewish businessmen 
interested themselves was food processing. Jewish shopkeepers 
specialized in cocoa and chocolate which they secured in large 
quantities from their coreligionists in Cura ç ao.   [34]    

 The surviving records show New York shipped 
chocolate by water in 1718  [35] . Active in the cocoa 
and chocolate trade throughout the period, New 
York imported nearly 430,000 pounds of cocoa from 
1768 to 1773. Only 20 percent came from the British 
West Indies. In that period, New York shipped 
32,318 pounds of chocolate to other North American 
ports along with 900 pounds to Africa. 1  It imported 
only 3230 pounds of chocolate, an indication that 

New York manufacturers were able to satisfy local 
demand.  

  CHOCOLATE EXPORTS 

 It is clear that both British and  “ foreign ”  cocoa ship-
ments were routinely received and made into choco-
late, then primarily exported to other American ports 
in the  “ coastwise ”  traffi c. There were only modest 
transfers of cocoa to Britain and no shipments of 
chocolate to Britain. By contrast, chocolate was 
exported to Africa and southern Europe, presumably 
for use in the slave and wine trades. The most curious 
data from these records are the extensive chocolate 
shipments to Newfoundland. Not much is written 
about New England ’ s trade with Newfoundland, so 
other reasons why there would have been so much 
chocolate exported there remains a mystery. A New 
England merchant ’ s interest in Newfoundland pri-
marily concerned whaling and cod fi shing. There was 
a small British garrison on St. Johns to protect British 
fi shing interests and Newfoundland ’ s administration 
fell under the British Admiralty  [36] . A hot cup of 
chocolate might have been the stimulant of choice 
among the fi shermen and British sailors on the Grand 
Banks. But the British Admiralty was not known for 
concerning themselves with the creature comforts of 
their sailors until later in history. One possibility was 
that the chocolate was smuggled to Europe, with 
Newfoundland being a place of exchange. British 
writers complained of illegal transactions between 
Americans and the French along the coasts of New-
foundland and Labrador. In 1765, British Commo-
dore Palliser was dispatched with a squadron of small 
 “ ships of war ”  to Newfoundland to disrupt smuggling 
between the Americans and the French  [37] . Did 
Americans trade chocolate for French brandy? Was 
some of the chocolate consumed in Europe made in 
America? In 1776, Joseph Fry, England ’ s only 
commercial chocolate maker, complained to British 
customs authorities about  “ trading vessels from 
Ireland ”  bringing  “ very large quantities of Chocolate, 
which is a quality equal to much that is made in 
England. ”  He also noted that for  “ about two Years 
past, Smuggling is vastly increased  …  by a desperate 
gang of Villains ”   [38] . 

 Where was the chocolate smuggled by these 
 “ villains ”  manufactured? Who besides the Dutch and 
the Spanish had excesses of cocoa and chocolate? 
American chocolate illegally smuggled to England with 
Newfoundland as the place of exchange is an intriguing 
possibility, although this idea remains to be confi rmed. 
Smugglers who were captured ultimately wound up in 
the Admiralty courts and eventually in the history 
books. So who knows? Nevertheless, in the fi ve year 
period from 1768 to 1773, Newfoundland imported 
more chocolate by sea than the Chesapeake (see Table 
 23.2 ).  
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  THE CHESAPEAKE, CAROLINAS, AND GEORGIA 

 Whereas the mid - Atlantic and New England colonies 
were producers and exporters of chocolate, Virginia, 
Maryland, and the other southern colonies were 
primarily consumers. One of the earliest accounts of 
chocolate consumed in Virginia comes from Governor 
Francis Nicholson. Nicholson, the city planner for two 
colonial capitals, Annapolis and Williamsburg, was 
never popular with his early 18th century contempo-
raries. Although in Williamsburg today two streets are 
named for him (Francis Street and Nicholson Street), 
in his time he had to confront his opponents in person 
and in writing. Among other things, Nicholson was 
accused of not being a gentleman: the accusation was 
that he only served one meat for dinner. In 1705, 
Nicholson, complaining about his chief rival Reverend 
James Blair, who founded the College of William and 
Mary, wrote:

   Mr. President Blair used  …  to invite  …  the Burgesses 
 …  to his lodgings in the Colledge [sic] to drink chocolate 
in the morning, and maybe sometimes in the afternoon a 
glass of wine; and this I think he used [to] for about 
2 years.   [39]    

 Bottom line: Blair served chocolate for political 
purposes while Nicholson did not serve enough meat 
 …  match point to Blair. 

 A few years later on February 16, 1709, 
Councilor William Byrd wrote:

   I rose at 6 o ’ clock this morning and read a chapter in Hebrew 
and 200 verses in Homer ’ s Odyssey. I said my [prayers] and 
ate chocolate for breakfast with Mr. Isham Randolph, who 
went away immediately after.   [40]    

 Certainly not every woman or man who could 
afford chocolate for breakfast chose to drink it. Some 
wanted the stimulating effects of theobromine, cocoa ’ s 
main alkaloid, but not the weighty feeling from the fat. 
Their alternative was a hot beverage made from steep-
ing cocoa shells (the membrane from the roasted cocoa 
beans) in hot water. The result is an infusion similar in 
color, fl avor, and bitterness to coffee. When sweet-
ened, more chocolate fl avors emerge. Advertisements 
for chocolate makers routinely offered cocoa shells for 
sale. While this might seem like a chocolate substitute 
for the poor or  “ lower sort, ”  this was not the case, as 
it was a known product to the very wealthy. Martha 
Washington apparently enjoyed this beverage. In 1789, 
President George Washington noted in a letter to his 
agent:

   She will  …  thank you to get 20   lb. of the shells of Cocoa 
nuts, if they can be had of the Chocolate makers.   [41]    

 In 1794, George Washington received a letter 
from his cousin that also referred to chocolate shells:

   I wd. [sic] take the liberty of requesting you ’ ll be so good as 
to procure and send me 2 or 3 Bush[els]: of the Chocolate 
Shells such as we ’ re [sic] frequently drank Chocolate of at Mt. 

Vernon, as my Wife thinks it agreed with her better than any 
other Breakfast.   [42]    

 Chocolate was also eaten in puddings, creams, 
and as ice cream among the very wealthy. The fi rst 
cookbook printed in North America was a copy of Eliza 
Smith ’ s  The Compleat Housewife.  The printer, William 
Parks of Williamsburg, Virginia, culled Smith ’ s 1732 
British cookbook and in 1742 published the recipes 
that he felt suitable for Virginia dining tables  [43] . The 
only chocolate recipe that Parks printed was one called 
 “ chocolate almonds. ”  The recipe called for scraped 
chocolate, sugar, gum tragacanth as a binder, and 
orange fl ower water. These would be shaped  “ into 
what form you please ”  and allowed to dry  [44] . Served 
as dessert, chocolate almonds were part of Virginia 
cuisine from the beginning of the 18th century. Pub-
lished cookbooks were too expensive to be in a smoky 
18th century kitchen. Grease smudges were the 
enemies of paper. Instead, housewives copied their 
special recipes into what became known as  “ common-
place ”  books. The common, everyday recipes were not 
transcribed, as a housewife knew them by memory. 
Her  “ commonplace ”  book was a gift passed to a daugh-
ter and on to a future granddaughter that she might not 
ever see, given that it was not uncommon for women 
to die during childbirth. Commonplace books were a 
 “ compilation of recipes from family and friends. ”  

 One of the earliest manuscript cookbooks — or 
commonplace book — in North America that included 
a chocolate recipe was handwritten by an anonymous 
Virginia mistress dated to ca.1700. Katherine Harbury 
has described this text in detail and offered insights into 
the writer ’ s person and social status:

   Anonymous (1700) appears to have been a well - educated 
woman of respectable standing who interacted with various 
members of the Randolph family, among others. She may well 
have been a Randolph or connected to them by marriage or 
social network.   [45]    

 Although the manuscript binding dates to the late 17th 
century, most of the recipes were copied from British 
cookbooks that appeared in 1705 – 1714  [46] . Anony-
mous wrote:

   To Make Chocolate Almonds: Take your Sugar  &  beat it  &  
Serch [sift] it then: great youre [sic] Chocolatt [sic]: take to 
1   lb Sugar: 5   oz. of Chocolatt mix well together put in 2 
Spoonfull Gumdragon [sic] Soaked in rosewater  &  a grn musk 
 &  ambergrease  &  beat all well together in mortar rowl [sic] 
out and mark wt: ye molds  &  lay on tin plats [sic] to dry turn 
everyday.   [47]    

 Another unsigned Virginia manuscript dated to 
1744 described  “ Almonds in Chocolat, ”  a recipe that 
might be the 18th century ancestor of the red, yellow, 
blue, and green M & M ™ :

   Almonds in Chocolat: Take 3 quarters of a pound of Sugar 
and half a pound of Chocolat and make it a high Candy then 
put in two pound of right Jordan Almonds and keep them 
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Sturing tell they are almost Cold then lay them out to dry on 
Sives and coulier [color] them thus for the couller Red 
Scutcheneel [cochineal] for Yallow Termermick o[r] Saffron 
for blew Stone blew for Green the Juice of Spinage and steep 
your Gum in ye Juice of your Green.   [48]    

 Thirty - one percent of 325 Chesapeake probate 
inventories compiled by Gunston Hall Plantation 
yielded chocolate - related items including chocolate 
pots, cups, bowls, graders, mullers, and stones 
 [49] . In pre - Revolutionary Williamsburg, chocolate 
imported from New England, Philadelphia, and New 
York retailed for 2 shillings 6 pence per pound (Vir-
ginia currency). Coffee was less expensive at 1s.6d. 
per pound. Tea, by comparison cost 12 – 15s per pound. 
A free unskilled laborer or a sailor earning approxi-
mately 2 shillings a day might not have tasted chocolate 
very often, if at all. Likewise, the amount of money 
spent for a pound of chocolate could have also pur-
chased 15 pounds of salted fi sh, so a slave ’ s chance of 
tasting it was even less  [50] . 

 While Williamsburg merchants sold chocolate 
in their stores, there were no commercial chocolate 
makers who advertised in  The Virginia Gazette . Com-
mercial chocolate making required an economic infra-
structure, including cocoa merchants, experienced 
chocolate makers in the labor supply, skilled metal 
workers to make or repair equipment, printers, paper 
makers who made wrapping paper, coffeehouses and 
other outlets, and a steady fl ow of retail and wholesale 
consumers such as in large cities. Warm weather would 
have made chocolate manufacturing diffi cult on a com-
mercial scale. In 1766,  The Virginia Gazette  reported 
that manufacturing had begun in Savannah, Georgia, to 
export chocolate  “ from cocoa of their own produce ”  
 [51] . This venture was probably an experiment that 
failed. In the fi ve year period from 1768 to 1773, only 
150 pounds of chocolate was exported from Savannah 
(see Table  23.2  and Chapter  52 ). 

 South Carolina, on the other hand, imported 
cocoa but very little chocolate throughout the Colonial 
period. While it is tempting to imagine a commercial 
chocolate maker using a large mill in wealthy Charles-
ton, the tropical weather would have made this a heroic 
effort at best. Another hurdle was lack of free custom-
ers to purchase the chocolate. The 1790 Federal Census 
shows Charleston County with a population of nearly 
67,000 people. Of these, 50,000 were enslaved  [52] . 
However, the possibility exists that a confectioner 
might have made chocolate on consignment but if so, 
it was probably hand - ground. However, even with 
stones, chocolate could be produced in excess of local 
needs. In 1764, a quantity of 700 pounds of chocolate 
was exported from South Carolina to Gosport, England 
(in Hampshire opposite Portsmouth)  [53] . In 1772, 
only two of 19 seaports south of the Mason – Dixon 
Line imported any cocoa: one in Virginia (Lower James 
River) and the other in Charleston, South Carolina. 

Their combined total was slightly over 10,400 pounds 
of cocoa. Those same 19 seaports imported nearly 
52,000 pounds of chocolate from New England, New 
York, and Philadelphia. In the same year, 200 pounds 
of chocolate was (re)exported from the Lower James 
River to West Africa for barter in the slave trade  [54] . 
The chocolate that was made in Virginia and perhaps 
other southern provinces was made by black hands on 
chocolate stones or mortars and pestles.  

  MAKING OF AMERICAN CHOCOLATE 

 While there is debate about the religious motivations 
of American colonists, the founding of both Pennsyl-
vania and New England was distinctively religious in 
character. Likewise, Jewish chocolate makers and 
traders in New York and Newport, Rhode Island, were 
refugees from the Spanish and Portuguese Inquisition. 
Many of the American chocolate makers and cocoa 
traders were tied by family and religion. Religious 
affi liations of those involved in the chocolate trade also 
can be identifi ed (see Table  23.1 ). It is no surprise that 
the Quakers in Philadelphia and Jews in New York 
were prominent. Likewise, it would be logical that 
most New England chocolate makers were Protestant. 
Chocolate, like coffee and tea, was synonymous with 
middling sort industriousness in Protestant Europe and 
North America. Like all nonalcoholic stimulants, all 
three were consumed at the beginning of the day to 
energize the inner spirits for the world of work. In 
Catholic Europe, by contrast, chocolate was associated 
with aristocratic decadence. Portraiture from the 
period often showed half - clad aristocratic women 
sitting in bed being served chocolate for breakfast or 
prior to a late - night seduction  [55] . In 1774, Pope 
Clement XIV was murdered. The turmoil in the Cath-
olic countries was because of the dissolution of the 
Jesuit Order, a major player in the cocoa trade. The 
initial rumor in Britain was that he was poisoned with 
a cup of chocolate, although the  Virginia Gazette  
reported that he was poisoned with the sacrament 
 [56] . 

 Since New England was the leading chocolate -
 producing area in the Colonial period, one of the earli-
est reports of chocolate actually consumed in North 
America was from a Massachusetts minister. On 
October 20, 1697, Reverend Samuel Sewall wrote:

   I wait on the Lieut. Governor at Dorchester, and there meet 
with Mr. Torry, breakfast together on Venison and 
Chockalatte: I said Massachutset [sic] and Mexico met at his 
Honour ’ s Table.   [57]    

 Reverend Sewall also made the rounds distrib-
uting chocolate to a sick Samuel Whiting:  “ I gave him 
2 Balls of Chockalett [ sic ] and a pound of fi gs ”   [58] . His 
chocolate also came with a price. On March 31, 1707, 
Sewall wrote:  “ Visited Mr. Gibbs, presented him with 
a pound a Chockalett [ sic ], and 3 of Cousin Moody ’ s 
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sermons, gave one to Mrs. Bond, who came in while I 
was there ”   [59] . From this last entry, one cannot tell if 
Mrs. Bond received  “ chockalett ”  or a sermon. On 
another visit, Sewall gave  “ two half pounds of Chocka-
lat [ sic ], instead of Commencement Cake; and a Thesis ”  
 [60] . He does not mention the chocolate maker or how 
much it cost, but clearly, he thought of it as special, at 
least as special as sermons and a thesis. 

 Reverend Sewall also noted on one occasion 
that he drank  “ warm chockelat [ sic ] and no Beer; fi nd 
my self much refresh ’ d by it after great Sweating to 
day, and yesterday ”   [61] . He might have also meant 
that his spirit was stimulated to do more good work 
 …  a Protestant ethic. The reverend would have 
found agreement with his Quaker and Jewish counter-
parts. Chocolate was nonalcoholic, stimulating, whole-
some, nourishing, and even medicinal. All three 
religions stressed moderation of spirits. While neither 
the Quakers nor the Puritans were teetotalers, they 
punished drunkenness, the Quakers even more severely 
than the Puritans  [62] . Quaker and Jewish traditions 
have purity as one of their tenets while Protestantism 
stressed doing good deeds with the emphasis on the 
 “ doing. ”  

 When it came to ready - made foodstuffs, 18th 
century consumers were naturally suspicious about 
adulteration (see Chapter  47 ). There were no laws 
regulating purity of foodstuffs so it was buyer beware 
when it came to putting something into your mouth. 
Trust was the coin of the realm when it came to 
chocolate or other purchased foods. Once sick, a 
doctor ’ s cure might have killed faster than the disease. 
Jewish butchers were renowned for their care taken 
in slaughter and cleanliness  [63] . Quakers were known 
for their integrity. Philadelphia chocolate makers were 
Friends, friendly, or just plain neighbors as much as 
manufacturers. Many chocolate makers stamped or 
printed their names on the wrapped packages of choc-
olate, emphasized purity in their advertisements, and 
offered money back guarantees. Sometimes shopkeep-
ers like Boston merchant Joseph Barrell would do the 
same thing. In February 1773, his advertisement read 
that his chocolate was not  “     ‘  Hannon ’ s much approv ’ d, ’  
 ‘ Palmer ’ s superior , ’  nor  ‘  made by Deacon Davis , ’     ”  never-
theless it was  “ warranted pure, and at least, equal to 
either ”   [64] . The signifi cance of this advertisement is 
that the chocolate maker ’ s name is associated with the 
product.  “ Hannon ”  referred to John Hannon and 
 “ Palmer ”  referred to Joseph Palmer. Of the two, 
Joseph Palmer had advertised chocolate for at least 20 
years prior to Barrell ’ s notice  [65] . John Hannon ’ s 
name is famous in American chocolate lore because of 
his association with Dr. James Baker. Baker was the 
patriarch who began dabbling in chocolate in the 
1770s and whose son and grandson greatly expanded 
the chocolate company and the Baker brand in the 
19th century  [66] . Baker ’ s Chocolate remains one of 
the oldest brand names on American grocery shelves 

to this day. Whether or not  “ Deacon Davis ”  was really 
a deacon is unknown. But the name itself certainly 
denotes images of trust and faith in the 
manufacturer. 

 Another feature of American chocolate was 
that it was primarily machine - made and purchased in 
stores. Chocolate histories written from a European 
perspective generally ignore American manufacturing 
methods. American newspaper advertisements, 
however, provide insight regarding chocolate - making 
equipment and the chocolate makers themselves. Since 
there were no monopolies or manufacturing guilds, 
there were no barriers to entry into the chocolate trade 
other than capital formation and access to cocoa. 
American manufacturing equipment was generally 
homemade and varied from foot - powered mills capable 
of producing small quantities to watermills capable of 
producing several thousand pounds a day. Likewise, 
there were no patent restrictions or monopolies on the 
types of mills, so there were many different methods 
of production. Manufacturers used some sort of rotary 
machine, powered by horse, water, or human feet. 
Some chocolate makers also produced other commodi-
ties at the same time. The cocoa trade was tenuous, at 
best, especially during wartime. Chocolate makers 
could ill afford disruption in a steady supply of cocoa 
unless they were diversifi ed into other commodities. 
Besides chocolate, chocolate makers commonly ground 
coffee, oats, spices, mustard, and even tobacco  [67] . 
One chocolate maker advertised a horse - powered mill 
that could grind chocolate and tobacco at the same 
time  [68] . 

 Chocolate making was hard work. The labor 
was at times intense and at other times tedious. Often 
it was both. Whether roasting and shelling hundreds 
of pounds of cocoa at a time, or walking on a treadmill 
for hours, or hand - grinding ten pounds of chocolate a 
day for the Master, the work was mind numbing. And 
those working in large watermills also had their trials. 
If the order was for a ton of chocolate for a ship sailing 
on the next high tide, then well over a ton of cocoa 
would have had to have been manhandled onto carts, 
roasted, shelled, winnowed, taken to the hopper, 
ground up, mixed and molded, wrapped in paper, 
packaged into perhaps 50 pound boxes, and loaded 
onto carts. This in an age where most of that labor 
would have been by hand, sun up to sun down. Choco-
late generally was not manufactured in the summer 
because higher temperatures did not allow the choco-
late to harden. It could stay  “ wet ”  for days. Therefore, 
chocolate - making activities started in the fall and ended 
in late spring. New England chocolate workers also had 
to contend with freezing temperatures inside the mill 
as well as the diffi culties of moving heavy wooden 
containers over ice or snow. 

 To my knowledge, American 18th century 
chocolate has not be identifi ed in archeological excava-
tions: it is anyone ’ s guess what it tasted like. We may 
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surmise, however, that with the variety of manufactur-
ing methods, the different locations in which it was 
made, and the year - to - year variations in the quality, 
the cocoa yielded results that were highly variable and 
all over the map. Water mills, because of complex and 
multiple gearing systems, simultaneously could grind 
chocolate, pound rags to make paper, full or fi nish 
wool, and grind tobacco into snuff, and wheat or 
mustard into fl our. Some chocolate mills were horse 
powered. In other words, the environment in which 
chocolate makers performed their work probably 
affected the fl avors of their product. 2  We also can 
surmise that 18th century chocolate was not wrapped 
in cellophane or tin foil. Lacking a vapor barrier, the 
chocolate, therefore, would eventually absorb and 
incorporate fl avors or odors from whatever items were 
stored near it (perhaps even dried fi sh!). This explains 
why consumers might have preferred locally made 
chocolate over that imported from another colony. 
Like other food purchases in the face - to - face society of 
the 18th century, trusting the chocolate meant knowing 
the producer. Simply stated, the product might have 
tasted better than the one packed in pine boxes made 
of green wood shipped over water in leaking vessels 
that also carried salted cod. This might explain why 
some recipes used chocolate sparingly while greatly 
increasing the quantity of sugar. This also could explain 
why some of the colonial elite had their chocolate 
ground and prepared by hand. 

 The spices added are a feature of hand - ground 
chocolate. The degree of spiciness was purely a matter 
of personal preference of whoever wanted the choco-
late ground in the fi rst place. It distinguished hand -
 ground from machine - manufactured chocolate that 
was more likely than not unsweetened and unspiced. 
The vast majority of 18th century chocolate recipes 
called for sugar to be added. Once the whole mass was 
spiced and sweetened, the chocolate was removed 
from the stone, put into tin molds, and left to dry. 
Brooks wrote of the process:

   Now the Kernels being suffi ciently rubb ’ d and ground upon 
the Stone  …  if you would compleat [sic]the Composition in 
the Mass, there is nothing more to be done, than to add to 
this Paste a Powder sifted thro [sic] a fi ne Searce [sieve], 
composed of Sugar, Cinnamon, and, if it be desired, of 
Vanillas  …  mix it well upon the Stone, the better to blend 
it and incorporate it together, and then fashion it in Moulds 
made of Tin in the form of Lozenges of about 4 ounces each, 
of desired, half a pound.   [69]  

  The Spaniards taught by the Mexicans, and convinced by their 
own Experience, that this Drink, as rustick [sic] as it 
appeared to them, nevertheless yielded very wholesome 
Nourishment; try ’ d to make it more agreeable by the Addition 
of Sugar, some Oriental Spices, and Things.  …  Because 
there are an infi nite Variety of Tastes, and everyone expects 
that we should have regard to his, and one Person is for 

adding what the other rejects. Besides, when it is agreed upon 
what things to put in, it not possible to hit upon Proportions 
that will be universally approved.   [70]    

 Some of the African or Oriental spices called 
for in 18th century recipes include anise, cardamom, 
cinnamon, cloves, and nutmeg. Additionally, some 
recipes called for ambergris, ground almonds or pista-
chios, musk, or orange - fl ower (blossom) water. The 
New World additions found in published recipes 
include achiote, chili peppers, and vanilla (see Chapter 
 8 ). British cookbooks were sold in stores and most of 
these ingredients were available during the Colonial 
period, with vanilla being the possible exception. 
Various authors made comments, derogatory or com-
plimentary, about the preferences of the English, 
French, and Spanish  [71] . As usual, North American 
preferences were ignored, so researchers can only 
speculate what might have been preferred by the colo-
nists. Some clues, however, exist, as at least one 
Boston chocolate maker offered  “ Italian Chocolate ”  for 
sale  [72] .  

  REVOLUTION 

 The effect of the Townshend Duties of 1767 on 
American food practices was electric. The Act made 
tea politically incorrect while stimulating American 
demand for coffee and chocolate. In 1767, consump-
tion of chocolate became a patriotic act. Between 1737 
and 1775,  The Virginia Gazette  announced chocolate -
 laden ships arriving in Virginia 54 times. Of those, 41 
arrived between 1767 and 1775. In this same period, 
four shipments of cocoa also arrived  [73] . Clearly, the 
duties on tea got the colonists ’  attention and probably 
stimulated chocolate production over what it had been 
previously. So it was that coffee and chocolate replaced 
tea in the parlors and coffeehouses of North America. 
One can imagine the women of North America happier, 
too, since both coffee and chocolate were cheaper than 
tea and household food budgets were given some relief. 
One shudders to think of the pain infl icted by the 
women on the men of Boston had they instead thrown 
342 boxes of chocolate into the harbor instead of tea 
on that night in December 1773! 

 If women determined the degree of chocolate 
consumption in peacetime, soldiers and sailors were 
the major determinants in war. Since the time of the 
Aztecs up to present day, warriors from the New 
World have carried chocolate in their pockets or on 
their backs. Light, nutritious, and highly caloric, 
chocolate was and has remained the perfect travel food. 
Whether Spanish conquistador, French Canadian, 
British, or American, soldiers of different nations and 
times made room for chocolate. Benjamin Franklin 
organized shipments of provisions, including choco-
late, to a Pennsylvania regiment with General Brad-
dock ’ s army during the French and Indian War  [74] . 
One war earlier, in 1747, an American offi cer at 
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Saratoga captured chocolate among the provisions 
carried by a French and Indian war party  [75] . In 1776, 
Virginia rifl eman Charles Portfi eld recorded in his 
diary that American prisoners at Quebec complained 
to a British offi cer that they were having trouble getting 
 “ necessities, ”  including chocolate  [76] . In that same 
year, Ethan Allen, while a prisoner of the British, 
received  “ a hamper of wine, sugar, fruit, chocolate, 
 & c. ”   [77] . At the beginning of the Revolution, the State 
of Virginia included chocolate among the provisions 
for its Continental troops  [78] . 

 While chocolate might have been readily avail-
able and considered a necessity in the early years of the 
Revolutionary War, commissary offi cers and eventu-
ally civilians began to fi nd it scarce as the war pro-
gressed. This might be discounted as effects of rampant 
infl ation, but there were some other reasons as well: 
(1) British occupation of cocoa distribution and choco-
late making centers, (2) cocoa shortages due to declin-
ing imports, and (3) trade embargoes imposed by the 
states themselves on each other. 

 Boston, Newport, New York, and Philadelphia 
all fell under British occupation at least for a time 
during the Revolutionary War. The only city that 
would survive the war as a center of chocolate produc-
tion was Boston. While cocoa and chocolate trading 
might have occurred between ports in New England, 
the British control of New York and Newport effec-
tively disrupted the New England and West Indian 
cocoa trade, the coastwise fl ow of cocoa between Phil-
adelphia and Boston, and chocolate between Massachu-
setts and the southern colonies. Only when the British 
left Newport in 1779 and focused their attention on 
the South did Massachusetts begin to see cocoa again 
and then at greatly infl ated prices. 

 Cocoa imports were reduced from prewar 
levels by loss of American shipping because of capture 
or diversion to wartime purposes. Almost from the 
beginning of the war, ships that might have carried 
cocoa in peacetime now carried military equipment, 
gunpowder, and saltpeter to make more gunpowder. 
Also, many of these vessels, particularly schooners, 
were converted into privateers used to disrupt British 
shipping in the Atlantic and Caribbean  [79] . 

 In the previous colonial wars, New York was 
the  “ privateering capitol of the American colonies ”  
 [80] . With its harbor being a British lake, New York 
now supported loyalist privateers. With the British 
contesting Long Island Sound, loyalist privateers were 
able to cruise from Newport and New York, further 
isolating New England chocolate makers from their 
cocoa and their customers. Likewise, loyalist priva-
teers cruised up and down the entire coast of North 
America and the West Indies. With the advent of war, 
French, Dutch, and Spanish cocoa would have been at 
least legal for the Americans to import, if ships and 
sailors were available to carry on the trade. However, 
there were sporadic entries of cocoa from the French 

and Dutch West Indies and captures of cocoa from 
British vessels. Bottom line: Cocoa became expensive 
in real terms. It was paid for with money that was 
becoming worthless on land and with blood from 
sailors at sea. 

 In February 1777, the Massachusetts Assembly 
passed an embargo on exports beyond the boundaries 
of the state for  “ Rum, Molasses and sundry other Arti-
cles ”  including  “ salt, coffee, cocoa, chocolate ”   [81] . In 
Williamsburg, the last advertisement in  The Virginia 
Gazette  for the sale of chocolate — for the duration of 
the war — appeared the following November  [82] . 

 The economies of the mid - Atlantic states also 
were in shambles. With British occupation and battles 
in 1777 and 1778 occurring in the Pennsylvania and 
New Jersey countryside, by June 1779 a pound of 
chocolate cost the Philadelphia consumer 30 times 
more than three years earlier  [83] . To put it in perspec-
tive, butter was not considered worthy of mentioning 
in price - control schemes in dairy - rich Pennsylvania in 
1776. By 1779, complaints about the price of butter 
were what drove the Pennsylvania Legislature to set 
new fi xed prices  [84] . In the fall of 1779, the infl ation-
ary spiral caused the Massachusetts Assembly to put 
another embargo on exports from the state of various 
foodstuffs including salt, coffee, cocoa, chocolate, and 
rum  “ either by land or water ”   [85] . 

 When the hostilities shifted southward in 1779, 
Virginia towns set fi xed prices on commodities. 
Chocolate was not included, perhaps because of its 
scarcity. Looking north from the Chesapeake, the 
outlook for chocolate was bleak: New York and 
Newport were completely isolated; Massachusetts 
embargoed chocolate from exportation; and two years 
of warfare in the Pennsylvania and New Jersey coun-
tryside had decimated the economy. Chocolate would 
have been rare beyond a day ’ s cart - ride from the manu-
facturer  …  if he or she could obtain cocoa. Addition-
ally, every  “ chocolate nut ”  had to compete for cargo 
space with gunpowder, rum, and salt on every north-
bound ship running the gauntlet from the West Indies. 
Furthermore, the value of Virginia currency had infl ated 
enormously. Prior to the war, a Virginia pound traded 
at about one and a half times the value of a British 
pound sterling. By July 31, 1779, Dixon ’ s  Virginia 
Gazette  noted that the Virginia pound was valued at 50 
to one  [86] . By 1780, a Virginia commissary offi cer 
applied to Governor Jefferson for  “ Rum, Tea, Sugar, 
Coffee, Chocolate  & c of which there was none except 
the fi rst mentioned article ”   [87] .  

  THE FEDERAL PERIOD 

 Massachusetts never heard a shot fi red in anger on its 
soil after March 1776, so the few North American 
chocolate makers remaining at war ’ s end were in and 
around Boston. Previously, for at least a century, 
quality had been assured by knowing and trusting the 
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local manufacturer and the origin of the cocoa. After 
the Revolution, it was more important to know that 
the chocolate was  “ Boston - made. ”  Chocolate makers 
from surrounding cities advertised that their product 
was as  “ low as in Boston ”   [88] . Additionally, consumers 
in New York or Providence (places where chocolate 
had been locally produced before the war) extended 
their trust to Boston chocolate makers they never met. 
The chocolate maker ’ s surnames like Baker or Welsh 
became protobrands or icons of the product itself. For 
the distant chocolate consumer, knowing the cocoa ’ s 
origin was less important than knowing that the origin 
of the chocolate was Boston  …  and the name of the 
chocolate maker. The chocolate maker ’ s name had 
always been important to local customers. However, 
after the war, this name recognition extended to other 
cities as well. 

 In the late 18th century, the surnames of the 
Boston chocolate makers themselves started appearing 
in advertisements in other cities. In 1794, New York 
newspaper advertisements referred to  “ Welsh ’ s fi rst 
quality chocolate ”   [89]  or  “ Welsh ’ s Boston Chocolate ”  
 [90] . Likewise, Welsh ’ s chocolate was advertised in 
Philadelphia  [91]  and Charleston, South Carolina  [92] . 
An 1806 abstract of the goods entered into the Balti-
more Custom - House listed Boston as the only source 
for the chocolate on hand  [93] . 

 Those Boston manufacturers who had survived 
the war had directed their business activities away from 
chocolate making and focused instead on producing 
other goods. When the time came to start making 
chocolate again, the people who had not diversifi ed 
were wiped out. Take the case of Jonas Welsh of 
Boston. Between 1770 and 1798, Welsh was referred 
to as a  “ miller, ”   “ merchant, ”  and a  “ chocolate grinder ”  
 [94] . His watermill was capable of producing 2500 
pounds of chocolate a day  [95] . However, close reading 
of his dealings reveal that he was a speculator, buying, 
selling, or renting interests in mills, wharfs, houses, 
buildings, stores, and even part of a tomb. The Suffolk 
County records list 34 real estate transactions where 
Welsh owned or mortgaged mills in partnership with 
others, plus surrounding land and passages or right - of -
 way to ponds and the sea  [96] . Welsh was similar to 
other tradesmen and entrepreneurs of the period: 
either diversify or be history. Chocolate grinders could 
not rely on just chocolate to make a living because of 
the uncertainties of the cocoa trade. It would not have 
been unreasonable for a  “ chocolate maker ”  to consider 
himself a  “ miller ”  or a miller to think of his or herself 
as  “ merchant. ”  Dr. James Baker owned a dry goods 
store and made chocolate and fi nished woolens in a 
fulling mill, but called himself  “ Doctor, ”  although he 
never practiced medicine. 

 Another feature of chocolate in the late 18th 
century is that expressions of quality became rational. 
Beginning in late 18th century and continuing into 
the 19th century, manufacturers sold chocolate 

categorized by numeric grades of quality. Words like 
 “ superior ”  or  “ much approved ”  became  “ No. 1, ”   “ No. 
2, ”  or  “ No. 3. ”  An 1817 Boston newspaper advertised 
 “ Baker ’ s Chocolate and Shells of the fi rst quality  …  
No. 1 Chocolate and Shells are warranted to be of as 
good a quality as any manufactured in the United 
States ”  and that  “ No. 3 Chocolate, much approved of 
for the Southern Markets. ”  This same advertisement 
listed No. 1 chocolate for family use sold at 25 cts. per 
pound. Likewise, No. 3 chocolate sold for 16 cts. per 
pound  [97] . The last reference alluded to a growing 
regional preference that was distinctly related to 
chocolate. We can only surmise from a distance of the 
21st century what the real differences were. What were 
the particular qualities of the chocolate called  “ No. 1 ”  
that made it better than  “ No. 2 ” ? Why was  “ No. 3 ”  the 
inferior grade, preferred in the southern markets? 
Were shipping costs the reason? Grittiness? Sweetness 
(more or less)? Roasting techniques? Packaging? Who 
knows? 

 Another change in the American chocolate 
experience was the introduction of vanilla. Whereas 
vanilla was generally associated with chocolate in 
Europe, hardly any was imported into North America 
until the 19th century. Searching for  “ vanilla ”  in 
Colonial advertisements yields few results. As late as 
1792, newspaper advertisements referring to vanilla 
discuss it as being rare and  “ scarcely known ”  to 
American consumers  [98] . But it was actually adver-
tisements from confectioners that began appearing in 
the mid - 1790s that introduced  “ vanilla chocolate ”  to 
the American palette. By the turn of the century, 
vanilla beans were generally available but the choco-
late made with the fl avoring still carried the titles 
 “ vanilla chocolate, ”   “ chocolate a la Vanille, ”  or  “ No. 
1 with vanilla ”  and being available from confectioners 
rather than chocolate makers  [99] . These same con-
fectioners also offered other spices in their chocolate 
and would use labels like  “ with cinnamon ”  or  “ plain 
prepared ”   [100, 101] .   

  Conclusion 
 One might make a general assumption that chocolate 
making in North America was a trade learned in 
England or the West Indies and that the technology was 
imported. As we have seen, however, the European 
labor supply of commercial chocolate makers was quite 
small. Those who emigrated to America would have 
joined a native - born labor pool using machines and 
techniques that were cutting edge for their day. More 
akin to the milling trades than confectionary, American 
chocolate makers were diversifi ed businessmen who 
had to withstand cocoa shortages, wars, and the ups 
and downs of overseas or  “ coastwise ”  markets. Large 
producers had the advantage of waterfalls near the 
coast to site their mills along with access to large 
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amounts of cocoa at an affordable price. They also had 
the advantage of having a  “ Plan B ”  if the cocoa market 
was disrupted or their mill burned down, which hap-
pened frequently. But, they were the most successful 
when they expanded their selling horizons and received 
the trust of customers beyond their own city limits or 
state borders.  
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  Endnotes 
  1.     This chocolate was for use as food and as an exchange 

item during slave - trade dealings.  

  2.     Imagine chocolate today in the 21st century having 
minute particles of mustard seed, wool lint, pieces of 
cotton rags, tobacco, even traces of horse manure!   

  References 
   1.       Bercovitch ,  S.  , editor.  The Diaries of John Hull, Mint -

 master and Treasurer of the Colony of Massachusetts Bay . 
 Boston :  J. Wilson and Son ,  1857 . Reprinted in  Puritan 
Personal Writings: Diaries . New York: AMS Press, 
Inc., 1982  , p.  158 .  

   2.       Ward ,  G.  ,  The silver chocolate pots of Colonial 
Boston . In:   Ward ,  G.  , and   Falino ,  J.  , editors.  New 
England Silver and Silversmithing 1620 – 1815 .  Boston : 
 The Colonial Society of Massachusetts ; distributed by 
the University of Virginia Press,  2001 ; p.  61 .  

   3.     Colonial Port Commodity Import and Export 
Records for Virginia (Accomac, Rappahannock, South 

Potomac), Jamaica, New York, and South Carolina 
(1680 – 1769). M - 1892 1 – 9 at the Rockefeller Library, 
Colonial Williamsburg Foundation.  

   4.     Massachusetts Naval Offi cer Shipping List, 1686 – 1765, 
PRO HE 752.  

   5.      Encyclopaedia Britannica; or A Dictionary of Arts and Sci-
ences, Compiled Upon a New Plan. In which The different 
Sciences and Arts are digested into distinct Treatises or Systems; 
and The various Technical Terms,  & c. are explained as they 
occur in the order of the Alphabet . By a Society of Gentle-
men in Scotland in Three Volumes, Volume III. Edin-
burgh, Scotland: A. Bell and C. MacFarquhar,  1771 ; p. 
895.  

   6.       Presilla ,  M.    The New Taste of Chocolate: A Cultural and 
Natural History of Cacao with Recipes .  Berkeley, CA :  Ten 
Speed Press ,  2001 ; p.  27 .  

   7.       Brookes ,  R.    The Natural History of Chocolate .  London; 
England :  J. Roberts (printer)   ,  1730 ; p.  30 .  

   8.       Brookes ,  R.    The Natural History of Chocolate ,  London, 
England :  J. Roberts (printer) ,  1730 ; p.  32 .  

   9.       Emmanuel ,  I. S.  , and   Emmanuel ,  S. A.    History of the 
Jews of the Netherlands Antilles,  First Volume , Royal Vangor-
cum, LTD .  Cincinnati, OH :  American Jewish Archives , 
 1970 ; p.  71 .  

   10.       Clarence - Smith ,  W. G.    Cocoa and Chocolate, 1765 –
 1914 .  New York :  Routledge ,  2000 ; p.  40 .  

   11.       Emmanuel ,  I. S.  , and   Emmanuel ,  S. A.    History of the 
Jews of the Netherlands Antilles,  First Volume , Royal 
Vangorcum, LTD .  Cincinnati, OH :  American Jewish 
Archives ,  1970 ; p.  71 .  

   12.       Emmanuel ,  I. S.  , and   Emmanuel ,  S. A.    History of the 
Jews of the Netherlands Antilles,  First Volume , Royal 
Vangorcum, LTD .  Cincinnati, OH :  American Jewish 
Archives ,  1970 ; p.  72 .  

   13.       Rediker ,  M.    Between the Devil and the Deep Blue Sea: 
Merchant Seamen, Pirates, and the Anglo - American World, 
1700 – 1750 .  New York :  Cambridge University Press , 
 1987 ; p.  20 .  

   14.       Taylor ,  A.    American Colonies .  New York :  Penguin 
Books ,  2001 ; p.  176 .  

   15.       Middleton ,  A. P.    The Tobacco Coast .  Baltimore, MD : 
 Johns Hopkins University Press ,  1953 ; p.  219 .  

   16.       Taylor ,  A.    American Colonies .  New York :  Penguin Books , 
 2001 ; p.  298 .  

   17.       Clarence - Smith ,  W. G.    Cocoa and Chocolate, 1765 – 
1914 .  New York :  Routledge ,  2000 ; p.  41 .  

   18.     Patriot ’ s Resource: Townshend Acts. Available 
at  http://www.patriotresource.com/documents/
townshend.html . (Accessed January 11,  2007 .)  

   19.       Clarence - Smith ,  W.    Cocoa and Chocolate, 1765 – 1914 . 
 New York :  Routledge ,  2000 ; p.  68 .  

   20.     The Proceedings of the Old Bailey. Available at 
 http://www.oldbaileyonline.org/html_units/1720s/
t17281204 - 27.html . (Accessed January 11,  2007 .)  

References



298

C
ha

p
ter 2

3
 

C
hocola

te Prod
uction a

nd
 U

ses in 1
7

th a
nd

 1
8

th C
entury N

orth A
m

erica

   21.       Huey ,  P. R.    The Almshouse in Dutch and English Colo-
nial North America and its precedent in the Old World: 
historical and archaeological evidence .  International 
Journal of Historical Archaeology   2001 ; 5 ( 2 ): 149 .  

   22.     Hamilton, Dr. A. Hamiltons Itinerarium; being a nar-
rative of a journey from Annapolis, Maryland, through 
Delaware, Pennsylvania, New York: New Jersey, 
Connecticut, Rhode Island, Massachusetts and New 
Hampshire, from May to September,  1744 . Edited by 
Albert Bushnell Hart. p.  16 .  

   23.      The Virginia Historical Register . Smyth ’ s Travels in 
Virginia,  1773 , p.  77 .  

   24.       Clarence - Smith ,  W.    Cocoa and Chocolate, 1765 – 1914 . 
 New York :  Routledge ,  2000 ; p.  41 .  

   25.     Massachusetts Naval Offi ce Shipping Lists, 1686 – 1765; 
PRO, Reel 1,  1979 .  

   26.       Thompson ,  M.    Moses Brown: Reluctant Reformer . Pub-
lished for the Institute of Early American History and 
Culture at Williamsburg, VA.  Chapel Hill :  University 
of North Carolina Press ,  1962 ; pp.  11  –  12 .  

   27.       Smith ,  H. W.    A Note to Longfellow ’ s  “ The Jewish 
Cemetery at Newport. ”    College English   1956 ; 18 ( 2 ):
 103  –  104 . Available at  http://links.jstor.org/sici?sici=
00100994%28195611%2918%3A2%3C103%3AAN
TL%22J%3E2.0.CO%3B2 - M . (Accessed January 11, 
2007.)  

   28.       Marcus ,  J. R.    The Colonial American Jew, 1492 – 1776 . 
 Detroit, MI :  Wayne State University Press ,  1970 ; p. 
 673 .  

   29.      The Pennsylvania Gazette , May 22,  1735 . The Accessible 
Archives CD - ROM  Pennsylvania Gazette  Folio I 1728 –
 1750. Malvern, PA: Accessible Archives, Inc., 1993; 
#1881.  

   30.       Middleton ,  A.    The Tobacco Coast ,  Baltimore, MD : 
 Johns Hopkins University Press ,  1953 ; p.  221 .  

   31.     Ledger of Imports and Exports (American); January 
5,1768 – January 5,1773; PRO/Customs 16/1.  

   32.     James Baker Records, Box 1, Folder 11, Jan – Jun  1771  
held at the American Antiquarian Society, Worcester, 
MA. Jan 3, 1771, Baker pays Enoch Brown for cart of 
601cwt of cocoa from Providence.  

   33.       Taylor ,  A.    American Colonies .  New York :  Penguin 
Books ,  2001 ; p.  255 .  

   34.       Marcus ,  J.    The Colonial American Jew, 1492 – 1776 . 
 Detroit, MI :  Wayne State University Press ,  1970 ; p. 
 607 .  

   35.     Colonial Port Commodity Import and Export 
Records for Virginia (Accomac, Rappahannock, South 
Potomac), Jamaica, New York: and South Carolina 
(1680 – 1769). M - 1892 1 – 9 at the Rockefeller Library, 
Colonial Williamsburg Foundation.  

   36.       Janzen ,  O.    Garrison Life in the 18th Century: Newfound-
land and Labrador, 1991 . Available at  http://www.
heritage.nf.ca/exploration/glife_18c_1.html . 
(Accessed January 11,  2007 .)  

   37.      Boston Post Boy . April 8,  1765 ; Issue 299, p.  3 .  

   38.     Joseph Fry Letter to British Customs, June 27,  1776 ; 
PRO T1 S23/332 – 336.  

   39.     Governor Nicholson Letter to the Council of Trade 
and Plantations, March 6,  1705 . Calendar of State 
Papers, Colonial: North America and the West Indies 
CD - ROM. New York: Routledge, 2000.  

   40.       Wright ,  L. B.  , and   Tinling ,  M.  , editors.  The Secret 
Diary of William Byrd of Westover, 1709 – 1712 .  Richmond, 
VA :  Dietz Press   ,  1941 ; p.  4 .  

   41.       Fitzpatrick ,  J. C.   The writings of George Washington 
from the original manuscript sources. Washington, 
George, 1732 – 1799. Available at  http://etext.
virginia.edu/etcbin/ot2wwwwashington?specfi le=/
texts/english/washington/fi tzpatrick/search/gw.o2
w&act=surround&offset=37666381&tag=Writings+
of+Washington,+Vol.+30:+To+CLEMENT+BIDD
LE&query=chocolate&id=gw300170 . (Accessed 
January 12, 2007.)  

   42.       Fitzpatrick ,  J. C.   The writings of George Washington 
from the original manuscript sources. Washington, 
George, 1732 – 1799. Available at  http://etext.
virginia.edu/etcbin/ot2wwwwashington?specfi le=/
texts/english/washington/fi tzpatrick/search/gw.o2
w&act=surround&offset=41733107&tag=Writings+
of+Washington,+Vol.+33:+ * To+BURGES+BALL
&query=Chocolate&id=gw330223 . (Accessed 
January 12, 2007.)  

   43.       Carson ,  J.    Colonial Virginia Cookery .  Williamsburg, VA : 
 Colonial Williamsburg Foundation ,  1985 ; p.  xiii .  

   44.       Smith ,  E.    The Compleat Housewife . Reprinted by  William 
Parks ,  Williamsburg, VA ,  1742 ; p.  224 .  

   45.       Harbury ,  K. E.    Colonial Virginians Cooking Dynasty . 
 Columbia :  University of South Carolina Press ,  2004 ; 
p.  xiv .  

   46.       Harbury ,  K.    Colonial Virginians Cooking Dynasty . 
 Columbia :  University of South Carolina Press ,  2004 ; 
p.  xv .  

   47.       Harbury ,  K.    Colonial Virginians Cooking Dynasty . 
 Columbia :  University of South Carolina Press ,  2004 ; 
p.  189 .  

   48.       Harbury ,  K.    Colonial Virginians Cooking Dynasty . 
 Columbia :  University of South Carolina Press ,  2004 ; 
p.  189 .  

   49.     Gunston Hall Plantation Probate Inventory Database. 
Available at  http://gunstonhall.org/probate/inven-
tory.htm . (Accessed January 12, 2007.)  

   50.     Colonial Williamsburg Foundation unpublished 
research study comparing costs of consumer 
goods sold in Williamsburg stores, private 
accounts, and newspaper advertisements. See also 
Walsh, L. S.  Provisioning Early American Towns. The 
Chesapeake: A Multidisciplinary Case Study . Williamsburg, 
VA: Colonial Williamsburg Foundation,  1997 . 
Available at  http://research.history.org/Historical_
Research/Technical_Repor ts/DownloadPDF.



299

cfm?ReportID=HistRes02 . (Accessed January 12, 
2007.)  

   51.      The Virginia Gazette . December 18,  1766 , 2:2.  

   52.     Geospatial and Statistical Data Center, Historic Census 
Browser, University of Virginia Library. Available at 
 http://fi sher.lib.virginia.edu/ . (Accessed January 12, 
2007.)  

   53.     Colonial Port Commodity Import and Export 
Records for Virginia (Accomac, Rappahannock, South 
Potomac), Jamaica, New York: and South Carolina 
(1680 – 1769) M - 1892 1 – 9 at the Rockefeller Library, 
Colonial Williamsburg Foundation.  

   54.     Ledger of Imports and Exports (American); January 5, 
1768 – January 5,  1773 ; PRO/Customs 16/1.  

   55.       Clarence - Smith ,  W.    Cocoa and Chocolate, 1765 – 1914 . 
 New York :  Routledge ,  2000 ; p.  13 .  

   56.       Coe ,  S. D.  , and   Coe ,  M. D.    The True History of Choco-
late .  New York :  Thames and Hudson ,  1996 ; p.  215  
for description of chocolate used in murder. See also 
 The Virginia Gazette . December 15,  1774 ; p. 2 for the 
accusation of the Jesuits.  

   57.       Thomas ,  M. H.    The Diary of Samuel Sewall, Volume 1, 
1674 – 1708 .  New York :  Farrar, Straus and Giroux, 
Inc. ,  1973 ; p.  380 .  

   58.       Thomas ,  M.    The Diary of Samuel Sewall, Volume 1, 
1674 – 1708 .  New York :  Farrar, Straus, and Giroux, 
Inc. ,  1973 ; p. 476 .  

   59.       Thomas ,  M.    The Diary of Samuel Sewall, Volume 1, 1674 –
 1708 .  New York :  Farrar, Straus, and Giroux, Inc. , 
 1973 ; pp.  563  –  564 .  

   60.       Thomas ,  M.    The Diary of Samuel Sewall, Volume 1, 1674 –
 1708 .  New York :  Farrar, Straus, and Giroux, Inc. , 
 1973 ; p.  570 .  

   61.       Thomas ,  M.    The Diary of Samuel Sewall, Volume 1, 1674 –
 1708 .  New York :  Farrar, Straus, and Giroux, Inc. , 
 1973 ; p.  626 .  

   62.       Fischer ,  D. H.    Albion ’ s Seed .  New York :  Oxford 
University Press ,  1989 ; p.  540 .  

   63.       Randolph ,  M.    The Virginia House - wife, 1824 . 
 Columbia :  University of South Carolina Press ,  1984 ; 
p.  17 .  

   64.      Boston Evening Post . February 8,  1773 ; Issue 1950; 
p. 3.  

   65.      Boston Post Boy . January 28,  1751 ; p. 2.  

   66.     Dorchester Athenaeum. Available at  http://www.
dorchesteratheneum.org/page.php?id=67 . (Accessed 
January 12,  2007 .)  

   67.      The Pennsylvania Gazette . January 28,  1762 ; The Acces-
sible Archives CD - ROM  Pennsylvania Gazette  Folio II 
1751 – 1765. Malvern, PA: Accessible Archives, Inc., 
1993; #27995.  

   68.      The Pennsylvania Gazette . March 8,  1764 . The Accessible 
Archives CD - ROM  Pennsylvania Gazette  Folio II 1751 –
 1765. Malvern, PA: Accessible Archives, Inc., 1993; 
#32819.  

   69.       Brookes ,  R.    The Natural History of Chocolate ,  London, 
England :   •  •  ,  1730 ; p.  37 .  

   70.       Brookes ,  R.    The Natural History of Chocolate ,  London, 
England :   •  •  ,  1730 ; p.  64 .  

   71.      Encyclopaedia Britannica, Volume 2 . Edinburgh, 
Scotland: Colin MacFarquhar,  1771 ; p. 193.  

   72.       Dow ,  G. F.    The Arts and Crafts of New England, 
1704 – 1775 .  New York :  Da Capo Press ,  1967 ; 
p.  294 .  

   73.      The Virginia Gazette . Accessible through the Colonial 
Williamsburg Foundation,  http://research.history.
org/JDRLibrary/Online_Resources/Virg inia
Gazette/VGPPIndex.cfm?fi rstltr=C . (Accessed 
January 12,  2007 .)  

   74.       Franklin ,  B.    Autobiography . In:   Eliot ,  C. W.  , 
editor. The Autobiography of Benjamin Franklin. 
 The Journal of John Woolman, the Fruits of Solitude 
William Penn .    New York :  P. F. Collier and Son , 
 1909 . Available at  http://mith2.umd.edu/eada/
html/display.php?docs=franklin_autobiography.xml . 
(Accessed January 12, 2007.)  

   75.     The Accessible Archives CD - ROM  Pennsylvania Gazette  
Folio I 1728 – 1750. Malvern, PA: Accessible Archives, 
Inc.,  1993 ; #8490.  

   76.      The Virginia Magazine of History and Biography, Volume 
IX, House of the Society . Richmond, VA: The Virginia 
Historical Society,  1902 ; p. 147.  

   77.     The Accessible Archives CD - ROM  Pennsylvania Gazette  
Folio II 1751 – 1765. Malvern, PA: Accessible Archives, 
Inc.,  1993 ; #59354.  

   78.      The Virginia Magazine of History and Biography, Volume 
XXI, House of the Society .  Richmond, VA :  The Virginia 
Historical Society ,  1913 ; p.  156 . (Reprinted with 
permission of the original publisher Kraus Reprint 
Corporation, New York: 1968.)  

   79.       Frayler ,  J.    “ Privateers in the American Revolution. ”  
National Park Service. Available at  http://www.nps.
gov/revwar/about_the_revolution/privateers.html . 
(Accessed January 12,  2007 .)  

   80.       Rediker ,  M.    Between the Devil and the Deep Blue Sea: 
Merchant Seamen, Pirates, and the Anglo - American World, 
1700 – 1750 .  New York :  Cambridge University Press , 
 1987 .  

   81.     Article Bookmark (OpenURL Compliant): Early 
American Imprints, 1st series, no. 15427 (fi lmed). 
Available at  http://docs.newsbank.com/openurl?ctx_
ver=z39.88 - 2004&rft_id=info:sid/iw.newsbank.
com:EVANL&rft_val_format=info:ofi /fmt:kev:mtx:
ctx&rft_dat=0F2F82E70740B080&svc_dat=Evans:
eaidoc&req_dat=0D0CB57AEDE52A75 . (Accessed 
January 12, 2007.)  

   82.      The Virginia Gazette . November 14,  1777 , 3:1.  

   83.     The Accessible Archives CD - ROM  Pennsylvania Gazette  
Folio III 1766 – 1783. Malvern, PA: Accessible Archives, 
Inc.,  1993 ; #64559.  

References



300

C
ha

p
ter 2

3
 

C
hocola

te Prod
uction a

nd
 U

ses in 1
7

th a
nd

 1
8

th C
entury N

orth A
m

erica

   84.     The Accessible Archives CD - ROM  Pennsylvania Gazette  
Folio III 1766 – 1783. Malvern, PA: Accessible Archives, 
Inc.,  1993 ; #64559.  

   85.     The Accessible Archives CD - ROM  Pennsylvania Gazette  
Folio III 1766 – 1783. Malvern, PA: Accessible Archives, 
Inc.,  1993 ; #64841.  

   86.      The Virginia Gazette . July, 31,  1779 , 3:1.  

   87.       Palmer ,  Wm. P. ,  M.D.  , editor.  Calender of Virginia 
State Papers: 1652 – 1781; Volume I .  Richmond, VA : 
 Virginia State Library ,  1875 , p.  374 . (Reprinted with 
the permission of the Virginia State Library by Kraus 
Reprint Corp., New York, 1968.)  

   88.      Massachusetts Spy: Or, Worcester Gazette . January 20, 
 1785 , p. 3.  

   89.      The Daily Advertiser  (New York). January 3,  1794 , p. 1.  

   90.      New - York Daily Gazette . May 19,  1794 , p. 2.  

   91.      Gazette of the United States  (Philadelphia). October 4, 
 1796 , p. 4.  

   92.      City Gazette And Daily Advertiser  (Charleston, SC). 
January 23,  1797 , p. 1.  

   93.      Baltimore Weekly Price Current . February 27,  1806 , p. 3.  

   94.      Thwing Index of Early Boston Inhabitants . Boston: Massa-
chusetts Historical Society,  2005   .  

   95.       Baker ,  W.    Cocoa and Chocolate .  Dorchester, MA :  Walter 
Baker  &  Company   ,  1917 .  

   96.      Thwing Index of Early Boston Inhabitants . Boston Massa-
chusetts Historical Society,  2005 .  

   97.      Boston Daily Advertiser . January 18,  1817 , p. 4.  

   98.      The Federal Gazette, and Philadelphia Evening Post . October 
9,  1792 , p. 2.  

   99.      Federal Gazette and Baltimore Advertiser . January 1,  1796 , 
p. 4  

   100.      City Gazette and Daily Advertiser  (Charleston, SC). 
February 4,  1795 , p. 4.  

   101.      American Citizen and General Advertiser  (New York). June 
10,  1801 , p. 3.     

  

 

  

   



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles false
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Gray Gamma 2.2)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.4
  /CompressObjects /Off
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Perceptual
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams true
  /MaxSubsetPct 100
  /Optimize false
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts false
  /TransferFunctionInfo /Remove
  /UCRandBGInfo /Remove
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 150
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages false
  /ColorImageDownsampleType /Average
  /ColorImageResolution 300
  /ColorImageDepth 8
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /FlateEncode
  /AutoFilterColorImages false
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 150
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages false
  /GrayImageDownsampleType /Average
  /GrayImageResolution 300
  /GrayImageDepth 8
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /FlateEncode
  /AutoFilterGrayImages false
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages false
  /MonoImageDownsampleType /Average
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e55464e1a65876863768467e5770b548c62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc666e901a554652d965874ef6768467e5770b548c52175370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA (Utilizzare queste impostazioni per creare documenti Adobe PDF adatti per visualizzare e stampare documenti aziendali in modo affidabile. I documenti PDF creati possono essere aperti con Acrobat e Adobe Reader 5.0 e versioni successive.)
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020be44c988b2c8c2a40020bb38c11cb97c0020c548c815c801c73cb85c0020bcf4ace00020c778c1c4d558b2940020b3700020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken waarmee zakelijke documenten betrouwbaar kunnen worden weergegeven en afgedrukt. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
    /ENU (Use these settings to create Adobe PDF documents suitable for reliable viewing and printing of business documents.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


