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New at Theo: Chocolate Academy

Come take a class on chocolate! Treat yourself, treat a friend to a class in Theo’s Chocolate
Academy: now our award-winning chocolatiers and chocolate experts will teach you the
science behind the cacao bean, chocolate’s history and culture, the secrets of making fine
chocolate, and all its culinary uses. And of course, there’s plenty of Theo chocolate to eat in
every class. Register today for one of our twelve unique classes, or take them all!

Series 1 Chocolate Science
Learn the science behind the flavor and health benefits of this complex fruit.
CHOC 101: The Real Thing CHOC 102: Sinful and Good for You? ~ CHOC 103: Chocolate for Nerds

Series 2. Chocolate in the World
Journey through the history, culture, and economics of the global cacao and chocolate industries.
CHOC 201: History of Chocolate CHOC 202: Journey to Africa CHOC 203: Inside the Industry

Series 3. Art of Chocolate Making
Learn the secrets of making bar chocolate, confections, and drinks.
CHOC 301: Factory Secrets CHOC 302: Beyond the Bar CHOC 303: Homemade Chocolate

Series 4: Chocolate Connoisseur
Delve into the sensations of eating chocolate, its culinary uses, and more creative realms!
CHOC 401: All Things Chocolate CHOC 402: Chocolate Indulgence CHOC 403: Exotic Erotic

April 1 — June 17
Wednesdays, 6:30-8:30pm
3400 Phinney Ave N.

Cost: $30 per class
(+$10 materials fee for each class in Series 3 & 4)

Save 10%: Take any 3 classes for $80 (+materials fee if applicable)

To register call 206-632-5100 and dial option 2 to speak with a Theonista, or
email info@theochocolate.com with the subject line CHOCOLATE ACADEMY

Certifications

¥ Complete a full series and earn a certificate of expertise for that theme

¥ Complete all twelve classes and earn a Theo Degree in Chocolatology

¥ Save 15%: register for all Chocolate Academy classes for $350 per person, all inclusive

Dates, instructors, and class descriptions are below
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Series 1 Chocolate Science i\}@cademy 4@&9
CHOC 101 TheRea Thing: Chomlate vs. Modckolate SN2
CHOC 102 Sinful andGoodfor You? The Science behind the

CHOC 103

Choawlate Paradox
Choaoolate for Nerds Biochemistry of Flavor

Certification: Chomlate Scientist

CHOC 101 TheRed Thingisan unequivocal and provodcative statement aboutwha conditutes Real

CHOC 102

CHOC 103

Choawolate. Based on chemical andyses of cacao beansand chomlate, and drawing onthe
latest methodsfor andyzing thetaste and smell of chomlate, this class explores the
chemical intricacies of high qudity chomlate and relegates therest to therealm of
OnockolateO Dr. McShea also answers your questionsaboutchowmlate craving Dis it
really addictive? Band shedslight on our physologica responssto chomlate. This class
indudes a sampling of Theo® mog recent produds-in-development, which represent the
creativity, innovdion, and fine qudity of the contemporary chowlate indugry.

Date: April 1

Instructor: Dr. Andy McSheg, Theo Chief Operating Officer & Head Scientist

Sinful andGoodfor Y ou?is a scientific examinaion of recent claims aroundchoomlate®

health benefits. Focusng ontherole of antioxidantsin hedth and aging as well as
chemical andyses of antioxidant levelsin different foods Sinful and Goodfor You?
hdpsusto undestand thereal health benefits of chomlate and gives guiddines for
healthy chomlate consumption. This classindudes a vivid scientific demondration of the
chemical oxidation process as well as atasting of foodsthat are highin antioxidants b
induding choolate, of course.

Date: April 8

Instructor: Dr. Andy McSheg, Theo Chief Operating Officer & Head Scientist

Chooolate for Nerdsoffers an in-depth look at thefermentation process of cacao andits
relationship to flavor. It explainsthe chemical intricacies of chomlate@® uniqueand
complex flavor, exploring how it developsthroughfermentation and later stage
processing. It also discusses the gendtics of different cacao varietals, making this the class
for anyonewho wants to knowwhy chowmlate from Ghanatastes different to chowmlate
from Venezuda. Thetasting event tha follows indudes a sampling of well and badly
fermented cacao, as well as arangeof single-origin bars, to experience theflavor
differences tha develop fromlocal fermentation processes.

Date: April 15

Instructor: Dr. Andy McSheg, Theo Chief Operating Officer & Head Scientist
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Series 2: Chocolate in the World &@Cﬂd‘em’ 4@&9
CHOC 201 History of Chowlate: From Amazoniato Fremont SN2
CHOC 202 Joumey to Africa: Life amongthe Cacao Farmers

CHOC 203

Ingdethelndugry: The Economics of a Chomlate Bar

Certification: World Expet in Chomlate

CHOC 201

CHOC 202

CHOC 203

History of Cholate takes you throughthe evolution of chomlate as afood,tracing the
major developments of its processing into edible forms: its origind attractionas afruit to
humans itsrolein theandent Mayan and Aztec civilizations its adoption and
indugrialization by Europeans, and today@indugry return to artisand and craft
produdion. This class bringsalive the spicy history of chomlate with a sampling of
Theo®@ handmede reprodudion of andent Aztec and Mayan cacao drinksand a 17"
century European medicind chowmlate recipe Youwill leave this class with an
undestanding of how chomlate trandormed ove the ages from abean on atree to the
luxurioustreat tha we enjoy so much today.

Date: April 22

Instructor: Dr. Kristy Leissle, Dean of Beans Cholate Academy

Joumey to Africatakes you to theoriginsof choolate: thefarms of West Africa,
currently theworld@ largest cacao-produdng region. Based on origind dodoral research,
this class explores the history of cacao in West Africaand contemporary farming
practices in tha region. With so much indugry attention focused on chowlate® culinary
history in Latin America, this class offers uniqueingghtsinto the culture of chowlate
amongWest African cacao farmers, atopic tha has been little explored elsewhere. Our
joumey in this class indudes a sampling of traditiona West African foodsfrom Pan
AfricaMarket restaurant as well as Theo® single-origin African bars and confections
Date: April 29

Instructor: Dr. Kristy Leissle, Dean of Beans Cholate Academy

Insgdethelndugry is asurvey of theeconomics of the cacao-choolate trade and related
indugries. We begin by ddving into the ethical history of cacao produdionfroman
econonic pespective Bfrom dave plantationsto indugry philanthropy. We then turn our
attention to undestanding the price of chowmlate and other cacao-derived produds. We
condudewith adiscussion of fair trade, anditsimportance to cacao farmers and
choolate consumers alike. To experience the economics of chomlate in an edible way,
wedl sample of arangeof chomlates from AnodkolateOto fine confections

Date: May 6

Instructor: Dr. Kristy Leissle, Dean of Beans Cholate Academy
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Series 3: Art of Chocolate Making g\&@cadem}r 4@&9
CHOC 301 Factory Secrets: The Machines behind Chowlate SN2
CHOC 302 Beyondthe Bar: Making Ganache & Confections

CHOC 303 Homemade Chowmlate: Reviving an Andent Tradition

Certification: Chomlate Artisan

CHOC 301 Factory Secretstakes you across tha yellow and black line on thefactory floor Btheone
you can®crossin thetours! Bfor an in-depth ook at our machinery and the process of
making bar chomlate. Our chief engineer will take you throughhandson demondrations
of exactly how each of our chomlate machines works. Y ou@ see the de-stone cleaning
cacao beansstraight from thefarms, try your own hand at theroaster, and watch the
process of roll refining and thewarm choolate flake that it makes. Youwill leave
Factory Secrets knowing howfinequdity chowmlate is made, Theo style. Youd aso get
to sample chowmlate at its variousstages of processing, from unroasted bean to find bar.
Date: May 13
Instructors. Erin Holzer, Theo Chief Engineer and Nathan Palmer-Royson, Theo

Researcher and Produd Develope

CHOC 302 BeyondtheBar takes you throughthe art of making ganache and enrobing confections
for youto replicate at home! If you have ever taken the tour throughTheo® kitchen and
wanted to learn more aboutthe beautiful process of table tempering, how flavors are
infused into ganache, or how confectionsare enrobed and decorated, then thisis theclass
for you. Our talented chomlatiers Bthe ones who invent all those exquisite confectionsb
will take you througha step-by-step demondration of how to make a perfect chowlate
confection and let you experience the process. And of course, youd get to sample the
results.

Date: May 20
Instructors. Steve Popplewell and Becky Douville, Theo Choolatiers

CHOC 303 Homemade Choolate is aworkshopon that divine secret Bhow to make chowlate
yourself. Inits earliest forms, chomlate was made by hand usng atraditiond tod called a
molillo. Even withou amolillo, however, it is possible to make chomlate at home right
fromthebeansor nibs This class will guide you throughthe steps of roasting, milling,
and tempering on a scale tha can bereproducd in your own kitchen. It might nat taste
like aTheo bar, butit will be chowlate of your own creation. Become a chomlate maker
yourself!

Date: May 27
Instructor:  Nathan Palmer-Roydon, Theo Researcher and Produd Developea
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Series 4: Chocolate Connoisseur \ glég%oel'r’g E ¢
CHOC 401 All ThingsChowlate: The FineArt of Tasting ‘%‘&Q Y, &
CHOC 402 Chowlate Indulgence: Pairings Meals, and More SIQN 2
CHOC 403 Exotic Erotic: Thingsto Do with Chomlate on aFriday

Night

Certification: Chomlate Connosseur

CHOC 401 All ThingsChowmlate is aworkshopontheart of appreciating fine chomlate. Chowlate
today comes in many different forms and flavors: bars, confections sipping drinks hotor
cold, single-origin, spicy, sweet Byou name it, Theo makes it. Each form, texture, and
flavor hasits own place in themeal, or in the course of theday. In this class, you will
begin with an immersion in chowlate® rangeof flavors and mouth-feel. Then, youd
learn theintricacies of selecting a fine piece of chocolate. By theend, youwill know how
to choos the pefect chomlate for any taste or event, and will leave with an appreciation
of itsfinest subtieties.

Date: June3
Instructor:  Autumn Martin, Theo Head Choolatier

CHOC 402 Chomlate Indulgence takes you beyond the GknownQof chomlate bars and sweet
confectionsto new frontiers of savory paringsand chomlate meals. Ever wonde howto
select therightwineto gowith choolate? If you can redly par chomlate with beer?
How aboutplanning and cooking a whole chomlate meal? Chomlate Indulgence will
guideyou throughexquisite paringsof chomlate with savory foodsand drinks and then
our expet chefswill demongrate the preparation of a meal based entirely on chomlate. In
addition to all thetastings youdl leave with anew set of recipes that will make your next
dinne paty areal indulgence.

Date: Junel0
Instructors. Chad Fuhreck, Theo Choolatier and Adrian Clayboume, Theo
Choawmlatier and author of After the Tour

CHOC 403 Exotic Erotic bringsaracy edgeto the experience of chowmlate by imagining theways it
can be used beyond simply eating it. This workshop beginswith a discussion of the
bendits of chocolate and cocoabutter for the skin and body. It continues with ahandson
demondration of Sweet Beauty chomlate spaproducts: you@ experience theluxuries of
chowlate lotion, facial masks, scrubs and lip bam. Then, youdl moveto an entirely
different kind of chowlate experience as our sexy ingructors demongrate how choolate
can beused in more E  creative ways: body panting, sensud eating, and more. Once
you®e been to this class, you will never look at chocolate in quite the same way again.
Date:  Junel?

Instructors. LisaFrancoise, founde of Sweet Beauty Skin Care Produds, Babdand
staff, and Autumn Martin, Theo Head Chooolatier
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