Raw Cacao (ka-cow) – otherwise known as the best most natural form of chocolate!

Many people consider eating chocolate a “guilty pleasure.” But the reputation of chocolate as a junk food should more accurately be attributed to the harmful effects of commercial processing and refining techniques, and the other ingredients commonly added, like white sugar and dairy milk. 

The cacao tree has been cultivated in Mexico and Central and South America for thousands of years, and it has been so highly valued that some Native people once used its seed, or bean, as currency.


All chocolate is made from the cacao bean, and cacao beans in their natural, unprocessed, unadulterated state are rich in nutrients and beneficial to every function of the body.

"Cacao" is the bean that comes from the cacao tree, Cacao pods - large football-sized fruits - grow off the trunk and limbs of the cacao tree, and cacao beans are found inside the pods. 

The beans are harvested, fermented and dried. They are then cleaned and roasted, after which point the products are often referred to as "cocoa." 
Raw Cacao has more antioxidant flavonoids than blueberries, red wine, black tea and has up to four times the quantity of antioxidants found in green. 
While blueberries contain 32 antioxidants, and wild blueberries contain 61 ..cacao beans contain an unbelievable 621 anti-oxidants!!!

Antixodants:

Promote cardiovascular health
Protect from environmental and metabolic toxins and free-radicals
Cacao promoties a positive outlook and helps in rejuvenation and helping us simply feel good, by increasing the levels of specific neurotransmitters in our brains.

Cacao raises the level of serotonin in the brain –acts as an anti-depressant, helps reduce PMS symptoms, and promotes a sense of well-being.

Cacao stimulates the secretion of endorphins, producing a pleasurable sensation similar to the “runner’s high”.

Cacao contains phenyl-etha-lamine which is created within the brain and released when we are in love. Acts as mild mood elevator and anti-depressant, and helps increase focus and alertness.

Anan-damide – which is known as the “bliss chemical” because it is released by the brain when we are feeling great. 

Cacao beans are rich in a number of essential vitamins and minerals, including manganese, beta carotene, amino acids, Omega 3 Essential Fatty Acids, sulfur, calcium, iron, zinc, copper, potassium and is the number 1 source of magnesium and chromium than any other food
There is a misperception that chocolate is fattening. 
Actually, the fats in cocoa butter are healthy fats. Cacao contains oleic acid, a heart-healthy monounsaturated fat, also found in olive oil, that may raise good cholesterol. 
To fully benefit from chocolate’s wide array of nutrients, eat chocolate that is as close to its natural state as possible. Whole cacao beans and nibs are best. You lose many of the health benefits when you eat commercially produced chocolate.

True chocolate has no sugar, dairy or chemical additives and it is only when consumed raw that these health benefits are experienced.  Many of the unique and special properties of cacao are destroyed by cooking.

It turns out that all the bad things commonly attributed to non-raw chocolate bars, such as cavities, weight gain and diabetes, are actually caused by the dairy, sugar and others fillersadded to the dark chocolate. Health benefits of chocolate when it is in the form of raw cacao beans, butter, nibs and/or the powder include; weight loss (because of its high chromium content), prevention of cavities (theobromine actually kills one of the strains of bacteria that cause tooth decay) and chromium in cacao is great for the regulation of blood sugar which is beneficial for diabetes
