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in the department of african and 
African American Studies — in between 
writing her dissertation on Cape Verde and 
finishing a secondary field in ethnomusicol-
ogy — Carla Martin has launched a success-
ful blog that cultivates a passion for what 
at first seems an entirely unrelated (and far 
sweeter) subject: chocolate. 

“Chocolate is my truest dessert love, and 
I’ve had a hopeless sweet tooth for as long 
as I can remember,” Martin says. “I can only 
blame my hippie parents, who, in an attempt 
to wean me from my beloved pacifier at the 
ripe old age of four, bribed me with a candy 
bar. I gave up the pacifier cold turkey.” 

Martin developed her blog (www.bitter-
sweetnotes.com) not only to celebrate “the 
beauty and creativity of chocolate making,” 
but also to explore issues of “racial and so-
cioeconomic injustice, responsible ecologi-
cal development, (and) honesty in produc-
tion and marketing.” Since creating the blog 
in February, Martin quickly realized that 
others shared her lifelong fascination. 

“Chocolate seems to get our imaginations 
running,” Martin says. “Once I really focused 
in on research, chocolate started showing 
up on my radar at every turn. It’s constantly 
referenced in books, TV, and movies; there’s 
an onslaught of advertisement from large 
chocolate companies; we spend billions of dol-
lars on it every year; and there’s a busy world 
of chocolate and candy review blogs that high-
light our collective obsession. 

“We imbue chocolate with many differ-
ent meanings and powers,” she continues. 
“It’s an aphrodisiac; it inspires creativity 
and romance; it’s comforting; it’s celebra-
tory, it’s a healing food, and so on. Its many 
flavors, scents, and appearances are won-
derfully rich and diverse.”

As a scholar, Martin’s obsession with 
chocolate goes far beyond what’s on the 
dessert plate. “Unfortunately, by the time 
chocolate arrives in our hands, it is vastly 
transformed and consumers have very little 
information about its origins,” she says. 
“Many industry experts state that only 
about 1% of the chocolate that we consume 
in the U.S. is produced under ethical labor 
practices. Workers on many cacao planta-

tions put in long hours for very little pay 
and receive inadequate health care. There is 
also the grave problem of child labor, some-
times even forced child labor, especially in 
the West African cocoa sector.” Martin also 
notes that chocolate production has an even 
grimmer backstory, as “historically, the co-
coa industry relied heavily on slave labor.”

While her dissertation focuses on the 
politics of language and music in Cape Verde 
and the Cape Verdean diaspora, Martin hopes 
that “my work on chocolate will become my 
next big research project. Interestingly, many 
of the prominent themes in my dissertation — 
race, gender, postcolonialism, popular media, 
notions of purity vs. hybridity, the politics of 
representation, and anthropological ethics — 
are equally important to understanding the 
story of chocolate.”

Standards and norms for chocolate vary 
widely from one part of the world to another, 
Martin says. “In Europe, there is a greater ap-
preciation for fine, dark chocolate than here in 
the US; in Latin America and the Caribbean, 
many enjoy delicious chocolate drinks made 
with spices. In South Asia, chocolate has only 
recently become a popular treat, informed by 
local flavor preferences — chocolate bonbons 
with rose water or curry added, for example.”

In Africa, home to “the world’s largest-
scale cacao cultivation,” Martin says, almost 
all available chocolate is imported, sold by 
large companies like Kraft Foods or Mars. 
Martin notes the irony, adding that “many 
cacao plantation workers have never even 
tasted the chocolate that eventually results 
from their labor.” 

Martin’s fascination with chocolate even led 
her to train as a chocolatier at Ecole Chocolat, 
which offers an innovative online curriculum 
for professional chocolate makers. “Study-
ing as a chocolatier helped me to gain greater 
confidence when working with chocolate in the 
kitchen, and also opened my eyes to how very 
much more I have to learn.” Martin says.  

She’d ultimately like to learn how to pro-
duce chocolate from bean to bar. “Chocolate 
makers producing directly from the bean can 
take the important step of cultivating relation-
ships with cacao farmers that are founded on 
mutual respect,” she says. 
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early-term Calendar

August 26, Friday. discover dudley

August 30, tuesday, 5–7 p.m. special students and visiting fellows 
reception, faculty club reading room

August 31, Wednesday. fall term begins. first meeting of classes.

september 5, monday. labor day (no classes)

september 6, tuesday. 20th Annual minority student Kick-off dinner

september 8, thursday. 9 a.m.–5 p.m. final study cards for the fall 
term due in dudley house, lehman hall. 

n note: there is a late fee of $40 for each week that study cards 
are late. cards filed after september 8 must bear the instructor’s 
signature for each course listed. 
n degree candidates taking a language course sAt/uns should see 
Grade and examination requirements, sAt/uns, in chapter v of 
GsAs handbook  
(www.gsas.harvard.edu/handbook).

september 10, saturday. GsAs cookout, on the museum lawns 
 (oxford street).

september 15, thursday. 
n last day on which GsAs degree candidates may cancel their reg-
istration for the fall term without payment of tuition.
n tuition and health-care fees will be removed from the term bills 
of all GsAs degree candidates who are not registered by this date. 
n Approved dissertations due in the registrar’s office, 20 Garden 
street, for november degrees. 

september 30, Friday. the fall (or full-year) enrollment deadline  
for dependent health coverage, and enrollment deadline for dental 
insurance.

 

GsAs Dean Allan m. brandt establishes Graduate 
school policy, guided by the committee on Graduate 
education and the educational policy committee.  
university hall, 3 north
617-496-1464

GsAs Administrative Dean margot n. Gill  
implements Graduate school policy, supervising the  
day-to-day operation of the GsAs staff.
holyoke Center 350
617-495-1814

the GsAs office of student Affairs is responsible 
for the welfare of graduate students. it monitors their 
academic status, progress, and discipline. 
Garth mcCavana, Dean for Student Affairs
rise shepsle, Assistant Dean of Student Affairs
holyoke Center 350
617-495-1814
studaff@fas.harvard.edu

the GsAs office of student services offers  
confidential assistance with any personal or academic 
concern, from adjusting to graduate school to forming 
an effective relationship with an advisor to managing 
your time. 
ellen Fox, Director of Student Services
Dudley house B2
617-495-5005
stuserv@fas.harvard.edu

the GsAs office of Fellowships provides a range of  
services to assist graduate students with fellowship fund-
ing and professional development, including individual 
counseling and group workshops.  
Cynthia Verba, Director of Fellowships 
holyoke Center 350
617-495-1814

the GsAs office of Admissions and Financial Aid 
oversees admissions and aid for the 57 departments, 
programs, and divisions of GsAs. financial aid officers 
help students plan their budgets and coordinate their aid 
during graduate school.
russell berg, Associate Dean  
holyoke Center 350
617-495-5315

the GsAs office of Diversity and minority  
Affairs helps guide recruiting and retention efforts for 
the Graduate school, working to enroll and support a 
student body that reflects the diversity of contemporary 
society.
sheila thomas, Assistant Dean
stephanie parsons, Minority recruitment officer
holyoke Center 350
617-495-5315

Dudley House is a hub of social and intellectual  
activities designed by and for graduate students. it also 
houses the dudley café (the GsAs dining hall) and the 
café Gato rojo, a student-run coffee shop.
Jim and Doreen Hogle, house Masters
susan Zawalich, house Administrator
http://www.dudley.harvard.edu
617-495-2255
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challenges and choices: 
the history and future of new england’s forests

A talk by David Foster, Director of the Harvard Forest
◗ Wednesday, september 14, 6 p.m. I Harvard museum of natural History, 24 oxford street, Cambridge

today forests cover 80 percent of the new england landscape yet are underappreciated for the vast ar-
ray of human benefits they provide. forests filter our air and water, provide local wood products, sustain 
wildlife, and give us places to hike and play. but now, for the first time in almost 200 years, forest cover is 
declining in every new england state due to widespread environmental and land-use change. Join david 
foster for a talk that draws on a century of research at the harvard forest to explore the challenges and 
choices we face in planning our forests’ future.  
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