
How to save your chocolate bars 
To make them last (almost) forever



Have you ever lost one chocolate bar or two, that
accidentally melted by the sun or heat?

Then in a desperate attempt to save it, you place them in 
the fridge where they went back to solid but not to the 

beautiful, glossy, and fudgy bars they once were.

We used to be that kind of character, a long time ago but 
not anymore. We've gained experience and knowledge with 

time. Currently, we treat chocolate bars as our most precious 
treasures. Still, the past can never be denied, can't it?

We also know how frustrating it can be. That's why we
created this guide! Our favorite "how to keep chocolate 

safe" tips, so losing a bar of chocolate, becomes a thing of 
the past, so we can always enjoy a delicious snack and 

#TheGoodnessOfLife.

Difficulty level: Beginner 



The first thing you need to know is that when high-quality 
dark chocolate bars like the ones available in our store are 

appropriately stocked, they can last for up to two years.

We mean: Keep them fresh (around 65° F) and in dry places. 
That's the main rule, so if you keep that in mind every time, 

there's no need to worry because your bars will be great.

HINT: The back of your kitchen pantry could be a perfect 
place for stashing your chocolate bars.

Commonly, chocolate makers set a "best by" date. During 
that period, they promise that the chocolate bars maintain 

their properties intact. However, depending on the cacao 
bean used, the flavors and aromas can slightly change with 

time, giving the bar a unique flavor profile, similar to
what happens with wine.

https://clubchokolate.com/


COTTON BAGS
For everyday consumption, this is our ultimate & 

favorite way to keep chocolates protected. If you open a 
chocolate bar, maybe you won't eat it all at once, and for 

that occasion, the cotton bags are just perfect.

They're not expensive, easy to find online or
 1-dollar-store, fresh, light, and gentle with chocolate. We 
put the pieces inside, usually in its packages, and take the 

little bag everywhere in our backpacks. Some chocolate 
artisans have created great packaging to preserve and keep 
your chocolates, but what if you are tasting many bars at 

the same time? Also, usually, no odd odors nor flavors 
are transferred to your chocolates.

Also, they're super easy to clean by just putting them 
in the washing machine.

Click here to get yours!
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https://www.amazon.com/gp/product/B00QBKTLWG/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B00QBKTLWG&linkCode=as2&tag=clubchokolate-20&linkId=fec86d34faf7fa58597637477c6a3241
https://www.amazon.com/gp/product/B00QBKTLWG/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B00QBKTLWG&linkCode=as2&tag=clubchokolate-20&linkId=fec86d34faf7fa58597637477c6a3241


GLASS JARS
This one is certainly heavier than the previous one, 

but also more helpful.

We recommend this option for storing chocolate bars 
that are already open, and you could not use the 

original packet. Also, after tasting events where there 
was some leftover. You can use this option for 

chocolates that deserve a quiet moment of savoring 
at home, perhaps because it's your new favorite.

Glass jars are also great for longer terms because 
they're sealed and don't let the air come in, avoiding 

oxidation to the bars.

Click here to get yours!

https://www.amazon.com/gp/product/B015EXIB9Y/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B015EXIB9Y&linkCode=as2&tag=clubchokolate-20&linkId=882331a2e363cf3cf939a1290163765b
https://www.amazon.com/gp/product/B015EXIB9Y/ref=as_li_tl?ie=UTF8&camp=1789&creative=9325&creativeASIN=B015EXIB9Y&linkCode=as2&tag=clubchokolate-20&linkId=882331a2e363cf3cf939a1290163765b


WINE FRIDGE

If the #GoodnessOfLife philosophy sounds right and 
you not only enjoy a piece of chocolate but good wine, 
books, and trips, then you might have a wine fridge. 
It will work excellent to store several chocolate bars 

safely and for more extended periods.

Make sure to set the temperature to around 55-65° F, 
and they are ready to be eaten anytime you want. 
The cold needed to preserve red wine is similar.
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Chocolate bars are very delicate. If they are exposed to 
extreme temperatures, their look, and texture, and final 

flavor, might change to an unpleasant one.

It is important to note that it doesn't mean that you can 
not eat it. The chocolate bar is still going to be safe to eat. 

However, you won't be able to appreciate much of its unique 
aromas and flavors and live a moment worthy of the 

#GoodnessOfLife.

Don't ever leave them in the car or exposed to direct 
sunlight. Chocolate bars will start melting at around 84°F, 

which means you could lose them very quickly.

Also, please don't put them in the fridge. Chocolate bars 
could turn extra hard, but the worst part: they could absorb 

odors from foods inside, like cheese, garlic, or onions.

DONT'S 
of chocolate storing



https://goodfoodfdn.org/awards/

http://www.academyofchocolate.org.uk/

https://www.internationalchocolateawards.com/

Here you have four definitions that we want you to keep 
in mind. They will help understand the changes that can 

happen to your chocolate bars due to environmental 
conditions. Don't worry, if they're not melting, there's 

no need to freak out.

Streaked chocolate
It refers to when the cacao butter (the fat) separates from 

the cocoa solids and sugar. The look on the bar and the 
color is not smooth nor uniform. It's still safe to eat.

Sugar bloom
Happens when sugar crystallizes on the surface of the bar 

when in contact with moisture. It gives a dusty, white 
layer on top. People think it means the chocolate it's ex-
pired. However, that's a wrong belief, it just means choco-

late was under humid conditions.



https://goodfoodfdn.org/awards/

http://www.academyofchocolate.org.uk/

https://www.internationalchocolateawards.com/

Fat Bloom
It's the separation of cacao butter (the fat) from the other 

elements of a chocolate bar. This happening has to do 
with temperature. If a bar of chocolate is exposed to a 

warm temperature, the falt melts and separates, forming 
a grayish streak that can be seen on the surface or 

throughout the chocolate. Still, it's safe to eat but not as 
good looking or tasty.

Tempering
It is almost the final process while making chocolate, 

before packaging. Chocolate must be heated and cooled to 
the correct temperature, to give the bar uniform finish 
and crisp bite. When a chocolate bar loses its temper, 

streaked chocolate or fat bloom happens.

Now, you're all set to store your chocolate bars properly 
and always have some piece close to you when needing a 

moment full of #GoodnessOfLife



https://www.instagram.com/clubchokolate/ https://www.facebook.com/groups/chokolatetalksuncovered/  
https://clubchokolate.com/

If you have any questions or need one-to-one 
assistance, please feel free to contact us, and 

we’ll be happy to help you.

www.clubchokolate.com
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