Chocolate And Slavery Awareness ~ CASA

WELCOME TO
CASA GETWELL
About the GETWELL,

The conception of the GETWELL was a narrative sculptural "get well" space that
could convey a story on mulriple levels and through variety of materials and
juxtaposition of sculptural and video elements.

This initial idea came to me as a dream in which chocolate wept from a large rock salt tear.
The overpowering sensoria that is chocolate as spatial medium coupled with a video aspect as a
visual loop, associated with algorithmic sound track, so that even though the visual stimulus is the
apperently the music keeps shifting, filling in the time it takes for the chocolate and salt installation
to produce tears. The soundtrack was similar to the moisture in the air of the gallery.
The GETWELL represents the spiritual well that replenishes the village with life giving water while
holding a darker aspect as a place of no return. I imagined being in the well with a limited view of
the sky.
A large industrial fan,
The well could almost go on indefinitely until there was no more chocolate to hold the salt to the
paper walls.

In 2001,The ʻGETWELLʼ was presented at the Deleon White Gallery, a gallery dedicated to environmental
art since 1990.
In 2002 The GetWell was part of a group exhibition at the Santa Fe, New Mexico Legislature Bldg. The
show was entitled ʻBiophiliaʼ and was curated by Bobbe Besold.
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TAKE ACTION: WATCH OUT FOR THE 'FAIRTRADE MARK’ ON
PRODUCTS IN THE SHOPS. THIS HELPS SHOPPERS CHOOSE
GOODS WHICH HAVE BEEN PRODUCED AND TRADED MORE FAIRLY.

INSIDE CHOCOLATE SLAVERY
CHOCOLATE IS ONE OF THE MOST POPULAR LUXURY FOODS IN THE WORLD. THE AVERAGE PERSON
EATS 5 KG OF CHOCOLATE PER YEAR. BUT HOW MANY OF US REALIZE THE AMOUNT OF SUFFERING
THAT GOES INTO PRODUCING OUR CHOCOLATE.
FROM THE AFRICAN PLANTATIONS VIA OUR LOCAL SWEETSHOP, CHOCOLATE CARRIES SLAVERY
INTO OUR HOMES. WHAT'S MORE, THE INTERNATIONAL MARKET IN COCOA AND CHOCOLATE HELPS
CREATE THE CONDITIONS THAT LEAD TO SLAVERY, AND WHEN OUR PENSIONS OR SAVINGS ARE
INVESTED IN COMPANIES THAT PRODUCE CHOCOLATE, WE PROFIT DIRECTLY FROM THE WORK OF
SLAVES.

BUY FAIR TRADE CHOCOLATE
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CHOCOLATE ON PAPER
CREATING A CURRENCY WITH CHOCOLATE AND ART
CHOCOLATE ON PAPER
WHAT IT REPRESENTS, USING ART CURRENCY THAT CREATES DISCUSSION
ON CHOCOLATE SLAVERY THROUGHOUT THE WORLD.. THE BIG MONEY
MAKERS, WHERE DOES ALL THIS CHOCOLATE REALLY ORIGINATE FROM.?
FAIR TRADE ECONOMICS
THE CHOCOLATE USED IN THIS WORK WAS QUESTIONABLE ANONYMOUS
CHOCOLATE, LEFT OVER EASTER CHOCOLATE, BY SELLING THE
DRAWINGS SLATHERED IN CHOCOLATE AND PUTTING THE DRAWINGS ON
SALE THE ARTIST AND THE SPONSORING GALLERY DONATE A PERCENTAGE
OF THE MONEY BACK INTO SETTING UP FAIR TRADE CO-OPS IN THE IVORY
COAST.
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DRAWINGS COVERED IN CHOCOLATE AND SALT TEAR

TRANSFORMING THE DENIAL SERIES OF DRAWINGS INTO A NEW CURRENCY
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NAPO AND HIS DAUGHTER LEAH JAYA, TRANSFORMING CHARCOAL
DRAWINGS WITH CHOCOLATE AND ROCK SALT.

5

Chocolate And Slavery Awareness ~ CASA
Did Child Slaves Harvest Your Latest Chocolate
Treat?
Op-Ed News
June 30, 2005
by Kyle Scheihagen
Slavery has a long history in Africa, but tragically, it also has a present.
Five years ago, the BBC documented child slavery on Cote d'Ivoire cocoa
farms, causing a public relations nightmare for the chocolate industry.
Cote d'Ivoire farms produce nearly half the world's cocoa, most of which is
used by major corporations like Hershey, M&M/Mars, and Nestle.
By 2001, continued media scrutiny led Congress to get involved. The
House of Representatives passed a measure by Representative Eliot Engel
and Senator Tom Harkin that would have mandated a federal system to
stop the sale of slave-produced chocolate in the US. As Engel said, "if we
can have our tuna fish dolphin-free, we can have our chocolate slave-free."
Fearing the effects of such a system on its bottom line, however, the
industry hired former senators George Mitchell and Bob Dole to lobby
against the bill. They succeeded in stopping it, but had to accept a
compromise.
Under the Harkin-Engel Protocol, the chocolate industry committed to
ending child slavery in its supply chain by July 1st, 2005 -- last Friday. But
instead of being an occasion for celebration, the day marked an
abominable failure that will mean continued suffering for thousands of
children.
In a joint statement with Harkin and Engel, the industry admitted that the
"deadline will not be fully met ... [but] assured Sen. Harkin and Rep. Engel
that it is fully committed to achieving a certification system, which ... will
cover 50% of the cocoa growing areas of Cote d'Ivoire and Ghana within
three years." For their part, the congressmen claimed to be "disappointed
that the original deadline was not fully met," but, "comfortable that the
industry is commited to moving forward."
Well, frankly, I am disappointed in Harkin and Engel. Their Protocol gave
consumers the impression that the problem was being solved, and now
they want to extend that illusion. After four years -- four years -- the
industry has broken its promise to stop using child slavery entirely, and
has instead "committed" to ending it in half of two countries within three
more years. And yet Harkin and Engel tell us they are "assured that
progress will be made and deadlines will be met." Either they are fools, or
think we are.
And so, the ball is back in our court -- the court of consumer opinion. Most
of us love chocolate, but few would knowingly support slavery. Yet that is
exactly what we do if we eat slave-farmed cocoa. As Salia Kante, director
of the Save the Children Fund in Mali, put it: "People who are drinking
cocoa and eating chocolate are drinking and eating the blood of children."
As Americans celebrated freedom last weekend, American companies and
consumers were keeping African children in bondage.
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But there is an alternative: Fair Trade chocolate. Under the Fair Trade
system, yearly inspections certify farms as slavery free and guarantee
them a fair price for their beans. The chocolate costs a bit more, but
poverty is at the root of chocolate slavery, and fairer prices are the key to
ending both. Buy Fair Trade, and you send a message to slave-supporting
chocolate makers that you'd rather pay more than hurt children. At the
same time, send other messages -- letters, emails, and phone calls -- to
the companies, your congressmen, and friends, telling them how you feel
about slavery in chocolate.
Changing the status quo isn't easy -- action is necessary. The forces
arrayed against change are powerful and patient. They can wait out efforts
like Live 8 just like they waited out the Harkin-Engel Protocol. They will not
be stopped by a day's worth of good intentions. They can be defeated, yes,
but it will take constant and careful effort. That is the true price of ending
poverty and slavery, and it must be a price we are willing to pay.

AS FOR THE INDUSTRY ITSELF, THERE IS LITTLE I CAN SAY IN POLITE COMPANY. THEY ARE PROFITING
FROM SLAVERY. THEY HAVE LIED ABOUT STOPPING. IN THIS LATEST STATEMENT, THEY PLEDGED A MERE
$5 MILLION ANNUALLY TO END THE SLAVERY THEY EXPLOIT, WHILE IN THE US ALONE, THEY SELL $13
BILLION* DOLLARS OF CHOCOLATE A YEAR. CLEARLY, THEY WOULD RATHER PROTECT PROFITS THAN
CHILDREN.
*

MOVE OVER TO FAIR TRADE
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“GETWELL” MAI 2001, DELEON WHITE GALLERY, TORONTO, CANADA

“BIOFEELWELL" AUG. 2002 -STATE CAPITAL BUILDING, SANTA FE _SANTA FA, NM, USA
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INSTALLATION OF THE GETWELL
“IN THE INITIAL DRAWINGS I HAD INTENDED ON PUTTING THE SALT TEARS WHERE THEY COULD BE
SEEN ʻON THE OUTSIDEʼ BUT REALIZED THAT THE CHOCOLATE WAS ONLY THE SEDUCTION TO LURE
PEOPLE TO THE INTERIOR INTO A PRIVATE MEDITATIVE SPACE WHERE THE PROCESS OF WEEPING
WAS UNDERWAY.

72 CHARCOAL DRAWINGS ON ARCHIVAL PAPER COVERED IN CHOCOLATE AND ROCK SALT.
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INDUSTRIAL FAN
SLOWLY ROTATING IN REVERSE DRAGS UP MOISTURE IN
THE AIR THROUGH THE BOTTOM OF THE GETWELL

WATER IS GRABED BY THE SALT
AS
IT PASSES OVER THE DRAWINGS
THE WATER ACCUMULATES
AND EVENTUALLY RELEASED
INTO THE CHOCOLATE
SLOWLY IT BEGINS
THE WEEPING CHOCOLATE PROCESS

MOISTURE

HUMIDITY

HOW THE GETWELL WORKS
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HOW IT LOOKS

WEEPING CHOCOLATE
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THE GETWELL LOOP

THE VIDEO IS A LOOP OF SKIES WITH DAY CHANGING TO NITE

Indepth Arts News:
"Art that Weeps for Our Sins: Napoleon Brousseau - BioFeelWell" _2002-08-09 until 2002-10-15 _State
Capital Building, Santa Fe _Santa Fa, NM, USA United States of America
Internationally acclaimed Canadian Artist Napoleon Brousseau, showing in Santa Fe for the first time,
presents us with a bitter-sweet, Catholic-inspired,"Tibetan prayer flag-like" art "that will weep for our
sins" in the Biophilia Show. Curated by Santa Fe artist Bobbe Besold the show includes 25 artists
displaying a wide array of contemporary art, installation, video, photography, and sculpture on the
theme of our interrelationship with the Biosphere
Brousseau's installation {the 2nd in a series} is comprised of 6 of the artists' charcoal drawings which
he has recycled by slathering them in milk chocolate into which he embeds a rock salt tear shaped
image. Looking delectable enough to eat, the art piece through the interaction of the chocolate, salt,
and atmosphere will weep salty- chocolate tears onto earth on the floor. For what sins?
Brousseau explains, "All the luxury that we in the West consume, has a price to pay in its' impact on
humans and the Earth. Chocolate, for example, an affordable little luxury available to anyone here. Do
you realize at what real cost that little chocolate bar comes? Forty percent of the worlds Cocoa is
harvested mainly from slave labour. Today, there are more children working in slavery than ever
before! It's horrendous! The cocoa slaves, can't afford to taste what they work for. Not to mention the
pesticides. I came across a quote from an enslaved cocoa worker in the Ivory Coast who said "tell
them that when they eat chocolate they are eating my flesh." That was the inspiration for the Bio Feel
Well.
Brousseau's art is brilliant in its' innovative exuberance for showing the naked truth in idiosyncratic
ways. Co-founder of the ecological and politically oriented ground breaking art collective called
Fastwurms in 1980 in Toronto, their installations, using found mattresses, potatoes, tar, birch bark,
crystals etc. garnered them raving accolades in Canada, at Osaka '90, and in Italy. Brousseau has
gone solo since 1991.
BROUSSEAU, WILL TALK ON HIS 25 YEAR ART CAREER AT EL MUSEO ON SUNDAY AUG. 11TH AT 7:00
PM.
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ABOUT CHOCOLATE AND SLAVERY

"Tell them, when they are eating chocolate, they are eating my flesh" - Vincent, an
enslaved cocoa worker in the Ivory Coast
Chocolate is one of the most popular luxury foods in the world. The average person eats 5 kg of
chocolate per year. But how many of us realize the amount of suffering that goes into producing our
chocolate. From the African plantations via our local sweetshop, chocolate carries slavery into our
homes. What's more, the international market in cocoa and chocolate helps create the conditions that
lead to slavery, and when our pensions or savings are invested in companies that produce chocolate, we
profit directly from the work of slaves.
In West Africa boys and young men are enslaved to tend the cocoa trees and harvest the cocoa beans
that go into making the chocolate that we buy. Mostly teenagers like Drissa, they come from poor
neighboring countries in search of work. Drissa was offered what sounded like a good job on a cocoa
plantation in the Ivory Coast. On accepting it he found himself trapped into slavery. Drissa, and his fellow
slaves worked from dawn to dusk in unbearable conditions. Often given only braised banana to eat for
months at a time.
When Drissa tried to run away he was savagely beaten. Those attempting to escape were usually
caught, tied up and viciously whipped as an example to others. The beatings continued, twice a day, for
several days. Some didn't survive. Those that did were sent back to work as soon as they could walk.
They had to rely on the maggots feeding on their flesh to clean the wounds and save them from
gangrene. The brutality, the fear, the isolation, the hunger and the exhaustion all combined to break the
spirit and will of Drissa and his fellow captives, locking them into years of slavery.
The plantation owners can afford to be so brutal because slaves are cheap and disposable. In the Ivory
Coast, a healthy young man can be purchased in the market for about £20.
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But how can the owners justify slavery? The answer lies both in their greed and in the conditions that all
of us help create in the global economy.
In 1999 the United Kingdom imported more than £50 million worth of cocoa just from the Ivory Coast,
which produces half the cocoa on the world market. Until recently all the cocoa grown in the Ivory Coast
was bought by the government there for a fixed price, so the plantation owner could be sure of what he
would make on his crop. But the Ivory Coast carries a huge international debt and like many Developing
Countries has been forced by Western governments and banks to grow 'cash crops', such as cocoa, so
that they could repay their debt. As more countries produced cash crops the market became flooded and
prices fell. The cash crops therefore, were unable to make enough to pay back the debt, let alone
improve the lives of the people who by now were growing cash crops instead of food for themselves. In
time the debtor countries had to take out new loans in order to pay the interest on their old ones;
essentially they were bankrupt. Today the Ivory Coast owes more than $14 billion and has to spend five
times more on debt repayments than it can spend on health care for its people.
To get the new loans the government was required to implement economic Structural Adjustment
Programmes (SAPs) that meant they had to stop buying cocoa at a fixed price and allow the cocoa
buyers of the world market direct access to the farmers. This caused the price of cocoa to fall even
further and the farmers couldn't afford to pay their workers; many turned to slavery. Today 90% of the
plantations in the Ivory Coast use slaves.
There is a clear link between debt and slavery.

According to The Committee for a Safe and Moral Food:
•
Cocoa producers have destroyed nearly 90 percent of rain forest in the Ivory Coast;
•
One million acres in Indonesia has been slashed and burned to make way for giant cocoa
plantations;
•
In Brazil, the cocoa growing region of Bahia retains only one-tenth of one percent of its original
forest cover;
•
Of 32 pesticides used in cocoa production, nine or more are on the Pesticide Action Network's
dirty dozen.
"Consumers shouldn't buy the spin of the big candy companies," Bradfield said. "The so-called shortage
is a cover for price gouging, profit, environmental destruction and unsafe and unsanitary labor
conditions."
a brief history of the chocolate trade..
1502 Christopher Columbus brings the first cacao beans to Europe.
They are meant for Ferdinand and Isabella of Spain who at first did not give attention to them.
1519 Montezuma, the Aztec Emperor, makes the Spanish conqueror Hernando Cortez familiar with a
cold cocoa beverage
1606 Antonio Carletti brings cocoa to Europe and thus breaks up the chocolate monopole of the
Spaniards
1615 Maria Theresia of Spain offers chocolate to Louis XIV of France as an engagement gift
1657 The first written registration of chocolate sale in England
1674 Chocolate is introduced in compact form in Spain
1747 Friedrich the Great of Prussia prohibits the hawking with chocolate
1770 First sales announcement of chocolate in America in the Boston Gazette and the Country Journal
1795 Dr. Joseph Fry from England invents a machine for a faster grinding of the cacao beans
1828 C. J. Van Houten from the Netherlands invents a hydraulic press for cacao and so enables the bulk
production of chocolate
1847 Fry & Sons produce in England the first chocolate bar for direct consumption
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1849 The Cadbury Brothers produce edible chocolate in England
1913 Jules Sechaud from Montreux, Switzerland produces the first filled chocolate
Cocoa, the major ingredient of chocolate is a cash crop grown in developing countries of the South. The
workers, many of them women, are paid low wages for long hours in the cocoa plantations and
processing plants. At least 32 pesticides are used in growing cocoa, including Lindane, Paraquat and
Parathion. Companies in the North where they are banned, and exported to the South produce these
toxic chemicals. Workers have inadequate training or protective clothing and suffer severe health
problems from exposure to the pesticides.
The environment is also badly affected. Traces of pesticides, at what are considered safe levels, have
been found in chocolate bars.
He origins of chocolate are linked to imperialism and oppression. Mayan chocolate was a symbol of
sanctity, evoking fertility and prosperity. When this civilization was wiped out it spread North to Mexico.
The Spanish did not like the bitter taste and so SUGAR was added (another commodity grown on the
back of slave labor).
It was the reserve of the elite, the masses could not afford it. Slave labor was used to produce it but
when these slaves were wiped out through poverty and disease slaves were used from the Africa’s. "
The difference in life experience between a dealer on the New York Commodity Exchange with a six
figure salary and someone who owns a small cocoa farm in West Africa is too vast to even contemplate"
(New Internationalist).
The largest producers of cocoa come from the "Third World" (The Majority World) Ivory Coast, Ghana,
Nigeria, Cameroon, Brazil and Indonesia. These are all countries where people are forced to live in
conditions of extreme poverty, where life expectancy is low, child deaths high, where access to a decent
education and health care is denied.
Giant Multinationals produce our sweet delights - Nestle, Cadbury and Mars. These companies are
responsible for the both the oppression of peoples and the destruction of our environment. Every time we
eat a chocolate bar we should taste blood in our mouths. Chocolate is produced by some of the poorest
people on earth.
Women and children of the developing world work long hours for little pay so we can divulge in a little
luxury. Most of the people who work on the cocoa plantations have never even tasted chocolate. They
cannot afford it. Many work for about $3 a day.
While we eat chocolate as a soporific for our western neurosis others suffer from chronic shortages of
food, water, health care and education.
Fortunately we can now indulge in our taste for chocolate whilst keeping a clean conscience. Although
fair trade chocolate is more expensive at least the taste is sweeter when we know that the workers are
looked after properly and treated like human beings.
For those of you who are selfish (as most of us are in the western world) let me inform you that chocolate
is full of PESTICIDE residues. Not only are we harming others but we are also digesting dangerous
chemicals when we eat chocolate. So next time you reach for that chocolate bar just think - you are
probably putting a chemical into your body that is toxic and could just give you cancer.
Doesn't taste so sweet now does it?
"You eat the chocolate biscuits - you who have never seen a cacao tree. We pick the cocoa beans - we
who have never tasted chocolate." Bernard Guri, CAFOD partner, Ghana
Chocolate is one of the most popular foods in the western world. At a time when we're becoming more
conscious of what we eat, our appetite for chocolate has not shrunk at all. Despite the high sugar, fat and
caffeine content, people are eating more chocolate each year. Chocolate is here to stay. But, apart from
the vast array of goodies we see on the shelves, how much do we know about who makes it and where it
comes from?
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A Chocolate Quiz?
1. From which plant or tree do we get chocolate? (a) cocoa tree (b) cacao tree (c)
cocoa plant
2. From which country do the U.K. and Ireland get most of their cocoa? (a) Ghana (b)
Brazil (c) Malaysia
3. Three companies are responsible for over four-fifths (84%) of all chocolate sales in
the UK. Which are they?
4. Which is the best selling chocolate in the UK and Ireland?
5. Nestle Rowntree products make up about 28% of the chocolate market. How many
acres of cocoa plantations do they own? (a) one million (b) six million (c) none
6. During the last ten years, the price of a bar of chocolate in our shops has gone up by
two thirds. Roughly, has the price of cocoa on the world market... (a) doubled? (b)
halved? (c) stayed the same?
7. If selling chocolate is more profitable than cocoa beans, why don't countries like
Ghana make chocolate? (a) it costs more to export it to other countries (b) they can't
afford chocolate-making equipment (c) it would melt in the hot climate?
8. The import tax set by the EC on cocoa beans is 3%. What is it for the chocolate? (a)
6% (b) 12% (c) 16%
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9. The British Government's overseas aid spending in 1898 was £1.6 billion. In the same
year, how much money did British people spend on chocolate? (a) 1.6 billion (b) 2.3 billion
(c) 2.7 billion 10. Which of the following things is not contained in a bar of milk chocolate?
(a) protein (b) iron (c) calcium

Quiz answers
1. (b) The cacao tree, or 'theobroma cacao', which means 'Food of the Gods'. Each tree produces
20-30 pods each year, which contain the cocoa beans. The annual crop from one tree makes just one
kilo of cocoa.
2. (a) Ghana. Both the Ivory Coast and Brazil produce more, but Britain introduced cocoa to Ghana
during colonial times, and still gets most of its cocoa from there. Today over half of Ghana's export
income comes from cocoa.
3. Mars (30%), Nestle-Rowntree (28%), and Cadbury-Schweppes (26%). Although cocoa is mainly
grown in the poor countries of the South, the chocolate market is dominated by huge multinational
companies controlled by the US and Europe.
4. KitKat. 50 KitKats are eaten every second of the day! This brings in £160 million a year for the
manufacturer.
5. (c) None. Most cocoa beans are grown, dried and fermented by small independent farmers and then
sold for processing. Chocolate companies can make more profit by processing and marketing cocoa than
by growing it.
6. (b) It has more or less halved. The cost of our chocolate may go up each year, but so many countries
have been encouraged to produce cocoa that buyers can play them off against each other to get the
prices down.
7. (a) It costs more to export. The problem isn't the cost of transport, but the taxes charged by rich
governments on goods entering their countries. These are much higher for processed goods like
chocolate than for raw materials like cocoa beans.
8. (c) 16%. With these high taxes, the European Community protects its own chocolate processing
industries, and ensures that countries like Ghana continue to produce cheap cocoa beans for our
consumption.
9. (b) £2.3 billion is spent on chocolate each year - that's £40 per person!

* For information on the campaign to cancel the unpayable debt of the world's poorest countries contact
Jubilee 2000, <http://www.jubilee2000uk.org> 1, Rivington Street, London, EC2A 3DT, Tel: (020) 7739
1000. E -mail: mail@jubilee2000uk.org <mailto:mail@jubilee2000uk.org>
* The unacceptable reality of all this is that up to 40% of the chocolate we eat may be contaminated with
slavery. How can we avoid this? Simply by buying chocolate that carries the Fairtrade Mark
<fairtrade.htm> that not only ensures there is no slavery behind it but also guarantees that the farmer
gets a fair deal.

* this information was compiled from various sources by Napoleon Brousseau.
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