dark history of chocolate

**The Dark History of Chocolate: From Ancient Origins to Modern Controversies**

Dark history of chocolate is a topic that often surprises many chocolate lovers. While today’s
chocolate is mostly associated with sweet treats and joyous moments, its journey through history is
far from simple or purely indulgent. Behind that luscious taste lies a complex and sometimes troubling
past involving ancient cultures, colonial exploitation, and modern ethical dilemmas. Let’s dive deep
into the shadows that have shaped the story of chocolate and uncover the layers that make this
beloved delicacy much more than just a confection.

Origins of Chocolate: A Sacred and Bitter Beginning

Chocolate’s history begins over 3,000 years ago in the tropical rainforests of Central and South
America. The cacao tree, native to this region, was first cultivated by indigenous peoples such as the
Olmecs, Mayans, and Aztecs. However, the “dark history of chocolate” starts not just with cultivation
but with its cultural significance and economic value in these ancient societies.

Cacao as Currency and Ritual

For the Mayans and Aztecs, cacao beans were more than just food; they were a form of currency and
a sacred item used in religious ceremonies. The Aztec emperor Montezuma Il reportedly consumed
large quantities of a bitter cacao drink believed to bestow vitality and wisdom. This wasn’t the sweet
chocolate we know today but a frothy, spiced beverage often flavored with chili and maize.

The importance of cacao meant that its cultivation and distribution were tightly controlled by ruling
classes. This early commodification laid the groundwork for chocolate’s economic significance, but it
also meant that access to cacao was closely tied to power structures—foreshadowing later systems of
exploitation.

The Arrival of Chocolate in Europe and the Rise of
Colonialism

When Spanish explorers arrived in the Americas in the 16th century, they encountered cacao and
were fascinated by its use and value. Hernan Cortés is often credited with bringing cacao beans back
to Europe, where chocolate quickly became a luxury item among the aristocracy.

Transformation of Chocolate in Europe

In Europe, the bitter drink was sweetened with sugar, vanilla, and cinnamon, evolving into the
chocolate beverages and confections more familiar to us today. However, this sweet transformation



came at a cost. The demand for sugar to accompany chocolate fueled the expansion of sugar
plantations in the Caribbean and the Americas—plantations that relied heavily on enslaved labor.

Chocolate and the Transatlantic Slave Trade

This is where the dark history of chocolate becomes painfully clear. The rise of European colonial
powers coincided with the brutal institution of slavery. To meet the soaring demand for cacao and
sugar, millions of Africans were forcibly taken from their homelands and enslaved on plantations
under horrific conditions.

The labor-intensive process of growing and harvesting cacao made it a plantation crop reliant on
enslaved workers. These individuals endured grueling work, inhumane treatment, and deprivation.
The wealth generated by chocolate during this period was built on immense human suffering, a fact
often glossed over in popular narratives about chocolate’s history.

Industrialization and the Global Chocolate Industry

By the 19th century, technological advances transformed chocolate production. Innovations such as
the cocoa press and conching machines made chocolate more affordable and accessible to the
masses. However, the underlying issues related to labor and ethics did not simply disappear—they
evolved.

Child Labor and Exploitation in Modern Cocoa Farming

Even today, the dark history of chocolate is echoed in the ongoing challenges faced by cocoa farmers,
especially in West Africa, which produces around 70% of the world’s cacao. Reports have documented
widespread child labor, including hazardous work conditions and exploitation in countries like Ivory
Coast and Ghana.

Many cocoa farmers live in poverty, struggling to earn a living wage despite the enormous profits
generated by multinational chocolate companies. This economic disparity perpetuates cycles of
exploitation and raises difficult questions about corporate responsibility and consumer awareness.

The Role of Fair Trade and Ethical Sourcing

In response to these issues, movements advocating for fair trade and ethical sourcing have gained
momentum. Fair trade certification aims to ensure that farmers receive fair compensation and work
under safe conditions. Consumers are increasingly seeking out chocolate brands that prioritize
sustainability and human rights.

While fair trade is not a perfect solution, it represents an important step toward addressing the
lingering consequences of chocolate’s dark past. Supporting ethical chocolate helps to empower
farming communities and promote transparency in the global supply chain.



Understanding the Complexity: Chocolate Beyond Its
Sweetness

The dark history of chocolate is a reminder that many beloved products have complicated legacies.
Chocolate's journey from sacred bean to global commodity involves a tapestry of cultural significance,
colonialism, slavery, and modern ethical concerns.

Why Knowing History Matters

Being aware of chocolate’s history enriches our appreciation and prompts us to think critically about
the foods we enjoy. It encourages consumers to ask questions about where their chocolate comes
from and how it is produced. This awareness can drive demand for more ethical practices in the
industry.

Tips for Choosing Chocolate Responsibly

For those who want to enjoy chocolate while supporting fair and sustainable practices, consider these
tips:

Look for certifications such as Fair Trade, Rainforest Alliance, or UTZ on packaging.

Research brands committed to transparency and ethical sourcing.

Support smaller, artisanal chocolate makers who often prioritize sustainable practices.

Reduce consumption of mass-produced chocolate with questionable supply chains.

By making informed choices, chocolate lovers can contribute to positive change and help rewrite the
ongoing story of chocolate.

Exploring the dark history of chocolate reveals a complex narrative that intertwines culture, power,
and economics. While chocolate today is a symbol of pleasure and comfort, it is essential to
remember and address the shadows behind it. Understanding this history can transform the way we
savor chocolate and inspire us to support a more equitable future for everyone involved in its
production.

Frequently Asked Questions



What is the dark history behind the origins of chocolate?

Chocolate's origins are tied to ancient Mesoamerican civilizations like the Aztecs and Mayans, who
valued cacao but also used it in rituals that sometimes involved human sacrifice and slavery.

How was slavery connected to the chocolate industry?

During the colonial era, cacao plantations relied heavily on the labor of enslaved Africans, who
endured brutal conditions to meet the high demand for chocolate in Europe.

What role did child labor play in the history of chocolate
production?

Child labor has been a significant issue in the chocolate industry, particularly in West Africa, where
children have been exploited to harvest cacao under hazardous and unethical conditions.

How did the exploitation of indigenous peoples impact the
chocolate trade?

Indigenous peoples were often exploited and displaced from their lands to make way for cacao
plantations, facing cultural erosion and forced labor as the chocolate trade expanded.

What are some modern efforts to address the dark history of
chocolate?

Modern efforts include fair trade certifications, ethical sourcing initiatives, and increased awareness
campaigns aimed at eliminating child labor and slavery, promoting sustainable and humane chocolate
production.

Additional Resources
**The Dark History of Chocolate: Unwrapping the Bitter Truth Behind the Sweet Treat**

dark history of chocolate reveals a complex and often troubling narrative behind one of the world’s
most beloved indulgences. While chocolate is widely celebrated for its rich flavor and cultural
significance, its journey from bean to bar is steeped in exploitation, colonialism, and human suffering.
Understanding this history is crucial not only for appreciating the product more fully but also for
recognizing the ethical challenges that persist in the modern chocolate industry. This article delves
into the shadows cast over chocolate’s past, examining the origins of cacao cultivation, the role of
slavery, and the ongoing issues surrounding fair trade and labor practices.

Origins of Chocolate: From Sacred Commodity to
Colonial Exploitation



The history of chocolate begins in the tropical rainforests of Central and South America, where cacao
trees have been cultivated for thousands of years. Ancient civilizations like the Olmecs, Mayans, and
Aztecs revered cacao as a sacred plant. It was consumed as a bitter, frothy beverage often associated
with religious rituals, power, and prestige rather than the sweet confection we know today. The
Mayans, for example, considered cacao the “food of the gods,” and its seeds were even used as
currency.

However, the arrival of Europeans in the 16th century marked a turning point for cacao. Spanish
conquistadors, most notably Hernan Cortés, encountered the Aztecs and their cacao traditions and
brought cacao beans back to Europe. The transformation of chocolate into a sweetened drink with
sugar and milk soon followed, increasing its popularity across European aristocracy.

Chocolate and Colonialism

The dramatic increase in European demand for chocolate triggered a colonial rush to cultivate cacao
on a much larger scale. European powers established cacao plantations in their tropical colonies,
especially in Africa, the Caribbean, and South America. These plantations were often worked by
enslaved Africans or indigenous peoples under brutal conditions. The dark history of chocolate is
inextricably tied to the exploitation that fueled the colonial economies.

Cacao farming required intensive labor, and colonial powers imposed harsh systems of forced labor to
meet the growing demand. The transatlantic slave trade played a pivotal role in supplying the labor
force necessary to maintain the large-scale plantations. The inhumane conditions, violence, and
dehumanization endured by enslaved workers are a grim chapter in the legacy of chocolate
production.

Slavery and Forced Labor in the Chocolate Industry

Despite the abolition of slavery in the 19th century, exploitative labor practices did not disappear
from the chocolate supply chain. Reports of child labor, forced labor, and trafficking continue to
surface, particularly in West African countries such as Cote d’lvoire and Ghana, which today produce

Dark History Of Chocolate

dark history of chocolate: A Dark History of Chocolate Emma Kay, 2021-11-01 A Dark
History of Chocolate looks at our long relationship with this ancient ‘food of the Gods’. The book
examines the impact of the cocoa bean trade on the economies of Britain and the rest of Europe, as
well as its influence on health, cultural and social trends over the centuries. Renowned food
historian Emma Kay takes a look behind the fagade of chocolate - first as a hot drink and then as a
sweet - delving into the murky and mysterious aspects of its phenomenal global growth, from a
much-prized hot beverage in pre-Colombian Central America to becoming an integral part of the
cultural fabric of modern life. From the seductive corridors of Versailles, serial killers, witchcraft,
medicine and war to its manufacturers, the street sellers, criminal gangs, explorers and the arts,
chocolate has played a significant role in some of the world’s deadliest and gruesome histories. If


https://stage.support.buyingbuddy.com/archive-th-147/dark-history-of-chocolate.pdf

you thought chocolate was all Easter bunnies, romance and gratuity, then you only know half the
story. This most ancient of foods has a heritage rooted in exploitation, temptation and mystery. With
the power to be both life-giving and ruinous.

dark history of chocolate: The True History of Chocolate: Third Edition Sophie D. Coe,
Michael D. Coe, 2013-06-28 “A beautifully written . . . and illustrated history of the Food of the Gods,
from the Olmecs to present-day developments.”—Chocolatier This delightful tale of one of the
world’s favorite foods draws on botany, archaeology, and culinary history to present a complete and
accurate history of chocolate. It begins some 4,000 years ago in the jungles of Mexico and Central
America with the chocolate tree, Theobroma Cacao, and the complex processes necessary to
transform its bitter seeds into what is now known as chocolate. This was centuries before chocolate
was consumed in generally unsweetened liquid form and used as currency by the Maya and the
Aztecs after them. The Spanish conquest of Central America introduced chocolate to Europe, where
it first became the drink of kings and aristocrats and then was popularized in coffeehouses.
Industrialization in the nineteenth and twentieth centuries made chocolate available to all, and now,
in our own time, it has become once again a luxury item. The third edition includes new photographs
and revisions throughout that reflect the latest scholarship. A new final chapter on a Guatemalan
chocolate producer, located within the Pacific coastal area where chocolate was first invented,
brings the volume up-to-date.

dark history of chocolate: The True History of Chocolate Sophie Dobzhansky Coe, Michael D.
Coe, 2007 HISTORY OF SPECIFIC SUBJECTS. This delightful and best-selling tale of one of the
world's favorite foods draws upon botany, archaeology, and culinary history to present a complete
and accurate history of chocolate. The story begins some 3,000 years ago in the jungles of Mexico
and Central America with the chocolate tree, Theobroma Cacao, and the complex processes
necessary to transform its bitter seeds into what is now known as chocolate. This was centuries
before chocolate was consumed in generally unsweetened liquid form and used as currency by the
Maya, and the Aztecs after them. The second edition draws on recent research and genetic analysis
to update the information on the origins of the chocolate tree and early use by the Maya and others,
and there is a new section on the medical and nutritional benefits of chocolate. 100 illustrations, 15
in color.

dark history of chocolate: The Economics of Chocolate Mara P. Squicciarini, Johan
Swinnen, 2016-01-21 This book, written by global experts, provides a comprehensive and topical
analysis on the economics of chocolate. While the main approach is economic analysis, there are
important contributions from other disciplines, including psychology, history, government, nutrition,
and geography. The chapters are organized around several themes, including the history of cocoa
and chocolate — from cocoa drinks in the Maya empire to the growing sales of Belgian chocolates in
China; how governments have used cocoa and chocolate as a source of tax revenue and have
regulated chocolate (and defined it by law) to protect consumers' health from fraud and industries
from competition; how the poor cocoa producers in developing countries are linked through trade
and multinational companies with rich consumers in industrialized countries; and how the rise of
consumption in emerging markets (China, India, and Africa) is causing a major boom in global
demand and prices, and a potential shortage of the world's chocolate.

dark history of chocolate: The Healing Powers of Chocolate Cal Orey, 2012-03-01 Boost
your immune system with antioxidants, lower your risk for the flu, cancer, diabetes, heart disease,
and more—with ordinary everyday ingredients you can find at home—and make healthy green
choices in today’s fast-changing world! From the author of The Healing Powers of Vinegar, a guide
to the health benefits of chocolate, featuring recipes and remedies. Did you know?... Known as
Mother Nature’s “food of the gods,” the medicinal benefits of chocolate were recognized as far back
as 4,000 years ago. Eating chocolate can help boost the immune system, lower the risk of heart
disease, cancer, diabetes—even obesity—and increase lifespan. A 1.5-ounce bar of quality chocolate
has as much antioxidant power as a 5-ounce glass of wine—without the side effects of alcohol.
Chocolate is chock-full of mood-enhancing ingredients, including phenylethylamine (the “love drug”)



and serotonin. Chocolate can relieve a host of ailments, including depression, fatigue, pain, and
PMS, as well as rev up your sex drive! Drawing on the latest scientific research as well as interviews
with medical doctors and chocolatiers, this fascinating book reveals how to live longer and healthier
while indulging in one of nature’s most decadent and versatile foods. Explore real chocolate (infused
with fruits, herbs, and spices), Mediterranean-style, heart-healthy recipes, plus home remedies that
combat everything from acne to anxiety. You'll also discover rejuvenating beauty and anti-aging spa
treatments—all made with antioxidant-rich chocolate! “Can dark chocolate boost brain power? This
book shows you how regular intake of antioxidant-rich cacao foods is likely to do just that, and
more.” —Ray Sahelian, MD, author of Mind Boosters

dark history of chocolate: Chocolate Ross F. Collins, 2022-06-01 Chocolate is nearly always
with us—when celebrating or mourning, in love or alone, healthy or sick, happy or sad. This book
offers a comprehensive look at how an exotic food grew to play such a central role in our lives. No
food in the world can offer as storied a history as chocolate. Chocolate: A Cultural Encyclopedia
focuses on cocoa's history from ancient Mesoamerican beginnings as a symbol of ritual, life, and
death, to its omnipresence in Europe, North America, and the rest of the world. In 10 thematic
chapters covering chocolate in society and culture, 80 shorter entries, recipes, and a comprehensive
timeline, this new book takes a closer look at how chocolate has served as a medicine, an
indulgence, a symbol of decadence, a door to romance, a tempting taboo, a means of survival, and a
snack for children and adults alike. Why did popes and kings so fear their chocolate? Who invented
milk chocolate, and why was its formula kept secret? Why did soldiers in World War II despise their
chocolate rations? Who makes the most chocolate today? Find out the answers to these questions
and more as this book tells you everything you wanted to know—and a lot you didn't even know
existed—about the seed from the world’s favorite fruit tree.

dark history of chocolate: The Secret Life of Chocolate Marcos Patchett, 2024-11-05 A
fascinating guide to the history and medical uses of cacao. The Secret Life of Chocolate is a book
about chocolate. Not the sweet, mass-produced fatty confection most of us are familiar with, though.
This book is about old-school chocolate; pre-Colombian, Central American, bitter-spicy-foamy-intense
blow-your-socks-off chocolate; chocolate beverages made with toasted cocoa beans, water, and
indigenous plants. Today there are many different forms of drinking chocolate in Latin America,
most of which reflect European (Spanish) influence, incorporating sugar, cinnamon, and milk. The
aim of this work is to peel back the years of cultural cross-pollination and anatomize the original
Cacao-based beverages, which were richer, more complex, more potent, and darker (in every sense)
than modern forms of chocolate. This book delves into the ancient history of the human relationship
with the cocoa tree, Theobroma cacao; it dissects the pharmacological properties of chocolate to the
fullest possible extent; and it divulges the mythical and magical associations of human interactions
with this incredible plant.

dark history of chocolate: Great Moments in Chocolate History Howard-Yana Shapiro, 2015
Packed with irresistible facts and photos, this beautiful gift book reveals the untold story chocolate,
of the world's favorite indulgence. Did you know that M&Ms were invented for WWII soldiers as the
chocolate that wouldn't melt in their hands? Or that Marie Antoinette had her own personal
chocolate maker? Or that Thomas Jefferson predicted that chocolate would outstrip coffee as the
most popular drink in America? Featuring 20 sinfully delicious chocolate recipes from around the
world, this entertaining romp through chocolate history will delight chocoholics everywhere.

dark history of chocolate: The Chocolate Treasury: Haute Couture Desserts for
Chocoholics Sean Clover, Chocolate, with its rich history and enduring allure, has captivated
generations. Its journey from ancient Mesoamerican rituals to the heart of modern haute cuisine is a
testament to its enduring power to delight. This book is more than just a collection of recipes—it's an
invitation to explore the multifaceted world of chocolate, from its origins and diverse varieties to the
artistry of tempering, sculpting, and pairing flavors. Whether you're a seasoned baker looking to
elevate your dessert repertoire or a novice eager to discover the magic of chocolate, this Chocolate
Treasury is your guide to crafting breathtakingly indulgent treats. In these pages, you'll find a




treasure trove of recipes, each carefully crafted to guide you step-by-step. From the velvety embrace
of chocolate mousses to the layered elegance of tortes, each creation is a testament to the beauty
and versatility of this beloved ingredient. But beyond the recipes, this book delves into the
fascinating world of chocolate itself, exploring its history, origins, and the science behind its unique
properties. Discover the different types of chocolate, from the rich depth of dark to the creamy
sweetness of milk and the subtle nuances of white. Uncover the art of pairing flavors, learning how
to create harmonious combinations that elevate each dessert to a symphony of taste. This Chocolate
Treasury is a celebration of all things chocolate. It's an invitation to unleash your creativity, explore
your passion, and discover the joy of transforming simple ingredients into edible works of art. So
gather your tools, embrace the possibilities, and let's embark on this culinary adventure together.

dark history of chocolate: A Natural History of the British Lepidoptera James William
Tutt, 1909

dark history of chocolate: A Natural History of the British Butterflies James William Tutt,
1909

dark history of chocolate: The World of the American Revolution Merril D. Smith, 2015-08-28
This two-volume set brings to life the daily thoughts and routines of men and women—rich and poor,
of various cultures, religions, races, and beliefs—during a time of great political, social, economic,
and legal turmoil. What was life really like for ordinary people during the American Revolution?
What did they eat, wear, believe in, and think about? What did they do for fun? This encyclopedia
explores the lives of men, women, and children—of European, Native American, and African
descent—through the window of social, cultural, and material history. The two-volume set spans the
period from 1774 to 1800, drawing on the most current research to illuminate people's emotional
lives, interactions, opinions, views, beliefs, and intimate relationships, as well as connections
between the individual and the greater world. The encyclopedia features more than 200 entries
divided into topical sections, each dealing with a different aspect of cultural life—for example, Arts,
Food and Drink, and Politics and Warfare. Each section opens with an introductory essay, followed
by A-Z entries on various aspects of the subject area. Sidebars and primary documents enhance the
learning experience. Targeting high school and college students, the title supports the American
history core curriculum and the current emphasis on social history. Most importantly, its focus on
the realities of daily life, rather than on dates and battles, will help students identify with and learn
about this formative period of American history.

dark history of chocolate: Candymaking in Canada David Carr, 2003-09 From the sugary
highs to the low-fat lows, read the story behind many of Canadas favourite brands in this beautifully
illustrated volume.

dark history of chocolate: A Natural History of the British Alucitides James William Tutt, 1906

dark history of chocolate: Rage Baking Katherine Alford, Kathy Gunst, 2023-07-25 The
“political cookbook that has the food world buzzing” (Forbes, Editors’ Pick) features 50+ recipes,
short essays, interviews, and quotes from some of the best bakers, activists, and outspoken women
in our country today. The 2016 election. The January 6th insurrection. Impeachment, twice. The
overturning of Roe v. Wade. For many women, baking now has a new meaning. It’s an outlet for
expressing our feelings about the current state of American politics and culture. It’s a way to deal
with our stress and anxiety, and, yes, rage and fury. Rage Baking offers more than 50 cookie, cake,
tart, and pie recipes—with beautiful photography by Jerelle Guy—to help vent these emotions. And it
goes further. Inside you’ll find inspirational essays, reflections, and interviews with well-known
bakers and impassioned feminists and activists to help motivate you to act and organize in your
communities. Be inspired with recipes, such as: -Oatmeal Cookies from Ruth Reichl -Lemon Bars
from Vallery Lomas -Swedish Visiting Cake from Dorie Greenspan -Rum Raisin Brownies from Julia
Turshen -Root Beer Cake with Chocolate-Root Beer Glaze from Carla Hall -Classic Southern Pecan
Pie from Cecile Richards -Almond and Chocolate Leche Cake from Pati Jinich -Chocolate Cherry
Biscotti from Grace Young -And essays, interviews, and poetry by Ani DiFranco, Jennifer Finey
Boylan, Elle Simone, Hali Bey Ramdene, and Von Diaz, among others. “Timely” (The New York




Times), fun, and creative, this cookbook speaks to a wide range of bakers who are looking for new
ways to use their sweetest skills to combine food and activism. Rage Baking brings women together
with humor and passion to defend, resist, and protest. PROCEEDS OF THIS BOOK GO TO EMILY’S
LIST TO SUPPORT WOMEN CANDIDATES.

dark history of chocolate: Annals & Magazine of Natural History, 1917

dark history of chocolate: The Annals and Magazine of Natural History, 1914

dark history of chocolate: The Annals & Magazine of Natural History , 1924

dark history of chocolate: The annals and magazine of natural history, zoology, botany and
geology , 1882

dark history of chocolate: Chocolate as Medicine Philip K Wilson, W Jeffrey Hurst,
2015-11-06 The Mesoamerican population who lived near the indigenous cultivation sites of the
Chocolate Tree (Theobromo cacao) had a multitude of documented applications of chocolate as
medicine, ranging from alleviating fatigue to preventing heart ailments to treating snakebite. Until
recently, these applications have received little sound scientific scrutiny. Rather, it has been the
reputed health claims stemming from Europe and the United States which have attracted
considerable biomedical attention. This book, for the first time, describes the centuries-long quest to
uncover chocolate's potential health benefits. The authors explore variations in the types of evidence
used to support chocolate's use as medicine as well as note the ongoing tension over categorizing
chocolate as food or medicine, and more recently, as functional food or nutraceutical. The authors,
Wilson an historian of science and medicine, and Hurst an analytical chemist in the chocolate
industry, bring their collective insights to bear upon the development of ideas and practices
surrounding the use of chocolate as medicine. Chocolate's use in this manner is explored first among
the Mesoamerican peoples, then as it is transported to Europe, and back into Colonial North
America. The authors then focus upon more recent bioscience experimental undertakings which
have been aimed to ascertain both long-standing and novel suggestions as to chocolate's efficacy as
a medicinal and a nutritional substance. Chocolate/s reputation as the most craved food boosts this
book's appeal to food and biomedical scientists, cacao researchers, ethnobotanists, historians,
folklorists, and healers of all types as well as to the general reading audience.
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Series "Dark" Explained: Characters, Timelines, Ending, Meaning In this article, we will dive
deep into the world of “Dark” and explore the many layers of its plot, characters, and themes. We
will examine the show’s time-traveling concept, the

Dark | Dark Wiki | Fandom Dark is a German science fiction thriller family drama series created
by Baran bo Odar and Jantje Friese. Set in the fictional small town of Winden, it revolves around four
interconnected

Dark Season 1 - watch full episodes streaming online 3 days ago Currently you are able to
watch "Dark - Season 1" streaming on Netflix, Netflix Standard with Ads. There aren't any free
streaming options for Dark right now. If you want

Netflix's 95% RT Sci-Fi Hit Dark Is A Must-Watch For Mystery Lovers Netflix has a brilliant
2-season sci-fi show, with a 95% Rotten Tomatoes score, that easily manages to hook a viewer in the
first ten minutes itself

'‘Dark' Simplified Timeline of Events, in Chronological Order Netflix's "Dark" premiered its
third and final season on June 27, leaving fans with an overload of new revelations about the time-
traveling cast of characters. Not only were new

Dark | Where to Stream and Watch | Decider Looking to watch Dark? Find out where Dark is
streaming, if Dark is on Netflix, and get news and updates, on Decider
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