Year 3 Knowledge Organiser – Where does chocolate come from?
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The chocolate journey:

1. The cocoa beans are harvested. 
2. They are then fermented and dried. 
3. After this, the beans are weighed fairly and traded.
4. Once sold, they are exported to different countries and sent to factories. 
5. After receiving the beans, a manufacturer roasts the cocoa beans in an oven. 
6. The beans are shelled and crushed into nibs.
7. The nibs are squashed to make cocoa liquor.
8. The cocoa liquor is mixed with milk to make a smooth liquid. 
9. The liquid goes through a conching and tempering process.
10. The liquid is poured into moulds.
11. The bars of chocolate are wrapped up to keep them fresh.
Charlie and the chocolate factory














Roald Dahl was a spy, an ace fighter pilot, a chocolate historian and a medical inventor.
Wanting the best for her only son, his mother sent him to boarding school - first to St Peter's, Weston-Super-Mare; then, in 1929, to Repton - where many bizarre and memorable events would later be recounted in his writing. Pupils at Repton were invited to trial chocolate bars, a memory that stayed with Dahl throughout his life, inspiring Charlie and the Chocolate Factory.

Would you like to go and trial chocolate bars? Why or why not?

If you had a chocolate factory and invented your own bar, what would you call it and why? What would be inside it?
















Topic overview
In this topic children learn all about where chocolate comes from.


Key Vocabulary

Equator – An imaginary line around the middle of a planet. It is half way between the North Pole and the South Pole. An equator divides the planet into a northern hemisphere and southern hemisphere.
Fair trade – Fair trade is a way of buying and selling products that allow the farmers to be paid a fair price for their produce and have better working conditions. 
Climate – The average weather conditions over a long period of time.
Cacao trees – A small tree that grows in tropical areas and it grows pods which contains seeds called cocoa. 
Harvesting – To collect what has been planted and grown in the ground. This is usually done by farmers.
Fermenting – A chemical change that happens in vegetables or animal substances. 
Plantation – A large area of land where crops are grown and harvested. 
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FROM BEAN TO BAR

Cocoa beans orow in pods, directly fromthe trunk of the cocoa tree (Theobroma cacao, or “food of the
gods.”) One ree produces between 20 and 20 pods a year, each containing 20 o 50 almond-sized cocoa
beans. A year's harvest ffom one iree — processed nto cocoa iquor, cocoa butter or cocoa powder — s
enough to make up to 500g of chocolate
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