Journey of the Bar of Chocolate by John Malamy

Pode Jlled with, beans
Cocoa pode grour onv cocoa trees. The pods grow from the tree trunks and, the main
branches. Eachs tree: makes 20 - 30 big pods o year: A Jully-grown cocoa pod, carv be

as big as a pineapple. It takes aboub five months Jor the pods to fully grouw. There are
50 to 60 seeds inside each cocoa pod. These are the cocoa beans. They are tucked
inside: o layer of white pulp. The pulp looks like cothon wools

Harvesting the pods

Iy West Alrica, farmers harest; cocoa pods betweerny October and, January, exery year.
They cub thermv off or knock themy downv withy sticks:. They, take the pods back to their
e and. sl therm open

The Jarmers scoop the beans and pulp oub by hand. They pile it into- big heaps. They
cover the heaps with, banana leaves and leare themy inv the: surnv This starts to- gise the

Drying v the suny

The pulp turms to- liquid i the heaps. It drains away after about: o week. Only the
beans are left. Farmenrs spread the beans omer mats or tables.

The Jarmenrs turn the beans over and, over emery day. This is to make sure they dry
right through. It takes about o week for the beans to- dry oubi They shrink, ands become
very hard:

Roasting the beans

ships are unloaded: The beans are taken to- chocolate factories. The beans are cleaned,
ab the chocolate Jackory. Then they are roasted, v a very hot oamers Roasting brings outs
more o, the chocolate taste i the beans.

Remorving the shells
Rollers crushy the roasted, beans: Rolling cracks open the hard, shells of the beans. The




shells and leares the nibs behind: Gardeners buy, the bits of brokery shelll They pub it or

Cocoa mass

The cocoa nibs are ground, info- as sticky paste called cocoa mass. Cocoa mass has
cocoa butter and specks of cocoa v il The cocoa mass s pressed to- separate the cocoa
butter and the, cocoa: Pressing Jorces, the cocoa butker outs of the cocoa mass. The
cocow i poured into- moulds. Then it is left to- go- hard, and, become blocks of solid,

COCOa

Becoming milk, chocolate

The blocks of solid cocoa are heated up. The cocoa melts and becomes a thick, brown

liguid. It looks like Loarely, chocolate, bub pure cocoa has a very, very bitter taste. Sugar
is added to- the cocoa to- make it taste sweel. Cocoa, milk, cocoa butker, and sugar are

the ingredients iny milk, chocolate.

Bars of chocolate

Bars of. chocolate are made i moulds. A machine pours the warmy runny, chocolate into-
The Jilled, moulds are pub into- o big fridge. The chocolate cools downs When the
chocolate s hard, the moulds are emptied. The bars of chocolate come out of the
moulds.

Questions
|. How many pods are: grown on o trees each, year?

2. Hour many seeds are inside: a cocoa pod?
3. What months are the, cocoa, pods harvested, between?
k. What, do- gardeners do- with the broken bits of shell?
5. Hour do cocoa beans geb transported: around the, wonld?

6. Whenv the chocolate is hard, what happens to- the moulds?






