© Geographical Association 2013

Geography Plus: Food for Thought
Activity sheet 17:
From bean to bar

Name

In the boxes below, draw and describe the stages of
production for making chocolate.

1. Harvesting \ 2. Fermenting and drying

"

5. Grinding o | 4 Winnowing ) 3. Roasting

6. Mixing with additional 7. Conching and refining 8. Tempering and moulding
ingredients \ \




