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3. Farmers in Ghana grow Cocoa beans.





In Ghana, the Cocoa beans are harvested, the pods are removed from the trees and the beans removed.





2. Diary farmers in Britain produce milk for Cadbury. A glass and a half of British cow milk goes into each pound of chocolate.





4. In Ghana, the Cocoa beans are placed between banana leaves, this encourages fermentation. Later the leaves are removed and the beans are placed out in the sun to dry.





7. The Cocoa beans are transported from Ghana via ship to North Wales.





12. At the processing plant in North Wales, the beans are cleaned and roasted. The beans are processed until they form thick Cocoa butter.





6. The Cocoa butter is then transport to a plant in Herefordshire.





8. British and French farmers grow sugar beet. 





9. Vegetable oil (Palm oil) is grown in Malaysia.





11. In Herefordshire, the Cocoa butter is mixed with the sugar and milk. The vegetable oil is added to preserve the taste and texture of the chocolate.





13. The mixture is mixed and carefully cooled before being moulded.





5. The final chocolate bar is packaged.





10, You walk into your local shop and buy a bar of diary milk.





14. The bars are distributed across the country to retailers.





15. Cadbury has a special research and development department, working on new production techniques and products.
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Tasks





Colour shade the key.


Read the statements and shade them according to which sector of industry they represent.


Cut out the statements and arrange them into the order of chocolate production.


Shade and annotate the countries involved in the production on the map provided.


Finally, cut out the map and key-display them in your book with an appropriate title.
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