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Core Skills Analysis
Science

¢ Learned about the process of making chocolate from cocoa beans and how temperature
affects the chocolate's consistency.

¢ Understood the concept of fermentation in cocoa beans crucial for chocolate production.

¢ Explored different types of chocolate and their ingredients, fostering an understanding of
mixtures and solutions.

¢ Discovered the role of preservatives in chocolates, highlighting the importance of food
preservation methods.

History

¢ Explored the history of chocolate from its origins in Mesoamerica to its popularity in Europe,
enhancing knowledge of cultural exchange.

¢ Learned about the significance of chocolate in ancient civilizations and its evolution into the
sweet treat we enjoy today.

¢ Understood the influence of explorers in spreading chocolate worldwide, connecting historical
events to food dissemination.

¢ Discovered the social impact of chocolate's production on different communities throughout
history, highlighting economic factors.

Mathematics

¢ Practiced measuring ingredients for chocolate recipes, reinforcing understanding of fractions
and units of measurement.

¢ Calculated percentages of cocoa content in different chocolate products, applying
mathematical concepts to real-life scenarios.

¢ Estimated production costs of chocolate bars based on provided information, enhancing
financial literacy skills.

¢ Analyzed data on chocolate consumption trends over the years, fostering graph interpretation
and statistical understanding.

Tips

To further enhance the learning experience from visiting the chocolate Museum in Llandudno, H can
try creating their own chocolate confections at home using simple recipes. They can also research
and experiment with different cocoa percentages to understand flavor profiles better. Additionally,
exploring the sustainability aspects of cocoa production and its impact on the environment can
deepen their understanding of ethical consumption.

Book Recommendations

e The Chocolate Touch by Patrick Skene Catling: A delightful story of a boy who magically turns
everything he touches into chocolate, teaching valuable lessons about greed and moderation.

e The Great Chocolate Caper by Michael Genhart: Follows a group of young detectives as they
unravel a chocolatey mystery, combining fun with problem-solving skills.

¢ Chocolate: Sweet Science & Dark Secrets of the World's Favorite Treat by Kay Frydenborg: An
informative exploration of the science behind chocolate making and its cultural significance,
perfect for curious young minds.
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