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Art

The student learned about the process of making chocolate, which involves various art
techniques such as molding, shaping, and decorating chocolate confections.
They observed the aesthetics of the chocolate factory and packaging design, understanding
the importance of visual appeal in marketing and presentation.
Through the tour, the student may have gained an appreciation for the artistry and skill
involved in creating chocolate sculptures and decorations.

English Language Arts

During the tour, the student likely engaged in descriptive writing exercises, detailing their
sensory experiences while exploring the chocolate factory.
They might have had the opportunity to interview the chocolatiers or employees, practicing
their journalistic skills by asking insightful questions and reporting their findings.
The student may have encountered various literature pieces related to chocolate and the
history of chocolate-making, enhancing their reading comprehension and vocabulary.

History

The student learned about the historical significance of chocolate, including its origins in
Mesoamerica and its evolution as a popular delicacy around the world.
They may have explored the social and cultural impact of chocolate, discussing its role in
trade, exploration, and modern-day consumption habits.
The tour likely included discussions on the history of the Haigh's Chocolate Factory, providing
insights into its establishment, growth, and contributions to the local community.

Science

Through the factory tour, the student gained insights into the scientific principles behind
chocolate production, including the tempering process, crystallization, and the role of fats and
emulsifiers in chocolate making.
They may have observed simple machines and industrial equipment used in the factory,
learning about the engineering and physics behind the production process.
The student might have explored the nutritional aspects of chocolate, discussing its
composition, potential health benefits, and the impact of cocoa farming on the environment.

After the tour, students could engage in a creative project by designing their own chocolate
packaging or creating a piece of art inspired by their experience at the Haigh's Chocolate Factory.
They could also write a short story or poem related to chocolate, allowing their imagination to be
fueled by the sensory details of the tour.

Book Recommendations

Charlie and the Chocolate Factory by Roald Dahl: A classic tale that captures the wonder and
magic of chocolate and sweet confections, fueling the imagination of young readers.
The Chocolate Touch by Patrick Skene Catling: A delightful story about a boy who discovers a
magical gift that turns everything he touches into chocolate, blending fantasy with themes of
moderation and appreciation for simple pleasures.
Chocolat by Joanne Harris: This novel weaves a captivating narrative about a small French
town and its transformation through the power of chocolate, offering a rich exploration of
culture, tradition, and the sensory allure of chocolate.
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