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Date:
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Type of Chocolate:

aF

Chocolate originated

in Central and South

S=. America. The

Did you know:

Chocolate comes

Other (aftertaste, textures, likes/dislikes):

froma tree... A
cacao tree, that is!
Cacao trees produce pods, which are the
fruit of the tree. The pods are shaped
like a football and grow in many colors.
Inside the pods are cacao beans—the
main ingredient in chocolate!
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Type of Chocolate:

currency!

Mayans and Aztecs Aroma:
ground cacao
beans to drink Taste:
as a spicy beverage,
¥/ and even used cacao
beans as a form of Other (aftertaste, textures, likes/dislikes):

Cacao trees grow best in the shade, so
farmers often plant them with other big
fruits (like banana trees) whose big leaves
provide shade. This also allows farmers
to diversify their crops.

Milk Chocolate
vs
Dark Chocolate

Aroma:

Taste:
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pe of Chocolate:

Milk chocolate often has less
cacao, is mixed with milk (of
course!) and usually has more

Other

You can only taste four
basic tastes. What are
they?

(aftertaste, textures, likes/dislikes):

sugar than dark chocolate.
How do they taste different?
Which one is sweeter?

More bitter?

Which one has a louder snap?
Melts faster?

Chocolate growsin countries
along the equatorr.” Why do you
think that is?

' Type of Chocolate:

Aroma:

Taste:

Other (aftertaste, textures, likes/dislikes):




