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BUILD
BACKGROUND

LET'S EXPLORE! chocolale ikl

J Secheol systems throughout the United States are finally waking up to the dangers surrounding serving chocolate milk to s'fudan*s in the
cafeteria Lunchrooms across the country serve flavored milk ot breakfast and lunch. While chocolate milk does have important nutrients ke
' calcwum, protein, and vitemin D, it also has a lot of added sugar. One serving of chocolate milk has almost as many calories as a can of soddl
" The United States already has a huge problem with childhood cbesity, and serving sugary drinks to students is only adding to the problem In
fact, just one carten of chocolate milk con have s rmuch as three teaspoons of sugar] That's a big problem because the American Heart
Association says kids should only have six teaspoons of odded sugar dally. Some people say that chocolate milk helps kids get the nutrients they
need Thers are actually heathier ways to get calcium and vitamin D. Foods like spinach, broccol, and almonds have calcium. Spending time
outside in the sunlight helps your body make vitamin D. We should not be promating products to our children that harm their health
The food industry does not core about children's health. They are concerned with making more money and will do whatever
necessary to push their product. Some people in favor of chocolate milk in school lunck claim that the sugary drink is only
cbout 60 calories more than plain, white milk. However, sugar can be addictive. Those extra calories will add up over time and can
cause lifetime losting effects. Schools are supposed to help kids learn hedlthy habits. Serving chocolate milk doesn't teach healthy ﬁf‘
habits. Instead, schools should focus on offerlng ploi\ milk or other hedlhy drinks like water,

Mummxmﬁm?wﬂmtmmmm To support your thinking.

Learn about the history

of chocolate




INSIDE A
CHOCOLATE
FACTORY

See what a chocolate

factory looks like

THE HERSHEY FACTORY

 Directons: Clc on fhe video below 1o get a

' look inside the Hershey Chocolate Factory,

Make a Prediction] What does the factory do with ll the imperfect chocolate bars that

do not pass inspection?




CREATE A
SCRAPBOOK

MY CHOCOLATE TOUR SOUVENIR

- Click on a stop ¢ collect the stickers as you move through the e
Chocolate Tour. Cut them from each destination (Cirl * ) || 1ur cauATOR: CACAD TRECS
' and paste them here in your suitcase (Ctrl + V).

MEET MILTON HERSEY
INSIDE A FACTORY

MEET JOUN CADBURY |

B % CHOCDLATE FOR BREAWFAST? \ -
M
Show your progress on your

\/ : LS5 journey by collecting
' photographs at each location.
I} ] Z 1




CRITICAL
THINKING

LT’ SEXPLOREI

Chocolate is one of the world's favorite treats, but did you know it
has ancient origins? Chocolate comes from cacao beans, which were first
used by the Mayans and Aztecs thousands of years ago in a bitter drink
called “xocolatl” Today, chocolate is made by harvesting cacao beans,
fermenting and drying them, and then roasting them to bring out their
rich flavor. They're then ground into a thick paste called chocolate liquor.
Factories take this paste and work their magic, mixing it with specific
ingredients to create the different types of chocolate we enjoy. Dark
chocolate uses just cacoo, cocoa butter, and a little sugar, giving it a bold
and bittersweet taste. Milk chocolate adds milk powder or condensed milk
for a creamier, sweeter flavor. White chocolate is made from cocoa
butter, sugar, and milk, creating a velvety sweetness. Once the
ingredients are mixed, the chocolate is refined, tempered, and poured into
molds to create bars, candies, or other treats. These products are
carefully wrapped and shipped to stores around the world, ready to bring
Joy to chocolate lovers everywhere.

Integrates text
features, opinions,

compare contrast, and

various other

comprehension skills.




FROM BEAN T0 BAR

"mmwmmmmpnmwmm"----
 cocoa beans into chocolate bars. Complete the cause and
'cﬁedorgm:ertmngdmusﬁ'nmmm G
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They can mash the seeds into a paste.

They can pour the mixture into molds.

They wrap the bars in paper.

ENGAGE IN
CROSS

Reading, social studies,

writing, and critical

thinking




MEET TWO OF
THE BIGGEST
NAMES IN
CHOCOLATE
MAKING

Meet Milton Hershey
The Hershey Factory
Meet John Cadbury
Cadbury Chocolate
Factory




Google Slides and SeeSaw

Sugges’red Uses
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ASSigr\ in Google 3 _ mMcﬂ:E Socml Shudies
Classroom or SeeSaw

Whole Class Activity

Smadll groups or center

Early Finisher
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Save with o Socml S’rudues BundleI
_ WE@TUAL FIELD TRIPS: |



https://www.teacherspayteachers.com/Product/Social-Studies-Virtual-Field-Trips-GROWING-BUNDLE-6965844?st=36bbf7761d79360398086701630b4433
https://www.teacherspayteachers.com/Store/Common-Core-Kingdom
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