Magical Mysteries
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@Weet Secret of Sugarville's Candy
e ) Factory Clue #1
N

Answer the comprehension questions. Use your answers fo decipher the code in the passage.

1t proof does Amy have that the cacao beans were at the factory?  Decoder  Clue
a  the fact that she personally unloaded them (
b, the empty crates that were left behind .

¢ her signature on the shipment invoice .............
d  ahandful of beans that are on the factory floor ..
 word best describes how Amy and Alfred feel about the missing beans?

a Jedlous.......

b.  frustrated

e afrad it
d  delighted

1t makes Alfred and Amy suspect Dr. Hart of taking the cacao beans?
a apatient of Dr.Hart's..................

b.  a cancelled appointment with the doctor ..

¢ acommercial about Dr. Hart's practice ........................

d  the doctor’s flyer about the dangers of sugar................. (

R E6)
loes eating too much sugar affect the heart?
a It can lead to heart attacks, strokes, and high blood pressure. . . . ( ) = E9
b. It can cause problems with insulin production. - Q-2
¢ It can make people allergic to sugar........................... Q- C8

d It can create energy highs and lows.

.......................... ®-13 —
is one example of a way to take control of one’s health when it comes to sugar?

a  eat more chocolate bars

b.  limit sugary snacks and beverages .

¢ see adoctor every day

d  avoid natural sweeteners like honey
does Alfred saying, “His health concerns are real,” reveal about Alfred?
a  He supports anall-candy diet. .............................. ..

b.  He wants the factory to stop making candy.
¢ He thinks the doctor is unprofessional
d
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SUPER STUDENT )
SLEUTHS NEEDED!

Step into the Magical
World of Mysteries!

Students won't readlize they are
practicing key reading and
problem-solving skillsl They will be
immersed in the storytelling with

original videos, stories, and

puzzles.
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Date:
The@eﬁt Secret of Sugarville’s Candy Factory

/ Clue #5
[ Directions: Read the passage below. Answer the questions fo decode the symbol. This will reveal a clue of
a suspect you can eliminate. All in the Fort-

Alfred covered his eore -

at one of the workstations.

Roger’s Dark Chocolate Cranberry Almond Clusters

ngredients
+ “ | cup dark chocdlate (70% cocoa or higher), | -moke ol

cl ed ba*d‘c;
. hofqu whole dmonds Ary nev
+ V2 cup dried cranberries 1007 e | ot
*  I/4 teaspoon sea salt -amake
+ V4 cup shredded coconut credt
recp®
Instructions:
Prepare the Alimonds:
Preheat oven to 350°F.

l
a
b. ?Pread amonds evenly on a baking sheet.
¢. Toast the dmonds in the preheated oven for about 840 minutes, or
mhx wcl%ﬂyaddmaruﬁmgraﬁl(aepmeyemﬂ\emfo
eve

uno»/cfhedmusng meﬂxeo«mmdletfhcmcoo{conpudy

bowl
of simmering water, maki
Q:l sure the bottom of the bowl doesn't fouch the water. St fhe 2

5 Reading
Challenges

Read five sections of the
secret of Sugarville’s Candy

Factory

Uncover clues by answering
basic comprehension
questions with both fiction &
nonfiction text features

Challenges are short
Q  |-2 Pages
Q  Each takes 10-15 minutes

Decode the clues to eliminate

each suspect.
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Be the Detective!

Unlock clues to

eliminate suspects.

Once students find
the culprit, they can
scan the videos or
use the “case file”
to self-correct their

work.
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“Start talking, Roger,”

Includes our popular and

need to find those ¢

acao beans and produce the

4 now if they're going to

highly engaging MagiCore

Web versionl

) out, indicating that
sion questlons

the comprehen
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it one another. T was true that
ways told him they

Roger had suggested new
ding products ot another

make your new recipe?” Alfred asked as Roger stopped ot

New candies and served them at the 100

P2W great they are and want to sell them.»

Amy and Alfred down

Where Roger had o second kitchen qll set up.

Easy to Use
Self-Correcting
Audio Read Aloud
Option

Videos Integrated

Animations and Sound

Effects
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PDF

MagiCore Web"

2 Versions

)
Format Type Printable Digital
Device N/A Any Device
Required Prep Print & Go Zero Prep

Student Answers

Printable Answer Pamphlet

In MagiCore Web

Self Correcting Includes Answer Key Self Correcting

Custom Videos QR Codes Embedded

Audio Readings N/A Contains Audio Readings
Navigation N/A Automatically Advancing

Extras

Printable “Case File”

Interactive Animation

* Print

* MagiCore Web

(Our most immersive

experience)
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@ Use the decoder
J

to find the word

4:] that corresponds
to this code:

Decoder

«And we can't celebrate without the bars,” Affred sald: «Those bars are the very

essence of the company.’

Suspect
List

«Who would have taken the beans?” Amy acked. “Everyone In town knows how
Code word:

\rnporfant fhey are Yo fhe Sugarville Candy Factory”

«Tf we have anY hope of finding the beans and saving the anniversary celebration
and auite possibly the family company—We need fo etart questionind people,” Affred said

«And T know who our first suspect chould be.” He dug his phone out of his pocket and
© Q}-Qﬂ ’b?_{"“. )
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Cornering the Competttion

will reveal q clye of
he delicious candy "
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that explains it."

With a few clicks, Bobby was on their website.
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Chocolate starts as cacao beans, which are harvesfed
from pods on the cacao tree. The pods are ripe and ready for
picking when they turn a bright yellow-orange color. The beans are
then farmented under banana leaves for 2-9 days to develop their :

flavor. After fermentation, they are dried'under the sun for 7-M days 4§
on wooden boards or bamboo mats. Raking and turning them over continually
ensures the beans dry consistently. Once dried, the beans are rogsfed at low
temperatures fo bring out their rich aroma and flavor.

Next, the roasted beans are cracked open in a process called winnowing,
revedling the nibs inside. These nibs are ground/info a thick paste called cocoa
liquor. Under high pressure, the paste can become cocoa powder and cocoa
butter. Depending on the desired type of chocolate being produced, additional
ingredients such as sugar, milk powder, and flavorings may be added fo the cocoa
liquor.

The mixture is then refined through conching, which involves heating and
stirring to develop a smooth fexture and enhance the flavor. After conching, the
chocolate is fempared'to ensure proper crystaliization of the cocoa butter, which
| gives chocolate its characteristic shine and snap.

Finally, the tempered chocolate is moldedinto bars, or used in various

confections like truffles or bonbons. The finished chocolate is then cooled and
packaged for distribution.

From bean 1o bar, the process of making chocolate is a magical journey

.
. “Go to our Sugarville Candy Factory website,” Alfred said. “We have a page there

Fiction Stories
with Nonfiction
Text Features

With a few clicks, Bobby was on their website.

The Magic of Turning Beans into a Sweet
Chocolate Treat

[=——1

p Steps to
Chocolate starts as cacao beans, which are harvesfed <o
. Make Chocolate
from pods on the cacao tree. The pods are ripe and ready for
picking when they turn a bright yellow-orange color. The beans are P
then fermented under banana leaves for 2-9 days to develop their
flavor. After fermentation, they are dried under the sun for 7-M day:
on wooden boards or bamboo mate. Raking and turning them over continually fermenting
ensures the beans dry consistently. Once dried, the beans are roasfed at low
temperatures fo bring out their rich aroma and flavor. s

Next; the roasted beans are cracked open in a process called winnowing,
revealing the nibs inside. These nibs are groundinto a thick paste called cocoa

roasting [:D
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Looking for More?
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https://www.teacherspayteachers.com/Product/Reading-Comprehension-Skills-Escape-Room-Bundle-2nd-3rd-Grade-Passages-6668445
https://www.teacherspayteachers.com/Product/Reading-Comprehension-Escape-Room-Bundle-4th-5th-Grade-Print-Digital-Activities-6673499
https://www.teacherspayteachers.com/Product/The-Galactic-Space-Station-Puzzle-Reading-Comprehension-Print-Digital-Activity-11262855
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