Project Assignments


Your team will be completing a series of five assignments associated with the study of chocolate.  The team will not only be responsible for equally participating and completing the activities but documenting their contributions as well.  Each activity has its own instruction and requirements.  Read each task very carefully to ensure that your team meets or exceeds all the required components.  Each assignment will also explain how the task will be evaluated.   Where indicated, record your answers within this document and print the final copy for evaluation.  You may want to print a, “Working Copy,” of this document to refer to as you explore.  Your team will need to open the Chocolate interactive PowerPoint to find the resources necessary to complete the required tasks.  Click on the link below to begin your assignments.

Chocolate PowerPoint
The History of Chocolate 

Introduction:  The following activities will require you to focus your attention on the portion of the PowerPoint entitled, “The History of Chocolate.”  Although you will find all the materials needed to complete this task, please feel free to explore the internet and the library for additional resources.  

Assignment # 1   - Developing a Historical Timeline on Chocolate

Your team will be using the Software program Inspiration to develop an interactive historical timeline.  The program will permit you to develop a series of interconnected boxes listing dates and brief summaries.  It is also will permit you to attach links to web sites, photos, or additional documentation.  You will be required to include the following items:

· A minimum of 20 dated entries; each with a brief description of the event.

· A minimum of 5 linked entries to internet websites appropriate to the event.

· A minimum of 3 links to a photograph or illustration corresponding to the event.

· Include a Title and names of all team members involved in the timeline project.

The final version of your timeline should be saved and submitted on diskette (memory stick) for teacher review.   Please examine the rubric below to determine how your team project will be evaluated.  

Timeline Rubric
Assignment #2 – The Chocolate Challenge 

Click on the Chocolate Challenge link and follow the instructions provided at the website.  As you complete the activity, type in the answers to the four questions that were asked during the lesson on the lines provided below.

2000 BC  - 

1500 AD  -

1521 AD  -

2000 AD  -

Growing and Processing Chocolate 

Introduction:  The following activities will require you to focus your attention to the portion of the Chocolate PowerPoint entitled, “Growing and Processing.”  Although you will find all the materials needed to complete this task, please feel free to explore the internet and the library for additional resources. 

Activity # 3 – Exploring a Cacao Farm

Today you will be exploring the native ecosystem that supports cacao production.  You will be utilizing an interactive site designed for Field’s Museum in Chicago, IL. Once you enter the Chocolate PowerPoint main menu, select the “Growing and Processing” icon.  This will direct you the title page.  Click on the “Explore a Cacao Farm” button and you will be connected to the website.  Follow the instructions provided.  Remember to use both your virtual binoculars and microscope to discover all the plants and animals in this ecosystem.  Type in all the specimens you locate in the chart below.
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Activity # 4 – Making a Candy Bar

For this activity, your team will be exploring how cacao is harvested and processed to manufacture chocolate.  You will be utilizing an interactive site designed for Field’s Museum in Chicago, IL. Once you enter the Chocolate PowerPoint main menu, select the “Growing and Processing” icon.  This will direct you the title page.  Click on the, “Making a Candy Bar” button and you will be connected to the website.  Follow the 

instructions provided.  As you complete each of the twelve steps involved, please type in a brief summary in the space provided below.
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Cooking with Chocolate 

Introduction:  The following activities will require you to master the portion of the Chocolate PowerPoint entitled, “Cooking with Chocolate,” before embarking on our culinary experiences with chocolate.  Although you will find all the materials needed to complete this task, please feel free to explore the internet and the library for additional resources.

Activity # 5 – Chocolate Terminology

Before we actually begin cooking with chocolate, it is important to learn the basic vernacular of chocolate masters.  Open the Chocolate PowerPoint main menu and click on the “Cooking with Chocolate” icon.  You may need to explore the submenu icons to locate all the terms.  Type in your definitions in the space provided below. 

 1.  Conching

2.  Tempering

3.  Ganache

4.  Seize

5.  Truffle

6.  Enrobing

7.  Mold

8.  Bloom

9.  Cocoa Butter

10.  Cocoa

11.  Liquor

12.  Couverture

