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Chocolate                                                                                                                    WORKSHEET A

Chocolate is a very special kind of food. Although certainly not a vital part of the human diet, it is loved for its delicious sweet taste and the way it melts in the mouth, and would be missed by many millions of people if it suddenly ceased to exist. Indeed, the global population of ‘chocoholics’ (people who find chocolate very difficult to resist) is very large. The most chocoholic countries in the world are in Europe; Switzerland and Austria top the list with an annual average consumption of around ten kilograms of chocolate per person, closely followed by Britain and Ireland. 

Many people believe that eating chocolate has a mood-enhancing effect. There is disagreement, however, about whether this is due to the ingredients of chocolate or the significance attached to eating it. Some scientists have suggested that chocolate releases chemicals in the brain that create feelings of happiness, while others believe the happy feelings might only occur because people see eating chocolate as a way of being nice to themselves.

The vital ingredient in chocolate is the seeds of the cacao tree, which only grows in tropical countries. Cacao was first cultivated at least 2,500 years ago by the Maya and Aztec civilisations of Central America, which used the seeds to make a chocolate-flavoured drink. In the early sixteenth century, Spanish explorers who arrived in Central America recorded that the Aztec emperor, Montezuma, was particularly fond of this chocolate drink, although it was not mixed with sugar and therefore had a bitter rather than a sweet taste. 

The Spanish took cacao seeds back to Europe, where the chocolate drink quickly became popular with very rich people, the only ones able to afford it. It wasn’t until the nineteenth century that chocolate began to appear in the solid form that is so familiar today. The world’s biggest producers of cacao today are the Ivory Coast and Ghana, both in western Africa.

The three main varieties of chocolate are dark, milk and white (which doesn’t contain any solid part of the cacao seed, and perhaps therefore shouldn’t be considered ‘real’ chocolate). No one would pretend that eating large amounts of any of these is good for you, but there is some evidence to suggest that regularly eating small quantities of dark chocolate might reduce the risk of heart disease.

Chocolate                                                                                                                    WORKSHEET B

Exercise 1

Team A

Below are the answers to some questions about the text on Worksheet A. Work with your team and write the questions. When you have finished, Team B will have to answer them as part of a quiz. 

1. They are both in western Africa. 
2. The vital ingredient is the seeds of the cacao tree.
3. He was an Aztec emperor in Central America.
4. The Spanish first took cacao seeds from Central America to Europe.
5. About ten kilograms.
6. Very rich people.
7. Dark, milk and white.
8. A ‘chocoholic’ is a person who finds chocolate very difficult to resist.

…………………………………………………………………………………………..


Team B

Here are the answers to some questions about the text on Worksheet A. Work with your team and write the questions. When you have finished, Team A will have to answer them as part of a quiz. 

1. It was first cultivated in Central America.
2. In tropical countries. 
3. It had a bitter taste.
4. At least 2,500 years ago.
5. Dark chocolate might reduce the risk of heart disease.
6. In the nineteenth century.
7. It doesn’t contain any solid part of the cacao seed.
8. Britain and Ireland.

Chocolate                                                                                                                    WORKSHEET C

Exercise 2

Student A

You and your partner have the same crossword, but with different words completed. Take it in turns to describe the words to each other and fill in the gaps. When you have finished, the name of the chocolate objects traditionally given in the UK in March or April will be revealed. 
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Student B

You and your partner have the same crossword, but with different words completed. Take it in turns to describe the words to each other and fill in the gaps. When you have finished, the name of the chocolate objects traditionally given in the UK in March or April will be revealed. 
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