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Synopsis

How does a cocoa bean turn into tasty chocolate? Follow each step in the food production
cyclefrom planting cocoa trees to eating a sweet treatin this fascinating book! Read all the Start to

Finish titles and discover how one thing becomes another.

Book Information

Series: Start to Finish, Second Series: Food

Paperback: 24 pages

Publisher: Lerner Classroom (August 2012)

Language: English

ISBN-10: 1580139655

ISBN-13: 978-1580139656

Product Dimensions: 0.2 x 8.8 x 7.2 inches

Shipping Weight: 4 ounces (View shipping rates and policies)

Average Customer Review: 3.7 out of 5 starsA A See all reviewsA (6 customer reviews)
Best Sellers Rank: #51,370 in Books (See Top 100 in Books) #25 inA Books > Children’s Books >
Science, Nature & How It Works > How Things Work #53 inA Books > Children’s Books >
Children’s Cookbooks

Age Range: 4 - 7 years

Grade Level: Preschool - 2

Customer Reviews

Some kids just love chocolate, but how many know how it is made? If you take a look at the picture
of some very unusual trees you’ll see some large reddish colored pods growing on the outside.
Inside these posed "are seeds called cocoa beans." After several months the pods are cut off from
the trees and cut open. You can see several white beans inside the pod. Each one holds "twenty to
fifty cocoa beans." After the cocoa beans are removed from the pods "they are left in the sun to dry
for many days" and then are placed into sacks.Once the sacks are filled they are loaded into a
railroad car to be taken to a chocolate factory. At the factory the "beans are cleaned" and then
roasted. The reason they are roasted is because it is "easier to take shells off [the] beans." In a
photograph in this book you can see a man working in front of several huge copper pots where the
beans are being roasted. You'll also learn about the machines that mash the beans, what happens
when they are mashed, what is added to the chocolate, you'll see it "poured into molds," and will

learn what happens until it is wrapped.This is a fascinating look at the manufacture of chocolate



from the pod to the final product. This is a simple beginning introduction to nonfiction for the young
student. This book can be read by the confident reader or read and discussed during circle or
storytime. The layout is alive with vivid photographs, visuals that are almost self-explanatory. There
is a brief sentence explaining the concept in the paragraph beneath. For example, when discussing
what happens when the beans are removed from the pods the sentence says "The sun dries the
beans." This is one of six titles in the "Start to Finish" series about food for the beginning nonfiction
reader.
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