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Chocolate is made from cocoa beans.  
Cocoa beans grow in hot countries near the equator, such as Ghana and 

Ivory Coast.  
 When heated, chocolate melts and becomes a liquid.  

 When cooled, chocolate sets and becomes solid again.  
 Following a recipe helps us make food successfully/evaluate what went 

well or could be improved 

Key Vocabulary  “Sticky Knowledge” 

 

Anglo-

Saxons 

 The main group of people living in Britain when 
the Vikings invaded. 

Danelaw  The area in Britain that the Danish Vikings ruled 

over. 

Longship  A Viking ship used for fighting and carrying out 

raids. 

Monastery  A place where people who have dedicated their 

lives to religion, such as monks or nuns live. 

Pagan  A person who believes I many gods. 

Chieftain  The leader of a village or small group of people in 

Danelaw. 

Rune  A letter from the alphabet used y Vikings. 

Thatched  A roof covered in straw. 

Trader  A person who sells goods. 

 “Sticky Knowledge” 
Unit Overview 

Children will: 

• Generate ideas for a chocolate product. 

• Decide on ingredients 

• Draw and label a simple design 

• Shape and decorate their product 

• Know basic food hygiene and safety rules 

• Evaluate the product. 

Method 

Design 
Evaluate different chocolate bars 
Draw and label a diagram 
Making  
Choose ingredients 
Follow a recipe 
Follow hygiene and safety 
Evaluating 
Which ingredients did you choose and why?  
Would a consumer like it?  

 

Ingredient One of the foods or items used to make a dish or product. 

Recipe A set of instructions that tells you how to make something. 

Melt To change from a solid into a liquid by heating. 

Solid A material that keeps its shape and is not a liquid or gas. 

Liquid A substance that can flow and take the shape of its container. 

Mix To combine ingredients together. 

Stir 
To move ingredients around with a spoon or other tool to 
combine them. 

Combine To put two or more things together. 

Pour To make a liquid flow from one container into another. 

Mould 
A shaped container used to form something into a particular 
shape. 

Temper 
To carefully heat and cool chocolate so it becomes smooth, 
shiny, and crisp. 

Decoration Something added to make food look more attractive. 

Taste The flavour of food, such as sweet, salty, sour, or bitter. 

Texture 
How food feels when you touch it or eat it, such as smooth, 
crunchy, or creamy. 

Hygiene Keeping hands, equipment, and food clean and safe. 

Safety Following rules to prevent accidents or injuries. 

Evaluate 
To think about how well something turned out and how it 
could be improved. 

Equipment The tools and items used to help make or prepare something. 
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