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1) Language Features and Functions
Vocabulary: Chocolate information (derivation, scientific name, medicinal,
properties)
Chocolate producing (pick, roast, dry, melt, heat, pour, wrap)
2) Language Skills
Reading: suiioanudila
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- Do you like chocolate?

- How much chocolate do you eat in a week?

- When do you eat it - after lunch / dinner for a mid-morning or mid-
afternoon break, when you watch TV?
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Background Information
Uselun Passive voice fie Usgloaiiuszsnuludgnnssiin dedilassasng dsil

(Subject) + verb to be + n3endasdi 3 (Past participle)

mswdsulszlon Active voice Wuuszlen Passive voice
1) dinssuvealsylen Active 1duusesrululselen Passive
2) 14 verb to be munaIUsEeU
3) n3euiivesdszloaliuavudutesdi 3 (Past participle)
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4) freuszsunesuselun Active llugnsziin (Agent) Tuuselun Passive
1PUAUNRT by
WU The boy was bitten by the doeg.
Dinner is being cooked by Susan.
vanewg  §nsviiluusglen Passive o19azarlilelunsdld
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Our new house is going to be built next month.
(azfinszild ileanndesnsiudsiuvddsiinddssgnate)
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The thieves were all arrested.
(azf1in by police 13 \dlosannifuidiusgudrinvihnaiinhiidualue)
- hinswiilasfednseyit wu
This building was built in 1999.
(ildnsuilaanduaseind Sfteadhfntdgnaindlud e 1999)
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Possible answer

You can use chocolate for hot chocolate, chocolate pudding, chocolate ice-
cream, chocolate bars and chocolates (or pralines). You can use it to give you
energy and to fight fatigue. The Aztecs also used it as currency, in place of

money.
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Audio script and answers
Chocolate is made from cocoa whose scientific name is Theobroma, a Greek

word. Chocolate comes from (1) West Africa, (2) Central and (3) South America

and (4) Eastern countries. It is full of (5) minerals for example (6) magnesium

and(7) iron. It is also good for you because it gives you (8) energy.

Juil 4 Production
1. TiinGeuusseedaniulunmlunisdaseu wih 47 Ex.3 wiagdusentinSeuraiss au
grulsgleanidmual lngastgesuisanumingvesmdniiniviomdnrien 1y
pod (n) = a long thin case filled with seeds that develops from the flowers
Ao o I~
of some plants (Wadanwaszsudln)

plantation (n) = a large area of land, where crops such as coffee are grown (W154

, 871)

roast (v) = to cook nuts, beans, etc. in order to dry them and turn them
brown (av)

concentrate (n) = a substance that is made stronger because water or other

substances have been removed) (ﬁoﬁgnﬁﬂﬁ'ﬂmwﬁuﬁw‘i’u)

mould (n) = a container that you pour a liquid or soft substance into, which
then becomes solid in the same shape as the container
(Usiwsin)

wrap (v) = to cover something completely in paper or other material (%a)
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Answers

The correct sentence numberingis: 1, 4, 2, 5, 6, 3, 7.

The correct text sequence is:

Farmers pick the ripe pods in the plantation and open them.
The beans dry in the sun.

They send the beans to chocolate factories.

They roast the cocoa beans, then add sugar.

They melt the beans so they become chocolate concentrate.

They heat the mixture twice and pour it into moulds.
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They wrap the chocolate bars in paper and deliver them to the shops.
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- the geographical distribution of the various cocoa producing nations in the
world

- the chemical composition and scientific analysis of cocoa beans

— the manufacturing process — from cocoa pod to chocolate products for
consumption

- uses of cocoa for food and for medicinal purposes
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