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EXTENSIONS - Continue the exploration! 
 
GEOGRAPHY/HISTORY/WORLD CULTURE  

- Further study on Africa – learn about Ghana, look at photos of the Mim village from the 
photo series, compare with their own neighborhood.  What do they see?  What is 
different?  What is the same?  Road, houses, people, animals, etc. 
- History of chocolate – from the Aztecs to Africa, Belgium to the USA 

 
SCIENCE - Look closely at the parts of the cocoa plant.  What does it need to grow?   
 
MATH and GRAPHING –  Make a survey of students in school to find out what chocolate they 
eat.  Make a simple graph as a class. 
 
RECIPE - Make the Fair Trade Chocolate-covered Banana Popsicles recipe included or invent 
other recipes.  You might sell these at a bake sale, telling everyone about Fair Trade! 
 
ART & DESIGN  - Design a wrapper for a new Fair Trade chocolate bar – think about making it 
attractive and informative. It should have information about ingredients, and where they have 
come from, as well as the Fair Trade label. It could also include information about the farmers, 
and the difference Fair Trade can make.  
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Additional Activities and Resources 

TransFair USA, a non-profit organization, is the only independent, third-party certifier of Fair 
Trade products in the U.S. and one of 20 members of Fairtrade Labelling Organizations 
International (FLO). TransFair allows U.S. companies to display the Fair Trade Certified label 
on products that meet strict Fair Trade standards. (http://www.transfairusa.org) 
 
Where to Find Fair Trade Chocolate:  TransFair’s online list of companies carrying Fair Trade 
Certified™ chocolate: 
http://www.transfairusa.org/content/certification/licensees.php?category=cocoaB&sort=name  

Hard Work Mountain Activity Sheet  – Cocoa farmers work hard growing cocoa.  Draw what 
YOU think is hard work http://www.rednoseday.com/at-school/fundraise/charlie-and-
lola/docs/puzzlesandchallenges/hardworkmountain.pdf  

Global Exchange Chocolate Campaign 
http://www.globalexchange.org/campaigns/fairtrade/cocoa/chocolatekids.html 

Global Exchange Chocolate Activity Pack - Teaches about chocolate, where it comes from, 
problems facing child farmers, and how to help.  Some math, coloring and drawing activities.  
Encourages students to write to chocolate manufacturers asking for Fair Trade chocolate.  Offers 
sample letters and addresses. 
http://www.globalexchange.org/campaigns/fairtrade/cocoa/ChocolateBookK2.pdf 

Catholic Relief Services' Fair Trade Chocolate Program features a fundraising program for 
schools and church youth organizations called Raise it Right. Fund out how you can sell Divine 
Chocolate to help raise money for your school's projects at www.crsfairtrade.org  

Teaching Modules on Fair Trade and Catholic Social Teaching: Catholic Relief Services has 
developed learning modules for middle and secondary school classrooms to explore the 
principles of Catholic Social Teaching (CST) in the context of Fair Trade. They include 
background material, interactive lesson ideas, and useful class assignments. Educators can use 
the eight modules as a complete unit or pick and choose the ones that work for 
them. http://www.crsfairtrade.org/resources/download.cfm#education  

Profiles of different cocoa cooperatives around the world (from Global Exchange): 
http://www.globalexchange.org/campaigns/fairtrade/cocoa/cocoacooperatives.html  

Divine Chocolate: http://www.divinechocolateusa.com Fair Trade chocolate company part-
owned by Kuapa Kokoo, a cooperative of over 45,000 cocoa farmers in Ghana, West Africa.   

Divine’s Interactive Kids’ website: http://www.dubble.co.uk and cocoa curriculum for ages 9 
to 14 http://www.papapaa.org  

Cool Planet Oxfam Great Britain’s Learning Site, offers Fair Trade banana and cocoa farmer 
profiles, recipes, word search and interactive activities to explore the journey of a banana from 
plant to ship.  http://www.oxfam.org.uk/coolplanet/kidsweb/fairtrade/index.htm  
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All About Chocolate: Just for Kids – Chicago Field Museum Chocolate Exhibit includes an 
interactive website including fun facts, a word find, recipes and “make your own chocolate” 
online. http://www.fieldmuseum.org/Chocolate/kids.html  

Interactive online chocolate manufacturing: 
http://www.fieldmuseum.org/Chocolate/manufacture_interactive/manufacture.html  

The World Cocoa Foundation has an online slideshow: From the Tree to the Table: 
http://www.worldcocoafoundation.org/tree-to-table/default.asp  

Photos and stories from Nicaraguan Fair Trade cocoa farms 

Pictures of cocoa farm and farmer in Nicaragua, The cacao farm of Mariano Ruiz 
Gonzales (age 71) http://www.schweisguth.org/~melissa/nicaragua/mariano.html  

Cocoa processing at Cacaonica cooperative in Nicaragua: 
http://www.schweisguth.org/~melissa/nicaragua/cacaocollection.html  

Cocoa pods: http://www.schweisguth.org/~melissa/nicaragua/cacaopod0trees.html  

Cocoa beans: http://www.schweisguth.org/~melissa/nicaragua/cacaobeans.html  

Equal Exchange Fair Trade Fundraiser Program – Students can fundraise with Fair Trade 
chocolate. The Equal Exchange Fair Trade Fundraising Program is an exciting alternative to your 
typical fundraiser! Now you can support your favorite school group or organization while 
building family farming communities across the globe.  
http://www.equalexchange.com/fundraiser  

Venture a Virtual Visit to Fair Trade Farms using Google Earth – Where on Earth does my 
Fair Trade Certified coffee come from? Now you can find out on Google Earth!  TransFair USA 
and Google have collaborated to bring you this exciting new way to learn about Fair Trade. 
Navigate the globe using the new Fair Trade layer to discover Fair Trade Certified farms in Latin 
America, Africa, and Asia. 

Viewing Fair Trade farm profiles is easy! 
Download and install the Google Earth application  
Activate the Fair Trade Certified layer in the 'layers palette' 
Look for the Fair Trade Certified label and click to learn more about the producer group. 

 

RELATED CHILDREN’S BOOKS 
 
The Story of Chocolate, DK Reader – mentions Fair Trade 
Chocolate: Riches from the Rainforest, by Robert Burleigh 
Beans to Chocolate, by Inez Snyder, Scholastic 
From Cocoa Bean to Chocolate, by Robin Nelson, Lerner Publications Co, Minneapolis, 2003 
The Kids Book of Chocolate by Richard Ammon, Atheneum, NY, l987 
Zapizapu Crosses the Sea: A Story About Being Fair, by Diane Abad Vergara; Illustrated by Ria 
van Rooyen, Trafford Publishing, NZ, 2007. 
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CONTENT STANDARDS 
 
Addresses national benchmarks for content standards in: Language Arts, Mathematics, Sciences, 
Geography, Economics, Life Skills, Dance, Physical Education.   
 
Based on national standards from: Kendall, J. S., & Marzano, R. J. (2004). Content knowledge: A 
compendium of standards and benchmarks for K-12 education. Aurora, CO: Mid-continent 
Research for Education and Learning. Online database: http://www.mcrel.org/standards-
benchmarks/ 
 

 
National Content Standards and Benchmarks  
K-2 Chocolate Explorer Unit 
 
Language Arts 
Writing 
Standard 4. Gathers and uses information for research purposes 
   Benchmark 1. Generates questions about topics of personal interest 
   Benchmark 2. Uses a variety of sources to gather information  
 
Reading    
Standard 5. Uses the general skills and strategies of the reading process 

Benchmark 2. Uses meaning clues (e.g., picture captions, title, cover, headings, story structure, 
story topic) to aid comprehension and make predictions about content (e.g., action, events, character’s 
behavior) 
Standard 7. Uses reading skills and strategies to understand and interpret a variety of informational texts 
Level 1 Grade K-2    

Benchmark 1. Uses reading skills and strategies to understand a variety of Informational texts.  
Benchmark 4. Relates new information to prior knowledge and experiences.  

  
Listening and Speaking 
Standard 8.  Uses listening and speaking strategies for different purposes  

Benchmark 1. Makes contributions in class and group discussions (e.g., reports on ideas and 
personal knowledge about a topic, initiates conversations, connects ideas and experiences with those of 
others)  

Benchmark 2. Asks and responds to questions (e.g., about the meaning of a story, about the 
meaning of words or ideas) 

Benchmark 3. Follows rules of conversation and group discussion (e.g., takes turns, raises hand to 
speak, stays on topic, focuses attention on speaker) 

Benchmark 6. Gives and responds to oral directions 
 
Viewing 
Standard 9. Uses viewing skills and strategies to understand and interpret visual media.   

Benchmark 1. Understands the main idea or message in visual media (e.g., pictures, cartoons, 
weather reports on television, newspaper photographs, visual narratives) 
 
Mathematics    
Standard 2. Understands and applies basic and advanced properties of the concepts of numbers 

Benchmark 5. Understands the concept of a unit and its subdivision into equal parts (e.g., one 
object, such as a candy bar, and its division into equal parts to be shared among four people) 
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Standard 4. Understands and applies basic and advanced properties of the concepts of measurement 
Benchmark 1. Understand the basic Measures of length, width, height, weight, and temperature.  
Benchmark 2. Understands the concept of time and how it is measured 

  
Sciences    
Standard 5  

Benchmark 1. Knows the basic needs of plants and animals (air, water, nutrients, light or food, 
shelter)  

Benchmark 2. Knows that plants and animals have features that help them live in different 
environments.  
Standard 6. Understands relationships among organisms and their physical environment 

Benchmark 1. Knows that plants and animals need certain resources for energy and growth (e.g., 
food, water, light, air) 

Benchmark 2. Knows that living things are found almost everywhere in the world and that distinct 
environments support the life of different types of plants and animals  
Standard 7 Understands biological evolution and the diversity of life 

Benchmark 2. Knows that there are similarities and differences in the appearance and behavior of 
plants and animals.  
Standard 12 Understands the nature of scientific inquiry 

Benchmark 1. Knows that learning can come from careful observations and simple experiments.  
 
Economics 
Standard 1. Understands that scarcity of productive resources requires choices that generate opportunity 
costs   

Benchmark 8. Knows that choices about what goods and services to buy and consume determine 
how resources will be used.  
Standard 3. Understands the concept of prices and the interaction of supply and demand in a market 
economy 

Benchmark 1. Knows that a price is the amount of money that people pay when they buy a good 
or service 

Benchmark 2. Knows that a market exists whenever buyers and sellers exchange goods and 
services 
Standard 4. Understands basic features of market structures and exchanges. 

Benchmark 1. Understands that in an exchange people trade goods and services for other goods 
and services or for money  

Benchmark 2. Knows that money is a good that can be used to buy all other goods and services  
Benchmark 3. Understands that when two people trade because they want to, they expect to be 

better off after the exchange 
 
 
Geography 
Standard 1. Understands the characteristics and uses of maps, globes, and other geographic tools and 
technologies  

Benchmark 1. Understands the globe as a representation of the Earth 
Standard 2. Knows the location of places, geographic features, and patterns of the environment  

Benchmark 1. Knows the location of school, home, neighborhood, community, state, and country 
Standard 11. Understands the patterns and networks of economic interdependence on Earth's surface  

Benchmark 1. Knows the modes of transportation used to move people, products and ideas from 
place to place (e.g., barges, airplanes, automobiles, pipelines, ships, railroads,) their importance and their 
advantages and disadvantages 
Standard 14. Understands how human actions modify the physical environment  
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Benchmark 1. Knows ways in which people depend on the physical environment (e.g., food, 
clean air, water, mineral resources) 
 
 
Life Skills  
Working With Others  
Standard 1. Contributes to the overall effort of a group 

Benchmark 2. Works cooperatively within a group to complete tasks, achieve goals, and solve 
problems 
 
Thinking and Reasoning    
Standard 1. Understands and applies the basic principles of presenting an argument.  
Standard 3. Effectively uses mental processes that are based on identifying similarities and differences 

Benchmark 1. Identifies the similarities and differences between persons, places, things, and 
events using concrete criteria 

Benchmark 3. Finds simple patterns in the surrounding events and objects 
 
Dance 
Standard 1. Identifies and demonstrates movement elements and skills in performing dance 
Standard 2. Understands choreographic principles, processes, and structures (Uses partner skills such as 
copying, leading and following, and mirroring) 
Standard 6. Understands connections between dance and healthful living 
 
Physical Education  
Standard 1. Uses a variety of basic and advanced movement forms 
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Teacher Resource Sheet 
 

Cocoa and Chocolate Fast Facts 

�  The beans are sometimes referred to as cacao and also as cocoa  
�  Latin name is Theobroma cacao 
�  Cocoa originated in the rainforests of Central and South America 
�  Now grown in tropical regions of West and Central Africa, South and Central 

America, and the Caribbean 
�  Each cocoa pod contains 30 to 40 beans  
�  Pods grow on the tree trunk and lower branches of the cocoa tree usually under a 

canopy of tall rainforest trees 
�  Beans are fermented for several days, then dried. Most are then exported for further 

processing 
�  Cocoa butter is used both in chocolate and cosmetics – produced by roasting, 

grounding, and pressing the dried beans 
�  The name "chocolate" comes from "chocolatl", an Aztec word 

 

Fair Trade Fast Facts 

FAIR TRADE MEANS:  
�  A Fair Price – Farmers and workers receive a fair price for their hard work.  This 

price means that farmers can keep farming, feed their families and that their children 
can go to school instead of working in the fields. 

�  Care for the Environment – Most Fair Trade Certified coffee, tea, and chocolate in 
the US is certified organic and shade-grown.  This helps maintain important 
biodiversity, providing shelter for migratory birds, and prevent pollution. 

�  Quality  – Fair Trade farmers rely on traditional farming methods and also benefit 
from support for technical improvements to help their quality and crop yield 

�  Community Impact – Fair Trade cooperatives have invested the premium gained 
through Fair Trade in health care, education of children, community food security 
programs, and technical assistance for cooperative members. 

�  You can make a difference by looking for the label! 
 
TransFair USA, a non-profit organization, is the only independent, third-party certifier of Fair 
Trade products in the U.S. and one of 20 members of Fairtrade Labelling Organizations 
International (FLO). TransFair’s rigorous audit system, which tracks products from farm to 
finished product, verifies industry compliance with Fair Trade criteria. TransFair allows U.S. 
companies to display the Fair Trade Certified label on products that meet strict Fair Trade 
standards.  
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CHOCOLATE EXPLORER ACTIVITY PAGE 
 
 
DRAW A PICTURE OF A COCOA TREE  

AND A FARMER 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
     DRAW A CHOCOLATE BAR 
 
 
 
 
 
 
 
 
DRAW A FAIR TRADE LABEL ON THE CHOCOLATE 
BAR!  Take it home to show your family and tell them the story 
of Fair Trade chocolate. 
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The Fair Trade Certified™ label 
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Fair Trade 
Chocolate-Covered 

Banana 
Popsicles! 

 
What you’ll need: 
 
One half a Fair Trade banana for each child (An adult can cut bananas in half in advance) 
 
1 Fair Trade Chocolate bar for each 5 children 
 
Microwave-safe bowl or double boiler 
 
Popsicle sticks 
 
Freezer tray lined with foil or parchment paper. 

 
Directions:  
 
Break up the chocolate into pieces.  Place in microwave-safe bowl and microwave on medium 
low heat or melt in top of double boiler over hot water.  Remove from heat and allow chocolate 
to cool slightly. 
 
Help students poke popsicle stick into their half-banana.  Each child can dip their banana into 
the chocolate once.  Immediately place dipped bananas on tray without touching others.  
When all students have finished, place tray into freezer for one hour. 
 
Take tray out of freezer and pass out one Fair Trade popsicle to each child.   
 
Enjoy your frozen Fair Trade chocolate-covered banana popsicles!   
 
Watch out for sticky fingers! ��� �  
 

 


