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“When we arise in the morning, we go into the bathroom
where we reach for a sponge provided for us by a Pacific
Islander. We reach for soap that is created for us by a
Frenchman. The towel is provided by a Turk. Then at the
table we drink coffee which is provided for us by a South
American, or tea by a Chinese, or cocoa by a West African.
Before we leave for our jobs, we are beholden to more
than half the world.”
Martin Luther King, Jr., Strength to Love, 1963

where does it all
come from?
Working together in pairs, make a list of everything you have
used and eaten this morning.

Where you think it comes from? Mark this on your world map.
Why can’t everything come from here? Can you think of food,
goods or services that we do have?

trade terms
trade

import
export

The activity of buying and selling,
or sometimes bartering, goods
and services.

Bring in (especially foreign goods
or services) to a country.
Send out (goods or services)
especially for sale in another
country.

Using an atlas, label the countries where your products have come from.
Name the product and the country and draw an arrow to your own country.
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other
student

question

Favourite choc bar
or block?

How would you
describe chocolate?
(taste, texture, how it
makes you feel)

How often do you
buy chocolate?

How much do you
spend on chocolate
a week?

Sweets, lollies or
chocolate?

Fill in the table answering for yourself and then ask two other people in
your class. After you have every box filled in, share your answers with the
whole class.
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Chocolate comes in all shapes, sizes and tastes. Some we
have grown up with as children some are more
sophisticated that your older sister or parents’ might like.
But where does it all come from? Where is it made? How
does it end up in the shop or supermarket?
Task: Research at least one chocolate company. They
can be an international company or a local one. Fill in the
form to complete your research.
Name of company:
Name of flagship (most popular) chocolate:
Country and town the company originated from:
Date when company first started making chocolate:
Where the chocolate is now manufactured:
Where they source their cocoa beans from:
What other main ingredients are used:
Where they get those ingredients from:
Where their chocolate is sold:
How many people do they employ:
How much profit the company makes:
Corporate Social Responsibility claims:
Any other interesting facts:
Use these websites to help you:
Hershey’s:
http://www.thehersheycompany.com, http://www.hersheys.com
Cadbury:
http://www.cadburyfairtrade.co.nz, http://www.cadbury.com, http://choclovers.co.nz/home/
Divine:
http://divinechocolate.com/default.aspx
Nestle:
http://www.nestle.com/Home.aspx
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Create a flow chart of the chocolate process. You’ll need to
work out the correct order first, then illustrate each part of
the process.

Farmers cut the cocoa pods in half with
sharp knives called machetes. Inside
each pod, there is a white pulp that
contains as many as 45 cocoa
beans. Farmers wrap the pulp
Cocoa
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to form cocoa
butter.

Cocoa
butter is
mixed with
cocoa liquor
and sugar to
make dark chocolate.
Milk is added for milk
chocolate. White chocolate
is made with cocoa butter,
milk and sugar. The mixture is then
refined to a smooth paste. Finally
the chocolate is heated, cooled and
reheated to prevent discolouration and
then shaped and packaged.

The packaged chocolate is then
transported to a shop near you!

Workers then spread the cocoa beans
out on mats and leave them to dry in the
sun for about a week. The sun dries out
any moisture so the beans shrink and
Cocoa
become hard. This prevents mould
grows on
growing on the beans when
trees, which
they are stored.
can be up to 15
metres tall. Cocoa
trees can only grow between 15 degrees north or
south of the equator. Cocoa
trees take five years to produce
their first crop. The trees produce
beans in large pods shaped like a rugby
ball. When the pods are ripe, they are
pulled off the tree.
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trader

You are a trader for an international chocolate
company and you have been sent to West Africa to
buy cocoa beans from farmers.
You have been instructed to buy 3 bags of cocoa
beans for the cheapest possible price. In the past
a bag of cocoa beans cost $20 per bag, but your
company has instructed you to pay less than $20
per bag in order to increase company profits.
Negotiate with each of the farmers in turn until
you have reached agreements to buy 3 bags of
cocoa beans. Negotiate to get the lowest possible
price.
Traders cannot talk between themselves.

farmer

You are a cocoa farmer in West Africa. Cocoa
farming is the only source of income for your
family and you have three children.
You have one bag of cocoa beans to sell to an
international chocolate company and the income
from that bag is vital for supporting your family.
Therefore you need to make sure you can sell the
cocoa and get the best possible price for the bag.
(There is more cocoa for sale than the
international companies want to buy, so not all the
farmers will be able to sell their bag of cocoa). It
cost $15 to produce the bag of cocoa beans.
Negotiate with the traders in turn until you have
reached agreement to sell your bag of cocoa.
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Cocoa
Ingredients
Non-Cocoa
Ingredients

7%

43%

7%
13%

Tax in
NZL

Cocoa
Manufacturers

30%
Shops

discuss

This has been adapted from the Pa Pa Paa teching by Comic Relief
If a chocolate bar is sold for a dollar,
what does each category get?
Which category receives the least?
Do you think this is a fair distribution?
Explain your answer.
Think carefully about the amount of
work and skill needed for each part
of the process. Then decide how you
would distribute the money. What
would you consider to be fair and
appropriate?
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Country Profile: Dominican Republic
The Dominican Republic is the 2nd poorest country in the Caribbean after
Haiti. 42% of its population lives below the poverty line and 16% live in extreme poverty. The Dominican Republic exports nickel, sugar, gold, silver,
coffee, cocoa as well as tobacco and meat.

The CONACADO Story
The Dominican Republic, home to CONACADO, boasts a humid tropical
climate, perfect for the production of high quality cocoa. CONACADO
cocoa is grown under the shade canopy of fruit producing trees. It is the
largest confederation (meaning here a group of groups) of cocoa farmers
in the Dominican Republic and produces almost 28% of the nation’s cocoa.
CONACADO was set up after the fall in cocoa prices during the 1980s.
According to Norberto Frias, a cocoa farmer, the middle men and the
chocolate companies were taking the produce and the benefits of
their work. In effect, “the sweat from our foreheads was in their hands.”
CONACADO is now made up of 182 cooperatives (groups of individual farmers) from 9 different regions, all with small-medium sized family owned farms, totalling nearly 10,000 members. They became Fairtrade
Certified in 1995 and they have since become organic certified too.
Being Fairtrade means that the organisation receives the Fairtrade
minimum price of US$2,000 per tonne plus the Fairtrade Premium of US$200 per tonne.
When the New York price is above
that, they receive the New York price plus the Fairtrade Premium.
The Fairtrade Premium supports a number of projects democratically chosen by the members of the cooperative. These projects support
farmers to better position themselves in the international market, continually add value to their product and improve their living standards.

Projects where Fairtrade
Premiums have been
invested include:
• Eco-tourism project
implemented;
• Interest free loans made
available;
• A wormery to turn waste
into organic compost;
• Improved farming
through delivering
technical assistance;
• Built 5 fermentation
centres;
• Built 8 drying centres;
• Built 2 central
warehouses.
All of this has resulted in
CONACADO being able to
sell 70% of their cocoa beans
as high quality fermented
beans. They also sell 85% as
organic.
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Who is CONACADO?

How many members does CONACADO have?
									

Why and when was CONACADO set up?						

Name the two financial benefits to being Fairtrade Certified?				
		

What have the members of CONACADO spent the Fairtrade Premium on
and HOW has this helped their standard of living?					

Explain what the non-financial benefits of being Fairtrade Certified are. 		
					

