
Year 4 Timetable 11th May 2020 

Reading 
Mission:   
30 
minutes  
  

Children to read or support them to read the following text. 
This is how chocolate is farmed in Ghana with a Fairtrade 

process, which makes sure that the farmers get paid well. 

 
Cocoa trees grow in hot, damp climates in countries on or 

near the equator, such as Ghana and Brazil. After 3–5 years, 

each tree can produce more than 20 pods like this, which are 

ripe when they turn yellow.  

 

They cut down the pods from the tree with the large, long knife – called a cutlass. The 

farmer splits the pods with the knife and scraps out the sticky white beans. Pods are 

harvested twice a year. The main harvest is October to February, and there is a 

smaller one in June/July. 

 

The beans are collected and wrapped them in banana leaves which need to be left in a 

warm, shady place for 5 to 7 days. 

 

Eventually, the beans begin to turn a chocolatey brown. They are laid out in the direct 

sunlight to dry on special drying racks made of locally grown bamboo. 

 

Once the beans are dry, farmers pack them into jute sacks 

and take them to the recorder when they will be weighed on 

scales to check each sack weighs exactly 62.4kg. 

 

The farmers then load trucks with sacks of cocoa beans. Each 

truck can carry 180 sacks. 

 

Tema is the biggest port in the country, and it’s from here 

that most of Ghana’s cocoa is sent to other places. Containers 

are loaded on to ships, which carry cocoa to Europe, where it 

will be used to make chocolate. 

 

After the beans arrive at the European shipping port, they are taken by lorry to the 

chocolate factory. Here the cocoa beans are roasted and 

winnowed (to get rid of their shells), and turned into 

cocoa butter. These are then mixed together in a process 

called conching. Milk and sugar are mixed in at this 

stage to a specific and secret recipe. 

 

The bars which have been formed by pouring liquid 

chocolate into moulds which will then be transported to the UK, where they will be 

sold to the customers. 

 

 
 
 
 
 



After they can answer these questions. These can be verbal answers or they could 
be written down or typed. Children could even draw their responses. Suggested 
answers are in italics.  
 

1. The beans are from which country? 
2. How many pods are on each tree? 
3. Why can’t we have these trees in the UK? 
4. When are the trees harvested? 
5. The beans are left in a shady place for 5 – 7 days. How do they know they are 

ready to dry?  
6. Where do the beans go after they are dry? 
7. Is it easy to farm cocoa beans? Explain how you know. 
8. The text says Tema is a port. Using the information in the paragraph, explain 

what a port is.  
9. Why do you think the recipe for the chocolate bars is a secret? 

 
 
The beans are from which country? 
Ghana. 
How many pods are on each tree? 
More than 20. 
Why can’t we have these trees in the UK? 
It is not warm and wet enough here. 
When are the trees harvested? 
Twice a year, in October to February and June to July. 
The beans are left in a shady place for 5 – 7 days. How do they know they are ready 
to dry?  
They turn a chocolatey brown. 
Where do the beans go after they are dry? 
Into a sack to be weighed at the recorder.  
Is it easy to farm cocoa beans? Explain how you know. 
No, because it takes a lot of patience/there are lots of things to do/it’s complicated. 
The text says Tema is a port. Using the information in the paragraph, explain what a 
port is.  
A place where boats come to collect things and take them to other places (or similar). 
Why do you think the recipe for the chocolate bars is a secret? 
So that other people cannot copy them. 
 
 

 
Writing 
Mission:  
 30 
minutes 

Design your own perfect chocolate bar. What makes it special compared to other 
chocolate bars?  
 
Create an advert poster for your chocolate bar. How will you get the important 
points across? How will you convince people to buy your bar instead of Dairy Milk or 
Mars bars? Try and come up with a catchy slogan! 



Maths 
Mission:   
30 
minutes   

We have decided it would be a good idea to explicitly set some times tables practice every 
day to help keep us sharp! You could have your own mini-test at the end of week, and send 
me the results if you like! As a reminder, there are plenty of online games to help practise 

these as well (e.g. https://www.topmarks.co.uk/maths-games/hit-the-button). 
 
Today’s times table is the 4 times table. 
 
This week we are going to revise addition and subtraction again – they are key skills to 
remember. 
 
 

Remember column addition: 

 
3 ones + 8 ones = 11 ones (or 1 one and 1 ten). 
Regroup the 1 ten to the tens column to add later. 
9 tens + 3 tens = 12 tens + 1 ten = 13 tens (or 3 tens and 1 one hundred).  
Regroup the 1 one hundred to the hundreds column.  
 
BBC Bitesize has a set of lessons here: 

https://www.bbc.co.uk/bitesize/articles/z6vr47h 
 
Alternatively, you could complete this activity: 
 

https://www.topmarks.co.uk/maths-games/hit-the-button
https://www.bbc.co.uk/bitesize/articles/z6vr47h


 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Answers: 

 
Topic 
Mission:  
 Day 1 

This week you have a fantastic excuse to eat chocolate – it’s research for your 
homework topic! But to truly appreciate it… you have to make it yourself! 
 
There are recipes for dark and milk chocolate here:  
https://www.wikihow.com/Make-Chocolate 
 
There are other recipes online as well. 
 
The milk chocolate recipe is copied here: 

Milk Chocolate 
 ¾ cup (140 g) cocoa butter 

 ¾ cup (80 g) cocoa powder 

 ¼ cup (30 g) milk powder, soy milk powder, almond milk powder, or rice 

milk powder 

 1 cup (100 g) confectioner’s sugar, 1 cup (240 mL) agave syrup, or 1–2 

teaspoons (4.9–9.9 mL) liquid stevia 

 Salt (optional—to taste 

 Makes approx. 12 oz (340 g) of chocolate 

 

https://www.wikihow.com/Make-Chocolate
https://www.wikihow.com/Make-Chocolate#Making-Sweet.2C-Rich-Milk-Chocolate


 

1  
Create a makeshift double boiler using a pot of water and a mixing bowl. Fill the 

pot about halfway up and place it on the cooktop over medium heat. Then, set a small 

mixing bowl over the opening of the pot. The water will heat the bowl from 

underneath, allowing you to combine the various ingredients for your chocolate 

without burning them.[10] 

 You want the water to be nice and hot, but not boiling. If the 

temperature is too high, it could easily scorch your chocolate as it cooks. 

 A proper double boiler can help you get the job done with fewer pieces 

of cookware.[11] 
 

2 
Melt ¾ cup (140 g) of cocoa butter in the heated mixing bowl. Keep the cocoa 

butter moving continuously at the bottom of the bowl to encourage it to melt faster. 

Cocoa butter melts at about the same speed as ordinary butter, and has a similar look 

in its liquid form.[12] 

 You should be able to find cocoa butter in the baking aisle at any 

health food store, as well as some major supermarkets. 

 If you’re unable to track down high-quality cocoa butter, you can use 

an equal amount of coconut oil as a substitute.[13] 
 

3 
Sift ¾ cup (80 g) of cocoa powder into the melted cocoa butter. Add the cocoa 

powder little by little to reduce clumping. Use a whisk or metal spoon to stir the two 

ingredients together until the cocoa powder dissolves completely.[14] 

 Make sure there are no lumps or dry pockets within the mixture. 

 

https://www.wikihow.com/Make-Chocolate#_note-10
https://www.wikihow.com/Make-Chocolate#_note-11
https://www.wikihow.com/Make-Chocolate#_note-12
https://www.wikihow.com/Make-Chocolate#_note-13
https://www.wikihow.com/Make-Chocolate#_note-14


4 
Shake in ¼ cup of milk powder and 1 cup (100 g) of confectioner’s sugar. Give 

the mixture another thorough stir to make sure the last of your dry ingredients are 

fully incorporated. You should notice the chocolate beginning to take on a lighter, 

more delicate color after adding the milk powder.[15] 

 Use an equal amount of soy milk powder, almond milk powder, or rice 

milk powder if you're trying to stay dairy-free.[16] 

 You can also substitute 1 cup (240 mL) of agave syrup or 1–2 

teaspoons (4.9–9.9 mL) of liquid stevia for confectioner's sugar to sweeten 

your chocolate more nutritiously. 

 Regular milk is too wet to use for making chocolate—excess moisture 

has a tendency to leave chocolate with a runny texture, making it impossible 

for it to set properly.[17] 

Tip: A small pinch of salt can offset the sweetness of the sugar and give your 

chocolate a more complex flavor.[18] 

 

5 
Remove the bowl from the heat and stir the chocolate until it thickens. Fold the 

chocolate over on itself repeatedly from the bottom of the bowl. When you’re 

finished, it should be smooth, creamy, and free of lumps.[19] 

 Your chocolate will still be somewhat thin at this point. Don’t worry—

it will continue to thicken as it sets up. 

 To turn up the flavor even more, consider mixing in other items like 

nuts, mint, or dried fruit.[20] 

Tip: Soak Raisins in Rum for an hour and use it as flavouring agent. 

 

6 
Pour the chocolate onto a nonstick surface or into a candy mold. If you want your 

chocolate to harden into a single large sheet, spread it out over a nonstick baking mat 

or sheet of parchment paper to a thickness of about 1⁄2 inch (1.3 cm) edge-to-edge. To 

make individual treats, transfer the warm chocolate to a decorative mold.[21] 

 You can also use a well-greased ice cube tray if you don’t have any 

candy molds available. 

https://www.wikihow.com/Make-Chocolate#_note-15
https://www.wikihow.com/Make-Chocolate#_note-16
https://www.wikihow.com/Make-Chocolate#_note-17
https://www.wikihow.com/Make-Chocolate#_note-18
https://www.wikihow.com/Make-Chocolate#_note-19
https://www.wikihow.com/Make-Chocolate#_note-20
https://www.wikihow.com/Make-Chocolate#_note-21


 
 

 
 

 Tap the bottom of your mold a few times to get rid of any bubbles that 

might have formed while you were pouring the chocolate.[22] 
 

7 
Let your chocolate harden in the refrigerator for 1 hour. After your chocolate has 

had plenty of time to set up, break it into pieces or pop individual chocolates out of 

their molds and have a nibble. 

 Store your homemade milk chocolate in a covered container on your 

countertop, or inside a pantry or another cool, dry place. It should keep for 

about 1 year (thought it will be a miracle if it actually lasts that long!)[23] 

 

https://www.wikihow.com/Make-Chocolate#_note-22
https://www.wikihow.com/Make-Chocolate#/Image:Make-Chocolate-Step-14-Version-5.jpg
https://www.wikihow.com/Make-Chocolate#_note-23

