
        

cacao beans are 

cooked in ovens 

 

 

a machine grinds  

the beans into  

a thick paste 

  

      

 

the paste is mixed 

with milk and sugar 

 

the mixture cools in 

pipes and thickens 



 

the chocolate is  

put into molds to 

make candy 

 

the chocolate cools 

and hardens 
 


