
HOW TO MAKE
CHOCOLATE



STAGE 1:
HARVESTING



After picking the fruit from de cocoa tree. We 
need smash it. Farmers extract the beans (pulling 
them out of the flesh) and place them in a bag.

SMASH: 



Farmers seal the bag with a twist. They let the 
beans ferment fir 1 day; then spread the beans 
onto a flat surface and let them dry in the sun for 4 
days.

FERMENT & DRY: 



STAGE 2:
PREPARATE



The cocoa bean is cleaning and put it through a 
winnowing machine to removes its Shell and 
broken into small pieces called cocoa nibs. They 
are roasted and then pressed to obtain cocoa 
butter. 

POUND: 



EAT
&

ENJOY!


