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 Subject: Grade 5 English 

Term 4 

Week: 3 Lesson Number: 252 

 Date:  

Topic: Modeling Test 7: Writing the ‘Body paragraphs’ 

 Text:  The story of chocolate 

 Practice: Writing (Reading )skills 

Outcomes: By the end of this lesson, you should be able to use the ‘brainstorm ideas’ to construct 
the body paragraphs in your own words. 

  

Introduction   

This lesson has 1 Resource titled ‘The story of chocolate’. 

 The focus of this lesson is on using the ‘brainstorm ideas’ to write the ‘Body’ paragraphs. 

 

Instructions 

To complete this lesson, you must follow these steps:  

Step 1. In your Exercise book, copy the Header. 

      Step 2.  Read the questions carefully. 

      Step 3. Do “Practice Exercise’2’. Copy the question first and then answer the question in 

complete sentences. Make sure your hand writing is neat and legible. 

……………………………………………………………………………………………………………….  

Practice Exercise 2   

1. Using the Main Ideas 2, 3 and 4, of your ‘brainstorm ideas’, construct three ‘Body paragraphs’.  

Example: 
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Today, it is a sweet solid confectionery enjoyed by many. In ancient times, the cacao seeds were 

made into an unsweetened frothy drink. The Maya and later the Aztec , ground the cacao seeds with 

different spices and added water to it, making a bitter beverage. 

                                          

Conclusion  

After completing the practice exercise, you should be able to write the ‘Body’ paragraphs using the 

‘brainstorm ideas’.  

The story of chocolate 

When you bite into your favourite chocolate bar, have you ever stopped and wondered where 

chocolate comes from? Would you believe that the cacao seed, the main ingredient of chocolate, was 

discovered by the Maya over two thousand years ago in the equatorial forests of Central America! 

Unlike the sweet, solid confectionery we know today, in ancient times it was an unsweetened, frothy 

drink. The Maya and later the Aztec, ground the cacao seeds with different spices and added water to 

make a bitter beverage. 

In the 16th century, the Spanish conquered many parts of Central and South America and began to 

ship supplies of cacao seeds back to Spain. An expensive luxury, the cacao drink was only enjoyed 

by the wealthiest of European society. 

Just as the Maya and Aztecs experimented with different seasonings for the cacao, so did the 

Europeans. They soon discovered that adding sugar improved the taste immensely. As a 

consequence, cacao and sugar plantations, owned by different European nations, were developed in 

the conquered lands of Central America. These provided the vital raw ingredients to satisfy the 

European demand for sweetened chocolate. 

By the 19th century, machinery had been developed for making chocolate on a large scale. This 

meant that the delicious confectionery could now be enjoyed by a much larger population. 

Some countries in Europe are famous for their chocolate. Cadbury’s chocolate was established in the 

UK in the 19th century and was a great favourite of Queen Victoria. Swiss manufacturers such as 

Lindt are famed for producing chocolate of very high quality. But it is the small country of Belgium that 
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is recognised as producing the world’s best chocolate. With the finest ingredients and traditional 

equipment, most Belgian chocolate is still made by hand using original recipes and techniques.  

So, the next time you tear the wrapper from your favourite sweetened chocolate bar, ask yourself if 

you would like it if it was made without sugar! 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


