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DID YOU KNOW that cacao beans with
the shells removed are called nibs? The
nibs will become chocolate.

woconarst) Try out this recipe!

. Open the search function
. Type “Taste the World”
. Pick Chocolate
. Read about the history of chocolate.
. Find the chocolate brownies recipe.
. Make the recipe and enjoy the chocolate treat
with your family.
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CHOCOLATE GOES

Q chocolate| MORE Chocolate brownies are one of the most popular boked
Vi ) goods in the United States. No one knows exactly how
FLAVOR! brownies got their stort. One slory is thot  baker forgot 1o

odd a rising agent to the chocolate coke batter. When the.
coke come out of the oven it was flot. The baker served it
anyway, and a fudgy coke was born!
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CHOCOLATE BROWNIES  hicies 16 squores
INGREDIENTS

201 search results found for chocolate

“aeal ¥ Taste the World! Chocolate

& 1 . vonik
1 cup flour 1 Yecop sugor

¥ cup saled buter, moted 30998
¥ cup room femperoture coffee.
STepS.

1. Prehoot the ovon 1o 350 °F (175 °C). ino on 8-inch x 8-inch
boking pon with oluinum foil; moks suro foi ovedops sides.
Mix eocoa ond flour in 0 bowl
3. 1n o large bowl, sér melted buties, coffee, vonillo, ond
sugor, Whisk in oggs for obout @ minute. Al he whisking vl
o

bossec into boking pon ond smooth
4. Boke ot 350 °F (175 °C) for 30 1o 35 minutes, or unsl

o
the conter comes out cloon for moro
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German chocolate coke did not come fi -
was invented by an American baker named Sam German.

Facts: .

@ For thousands of years, people did not eat chocolate - they drank it.

5 Chocolate was once more valuable than gold.



