THE CHOCOLATE ROCK CYCLE
Materials
Blocks of Dark and white chocolate
Source of hot water
Aluminium foil and/or aluminium foil cake cups
Container to hold hot water
Simple scraping device e.g. plastic knife

To make Sedimentary Chocolate


Scrape some small sized shavings from your chocolate
blocks



Gather these scrapings onto a piece of aluminium foil
and press down on them. You could fold the aluminium
foil and then press on the chocolate shavings (Children
may want to stand on the foil packages.) The coherent
bunch of chocolate scrapings in the foil is now
equivalent to sedimentary chocolate.

To make Metamorphic Chocolate


Place a small pile of your sedimentary chocolate into
aluminium foil or a cake case. You could also add some
of your unused shavings or one or two small chunks
from your original block.



Float this on hot water



Watch as the heat from the water transfers to the foil and to the chocolate which
should start to melt



Remove the foil when the chocolate is soft to the touch (use the plastic knife or
something to test this not fingers)



Let the chocolate cool



The partially melted and cooled chocolate is now the equivalent of metamorphic
chocolate.

To make Igneous Chocolate


Place a small pile of sedimentary and
metamorphic chocolate and some chunks from
original block into aluminium foil or cake cup.



Float this on very hot water



Watch as the heat transfers from the water to
the foil and then the chocolate and it starts to melt



The chocolate should be allowed to melt until a smooth liquid forms



Carefully remove the molten chocolate and let it cool. Your totally melted and
cooled chocolate is now equivalent to igneous chocolate.

Get in touch!
We’d love to hear from you if you try out any of our lesson plans...
Email us: ESWUK@geolsoc.org.uk
@geolsoc #ESW14
www.facebook.com/geolsoc
www.flickr.com/geolsoc

For more lesson plans and activities, visit www.geolsoc.org.uk/resources

