
Geography: Discover the cacao bean's
global journey, learning about the
countries where it's grown and the
importance of fair trade and how we
can support it.

IGNITE CURIOSITY AND
INSPIRE LEARNING
WITH CHOCOLATE

EXCUSES FOR A CHOCOLATE
WORKSHOP?

History: Explore the fascinating origins
of chocolate, tracing its journey back to
the Aztecs to modern-day treats.

English: Enrich your vocabulary with
chocolate terminology, descriptive
words and fictional stories including
Charlie and the Chocolate Factory. 

Science: Uncover the science behind
chocolate making, from the chemistry
of tempering, creating the right
crystallisation to states of matter.

Math: Apply mathematical concepts to
real-world chocolate challenges, such
as measuring ingredients, calculating
ratios, and understanding fractions.

DT: Unleash creativity through
chocolate artistry, designing branding
and decorating packaging.

Indulge in a unique educational
adventure with hands-on chocolate

workshops, designed to complement
and enhance your school's

curriculum.

HOW EARLY SHOULD I GET IN
TOUCH FOR A QUOTE?

Contact me today for a quote and
hopefully book your school's chocolate
workshop and embark on a deliciously
educational adventure! Every session will
include two adult chocolate pizzas free
of charge (we all like perks).

kerry@thecraftychocolatier.co.uk

TESTIMONIALS

“BRILLIANT SCHOOL WORKSHOP! 
Kerry recently came to our school to run
chocolate workshops to enhance our
current Geography topic. The sessions were
fantastic and the children we’re really
engaged throughout. Thankyou”

“100% VALUE FOR MONEY
The workshop was absolutely amazing and
the children had a fabulous time. It really
helped to excite them about their chocolate
topic this half term. We’re are looking
forward to having Kerry back next year!”

SCHOOL WORKSHOPS



WHAT SHOULD I EXPECT FROM
A TYPICAL LESSON?

A chocolate workshop lasts about 1hr
20mins to work in with the school day,
although I can teach between 60-90 mins
per session. I will need to arrive an hour
before the first lesson to prepare.

We start with an introduction and some
mindful chocolate tasting, understanding the
importance of tempering chocolate, and the
science behind it. Our chocolate journey
then introduces a real cocoa pod, cocoa
beans and nibs explaining about the process,
its origins, the Aztecs and fair trade.

Each child will be handed a template to
make a pizza box, design and brand it.
While all this is going on, a small group will be
invited up in turn to stir and help temper the
warm chocolate in the holding tank. 

Once we are happy with the chocolate and
have carried out an exciting science
experiment to make sure the chocolate is
tempered  tempered, the learners will begin
making chocolate pizzas to take home at the
end of the day!

WHY CHOOSE A CHOCOLATE
WORKSHOP?

WHAT DOES THE SCHOOL
NEED TO PROVIDE?

A fridge to cool things down, felt tip pens
for creating designs, reusable aprons if
you have messy pupils. 
A downstairs classroom (if possible)
where I can set up and stay for all
sessions as my equipment is heavy (halls
are not recommended due to the on
going traffic and catering facilities).  
Washing facilities/hand sanitiser.
At least 2 tables to work from.
A car parking space near to the entrance.
A schedule for the day allowing 20
minutes between sessions for prepping.

ALLERGIES

My chocolate workshops contain milk,
gluten and sometimes traces of nuts.
Working together, we can overcome the
hurdles of allergies and put something in
place so every child can join in.

I HAVE IT COVERED

With a enhanced DBS and Public Liability
insurance up to 5 million.
Risk assessment and method statement
(RAMS) available on request.
I can also bring aprons, hairbands, felt
tips and hand sanitiser on request.
I can also bring a selection of chocolate
treats to sell to staff on the day if
requested.
I could talk passionately all day about
chocolate but if there is something you
would like me to highlight please let me
know so I can plan.
I use sweets as a toppings for the
chocolate pizzas, if your school prefers
chocolate toppings instead please make
me aware at the time of asking for a
quote.

Bringing the chocolate factory to the
classroom is hassle & stress free; no endless
head counts,  no need to carry everything
but the kitchen sink! It’s cost effective as
there are no extortionate bills for a coach.
Gone are the days of checking the weather
forecast and filling in long forms. Instead
you can sit back and enjoy!
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