Title:  What’s in your candy bar?
Subject: science

Skills:  deductive reasoning, observation, 
Grade Level:  3-6

Length of Lesson:  30 minutes



Overview: Place the ingredients from a candy bar in their most natural state on display for your students, and see if they can determine what those ingredients make when combined.
Background information:  Almost every ingredient in a candy bar can be traced back to a farm.  Connect candy and agriculture by breaking down the ingredients of a Nestle® Crunch Bar.  The ingredients are as follows:
MILK CHOCOLATE (SUGAR, UNSWEETENED CHOCOLATE, COCOA BUTTER, MILK INGREDIENTS, LACTOSE, SOYA LECITHIN, POLYGLYCEROL POLYRICINOLEATE, ARTIFICIAL FLAVOUR), RICE CRISPS (RICE FLOUR, SUGAR, MODIFIED PALM OIL, GLUCOSE, SALT, CALCIUM CARBONATE). MADE ON EQUIPMENT THAT ALSO PROCESSES PEANUTS/NUTS. CONTAINS TRACES OF WHEAT GLUTEN.  www.nestle.com
Soya lecithin and polyglycerol polyricinoleate will be represented by soybeans as they are derived from soybean oil and modified palm oil will be represented by palm fruit.  
BE SURE TO CHECK FOR ANY STUDENT ALLERGIES BEFORE BEGINNING ACTIVITY
Materials:
(The ingredients for the candy bar are simply broken down into milk chocolate and rice krisps.  For this activity however, each of those ingredients has been broken down further to better show the link to agriculture.  Soya lecithin and polyglycerol polyricinoleate will be represented by soybeans as they are derived from soybean oil and modified palm oil will be represented by palm fruit).

· Candy ingredients:  Unsweetened cocoa, sugar, milk, cocoa butter, soybean, rice, sugar, salt, palm fruit 

      *photos can be substituted for hard to find ingredients

· 9 small paper cups or containers for each group, numbered 1-9

· What’s in my Nestle® Crunch Bar worksheet for each student

· Snack size Nestle® Crunch Bars for each student (optional)

· Copies of the nutrition information label of a Nestle® Crunch Bar package

Teaching the Lesson:
1. Discuss as a group a few of the students’ favorite snacks and trace them back to their agricultural components.  For example pizza is made from wheat, cheese, tomatoes, etc.

2. Place one of the candy bar ingredients into each of the small cups

3. Allow students to observe ingredients.  They may touch and smell ingredients.

4. Have students record on a piece of paper what they think each ingredient is and what the ingredients will create when combined.
5. Have groups share their predictions of what is contained in the cups, and what it is when ingredients are combined.
6. Discuss how almost every ingredient contained in the snacks we enjoy originated on a farm.  Once ingredients are harvested and processed, they are used in many different ways, such as snack food.  Emphasize that food grown on a farm healthiest in its most natural state.  Reveal what these ingredients are from.

7. Distribute labels and What’s in my Nestle Crunch bar worksheets, and have students complete worksheets.
Evaluation:

Students can be evaluated through classroom discussion, worksheets or an independent project tracing another snack back to its agricultural beginning.

Extensions:

Students can research which country each ingredient originated from and locate them on a map.

Further investigation can be done on different snack foods, to trace the agricultural origin of their ingredients.
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