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Overarching Context: Chocolate- Sustainability (First Level)
	Project Challenge
	Project Outcome
	Possible Hook/Provocation

	Our school Fairtrade group needs help encouraging people to make sustainable chocolate choices

OR
A local shop wants advice on how to sell chocolate more sustainably

OR
We have been asked to create ideas for a school Fairtrade event

	Create a solution that promotes ethical sourcing and responsible packaging within the chocolate industry

Learners may choose to:
· Create a chocolate product
· Create a marketing campaign
· Design sustainable packaging
· Conduct consumer research and present findings
· Create a fairtrade awareness campaign
· Design a model chocolate factory
· Create an advertisement or promotional video
	Mystery chocolate box containing different chocolates and packaging 
Pictures of cacao farms and chocolate production 
Fairtrade vs non-Fairtrade chocolate comparison 
Video showing the journey from bean to bar 
Chocolate packaging sorting challenge: Which is most sustainable? 
"Chocolate Detective" challenge: Can you work out which chocolate is best for people and the planet? 


Intentional Planning
Selected Experiences and Outcomes identify intended learning. Additional Es and Os may be addressed through responsive planning.
	Experiences & Outcomes
	Benchmarks / Assessment Evidence
	Meta Skills (Highlight/Circle)
Observed throughout Enquiry

	Through investigation, I can explore and describe the properties and behaviour of materials
(SCN 1‑12b)

I can describe the main features of an environment and how they are shaped by climate and weather
(SOC 1‑02a)

Using digital technologies and other methods, I can create, capture and manipulate images, sound and text to communicate experiences, ideas and information
(TCH 1‑02a)

I can extend and enhance my design skills to solve problems and produce solutions
(TCH 1‑09a)

I can create texts which show my developing ideas and which convey information (LIT 1‑24a)
LfS
Links to: ethical sourcing, fairness, waste, packaging breakdown, and global connections.






	Learners can:
· Investigate the properties of chocolate and explain what happens when it is heated and cooled
· Describe where chocolate comes from and the journey from bean to bar
· Explain why cacao grows in particular climates
· Gather information from different sources
· Compare ethical and non-ethical chocolate production
· Consider how packaging impacts the environment
· Design a chocolate product which meets a purpose
· Present ideas clearly to an audience
· Justify choices made in product and packaging design
Possible evidence:
· Chocolate investigations and fair tests 
· Packaging designs and prototypes 
· Consumer survey results 
· Marketing materials and advertisements 
· Fairtrade awareness campaigns 
· Digital presentations 
· Research notes 
· Learning conversations
· Floor books 
· Peer and self-assessments
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Learning Experiences
	Possible Learning Experiences / Provocations (may be linked to zones)
	Resources

	Teacher-Led

	Generate and record enquiry questions to guide the project- revisit these throughout the project
· Investigate the science of chocolate
· Explore the journey from bean to bar
· Investigate where cacao is grown and why
· Compare Fairtrade and non-Fairtrade chocolate
· Explore packaging and environmental impact
· Develop product design and marketing skills
· Investigate how businesses persuade consumers
· Develop research and presentation skills

	Teacher-Initiated/Child-Led (Provocations in Zones)- adapted throughout the Enquiry and opportunities for product refinement and peer feedback


	Discovery
Chocolate discovery table- children may explore:
· Changes of state
· Measurement  
· Sensory properties 
· Storage, packaging or temperature
Construction resources
Research cacao-growing countries
Chocolate tasting surveys
Sustainable vs unsustainable packaging investigation
Chocolate ingredient investigation

Social
Consumer surveys
Fairtrade debates
Present pitches to others
Texts
Role Play- shop, farmer/customer/manufacturer

Creative
Design chocolate bars
Create packaging
Develop logos and branding
Create adverts
Design a suitable chocolate factory
Junk modelling
Create awareness campaigns 

Outdoor
Local shop chocolate survey
Visitor from local shop
Packaging litter audit
	Variety of chocolate products 
Wrappers and packaging samples 
Maps and globes 
Fairtrade resources 
Digital devices 
Thermometers and measuring equipment 
Survey materials 
Craft and modelling materials 
QR codes/videos 
Packaging samples (recyclable and non-recyclable) 
Community visitors 
Enterprise resources



Responsive Planning: Reflecting, Responding and Extending
Emerging learner questions will shape future learning, direct teaching, provocations and zone enhancements.
	Emerging Pupil Questions / Challenges
	Next Steps

	Does all chocolate melt at the same speed?




Do people who grow cacao get paid a lot?




Why is chocolate grown in hot counties?




	Investigate comparing different types of chocolate. Measure temperature and melting times. Record and analyse findings.

Explore Fairtrade and ethical sourcing. Compare how farmers are paid in different countries. Investigate how consumer choices can support producers.
Investigate the conditions needed for cacao trees to grow. Explore climate zones using maps and compare with Scotland's climate.






Planner adapted from STEM Nation STEM Context Planners
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