Chocolate bar project.

We all love chocolate, well now it’s your turn to design your own chocolate bar. From what the wrapper looks like, to a slogan and the all-important ingredients, what will make your bar special?

These are a list of things to do over the week, you can do them in any order. Send us some photos through class dojo. 

· Design a wrapper and actually create a 3D model of it. What will you place on the front of it? What will go on the back?

· Design a slogan for your bar. There are already some great ones out there on other bars that you could research but you will need your own. 

· What is your bar going to be called and what will be the ingredients? What will make it stand out? 

· Create a radio or tv advert for your chocolate bar.

· Can you make your bar to see what it actually tastes like. 

Chocolate Bar Cost

You need to calculate the cost of making your chocolate bar.  
So you need to know how much of each ingredient you will use.

You then need to use the table below and a calculator, to complete the “Costing Sheet” table.

	Item
	Cost 
	Item
	Cost
	Item
	Cost

	Milk chocolate
	30p
100g
	Dark chocolate
	30p
100g
	White chocolate
	30p

100g

	Caramel
	£1.50

397g
	Wafer
	11p each
	Rice Crispies
	£2

510g

	Honeycomb


	£1.15

150g
	Digestive
	35p

400g
	Marshmallows
	89p

200g

	Popping Candy
	0.25p
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