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The Chocolate Quiz 
 

1. How much chocolate does the average German buy per year? 
a. 2 kg 
b. 5.4 kg 
c. 8.8 kg 
d. 12.1 kg 

 
2. Chocolate is made out of what? 

a. milk of brown cows 
b. dark honey 
c. brown sugar 
d. cacao 

 
3. Where does the German word “Schokolade” come from? 

a. from the Aztec work “cacahuatl” (cacao water) 
b. from the English word “chocolate” 
c. from the African word “sholaia” 
d. from Columbus whose middle name was “Chocolate” 
 

4. Where does the cacao plant come from originally? 
a. Brasil 
b. Mexico 
c. Southern Europe 
d. Haiti 
 

5. Where is the largest cacao cultivating area today? 
a. in Indonesia 
b. in Ivory Coast 
c. in Mexico 
d. in Cameroun 
 

6. Farmers in Africa and South America get cacao from… 
a. tubers which grow underneath the earth 
b. fruit seeds 
c. milk of brown cows 
d. the chocolate trees’ juice 
 

7. The cacao pod grows… 
a. out of a special shoot coming out of the earth 
b. on branches, a bit like cherries 
c. mostly directly from the stem 
d. on the branches’ tips, like pine cones 
 

8. How do the mature cacao fruit get harvested? 
a. shaken off the tree 
b. cut off one by one with a machete 
c. with harvest machines 
d. ploughed out of the ground 
 

9. How are the cacao pods opened in order to get to the seeds? 
a. They pop open by themselves. 
b. They are beaten open by hand. 
c. They break when children play with them. 
d. They do not have seeds. 
 

10. What is especially important for the optimal growth of cacao trees? 
a. They need super much sun. 
b. They need to grow close to sugar. 
c. They also need shadow. 
d. They need a special artificial fertilizer. 
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11. From which part of the cacao tree the cacao powder is taken later on? 
a. from the fruit’s peels 
b. juice is produced from the stem 
c. from the seeds in the pods 
d. The bark is finely ground. 
 

12. When do the cacao beans get brown and develop their typical chocolate taste? 
a. When being ground. 
b. They get soaked in a liquid. 
c. By drying in the sun. 
d. Already when harvested. 
 

13. Before drying, the cacao beans are… 
a. blue and sweet 
b. green and nearly tasteless 
c. white and rather bitter 
d. yellow and sour as a lemon 
 

14. Nearly 500 years ago, people in South America used the cacao bean as… 
a. money 
b. filling for their pillows 
c. for writing, instead of chalk 
d. a yummy boiled vegetable dish 
 

15. How many cacao pods are needed for one bar of chocolate? 
a. half a pod 
b. 2 pods 
c. 5 pods 
d. 10 pods 
 

16. What is to be understood by “exploitative children’s labour”? 
a. Children have to do their homework. 
b. Children have to work instead of learning. 
c. Children help in the household after school. 
d. Children engage themselves in voluntary work. 
 

17. What is the aim of fair cacao trade? 
a. Give alms to the poor. 
b. Ameliorate the chocolate quality. 
c. Pay fair prices for good cacao. 
d. Import the cheapest possible cacao. 
 

18. Most chocolate bars are divided into small pieces. How many of them does a little cacao farmer 
earn? 

a. Nearly all of them, of course 
b. About half of the bar 
c. Four pieces 
d. One piece only 
 

19. How can we help “third world” cacao producers? 
a. By buying fair trade chocolate. 
b. By thinking much about them. 
c. Unfortunately, we cannot help at all. 
d. By eating lots of cheap chocolate. 
 

20. Who “invented” chocolate by mixing cacao with sugar and vanilla? 
a. Children who played around in the kitchen. 
b. Some pious nuns. 
c. A very clever farmer 
d. A well-known cook 
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The Chocolate Quiz: The answers 
 

 

1. c) 8.8 kg. How much do you eat per day? 

2. d) Out of cacao. What does it look like and where does it grow? 

3. a) From the Aztecan word “cacahuatl” (cacao water). 

4. b) From Mexico. 

5. b) In the Ivory Coast. 

6. b) From the seeds of fruits. 

7. c) Mostly directly from the stem. 

8. b) They’re cut off one by one by a machete. Did anyone of you watch 

that already? 

9. b) They’re all beaten open by hand. 

10.  c) They also need shadow. 

11.  c) From the seeds in the pods. 

12.  c) Through drying in the sun. 

13.  c) They are white and rather bitter. 

14.  a) They used them as money. That’s also the reason, why the 

Spanish created these huge cacao farms. 

15.  b) They need two pods. 

16.  b) The children have to work instead of learning. Can you imaging 

that? 

17.  c) To pay fair prices for good cacao. What else do you know about 

fair trade? 

18.  d) A simple piece only. 

19.  a) We can help by buying fair-trade chocolate. 

20.  b) It was invented by some pious nuns. 
















