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A WINDOW ON

An autobiography is the
story of a real person told by
the person concerned. In
this genre, the author, the
narrator and the protagonist
are the same person,
Sometimes the author adds
Imaginary details, but the
setting and the theme
remain historical and real.

NARRATIVE
AUTOBIOGRAPH

An autobiography is the
s story of a real person told by
the person concerned. In
this genre, the author, the
narrator and the protagonist
are the same person.
Sometimes the author adds
imaginary ds*="
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AUTOBIOGRAPHY AND YOU

Maybe you keep a diary where you write about your
everyday life. In this section we've included examples of
people who decided to let everybody know about their
life.

- Have you ever read an autoblography? Was it
interesting? Why/Why not?

- Have you ever kept a diary? What did you like writing
in it?

= If you had to choose an episode in your life to write
about, which one would you choose?

Maybe you keep a diary where
everyday life. In this section we’
people who decided to let ev
life.

- Have you ever read
interesting? Why/Why n¢

15t step: motivating
Rt s o & warming-up

about, which one would you choose?




Roald Dahl was born on September 13*, 1916, in Llandaff, Wales, although his
parents came from Norway. That’s why his name and surname don’t sound British. He
was one of six children, and when he was very young, his father died.

Dahl went to a boarding school, because his father had wanted it, but he really didn't
like it. He tried to cope with the situation by taking part in sports, and reading adventure
novels, which gave him a lot of ideas for his future novels.

After school, Dahl wanted adventure, and he started to work for the Shell
Company in East Africa. In 1939 he joined the British Royal Air Force. During
World War II, Dahl’s first mission resulted in a crash landing, which nearly //"%\\
killed him. He later fought bravely for Britain but had to retire from active /(. { ) |
service. In 1945, Dahl returned to England to be near his mother. There, \ ‘,\'J,
in 1953, he met and married a famous and rich actress, Patricia Neal. Dahl AL
had five children, and when the first child was born, Olivia, Dahl began fo
inventing short stories to tell her at bedtime. He produced numerous
children’s books including Matilda, The BFG, and The Witches, as well as !
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many works for adults, such as My Uncle Oswald +#&d Sometime Never.
He died on November 237, 1990, in Oxford, England.

Dahl's autobiography Boy in
which he writes about his

twelve bars of chocolate, all of different shapes, all with
different fillings and all with numbers from one to twelve
stamped on the chocolate underneath, Eleven of these
bars were_sagmventions from the factory. The twelfth
was th: ‘control’ ba), one that we all knew well, usually a
Cadbury's Cuiiee Cream bar. Also in the box was a sheet
of paper with the numbers one to twelve on It as well
as two blank columns, one for giving marks to
each chocolate from nought to ten, and the other for
comments.

All we were required to do in return for this splendid
gift was to taste very carefully each bar of chocolate, give
it marks and make an intelligent comment on why we
liked it or disliked it,

It was a clever stunt, Cadbury’s were using some of
the greatest chocolate-bar experts in the world to test

out their new inventions, We

Houses are a traditional
feature in some British
schools. Students are divided
Into groups, often used as a
basis in competitions.

were of sensible age, between
thirteen and eighteen, and we
knew intimately every
chocolate bar In existence,
from the Milk Flake to the
Lemon Marshmallow. Quite

-)ne

step:

approaching

the text

childhood. The style is hilarious
and the young Dahl proved to be
a mischievous and very funny
boy.

In this chapter he tells the
reader about Cadbury's using
the students in his school as
‘testers’ for their chocolate.
Many years later this experience
was transformed into the world-
famous book for children, Charlie
and the Chocolate Factory.

slap to strike with an open hand
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Chapter IV Chocolates
by Roald Dahl

was one of six children, and when he was very young, his father died.

Company in East Africa. In 1939 he joined the British Royal Air Force. During
World War 11, Dahl’s first mission resulted in a crash landing, which nearly e
killed him. He later fought bravely for Britain but had to retire from active /0. (')
service, In 1945, Dahl returned to England to be near his mother. There, \
In 1953, he met and married a famous and rich actress, Patricia Neal. Danl
had five children, and when the first child was born, Olivia, Dahl began
inventing short stories to tell her at bedtime. He produced numerous
children's books including Matilda, The BFG, and The Witches, as well as ¢
many for adults, such as My Uncle Oswald and Sometime Never.
He died

FOCUS ON I
PLOT

Roald Dahl was born on September 13%, 1916, in Llandaff, Wales, although his
parents came from Norway. That's why his name and surmame don't sound British. He

Dahl went to a boarding school, because his father had wanted it, but he really didn't
like it. He tried to cope with the situation by taking part in sports, and reading adventure
novels, which gave him a lot of ideas for his future novels.
After school, Dahl wanted adventure, and he started to work for the Shell

ber 23, 1990, in Oxford, England.
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Houses are a traditional
feature in some British
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of paper with the numbers one to twelve on it as well
as two blank columns, one for giving marks to
each chocolate from nought to ten, and the other for
comments. —
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obviously our opinions on anything new would be
valuable. All of us entered into thiogaime with great
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chocolate and fudge and all sorts of other delicious
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women in white coats moved batwaan thesbuhhling
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Cadbury himself. "I've got it, sir!" I would shout, putting the chocolate in front of him, "

fantastic! It's fabulous! It's marvellous! It's irresistible!”

Slowly, the great man would pick up my newly invented chocolate and he would taki
small bite. He would roll it round his mouth. Then all at once, he would leap up from his ch
crying, “You've got it! You've done it! It's a miracie!” He would slap me on the back and sho
“"We'll sell it by the million! We'll sweep the world with this one! How on earth did you do
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fudge a soft candy made of sugar, butter, milk and chocolate
you've got it you succeeded in doing it

to slap to strike with an open hand




/Expanding

TIPS FOR TEACHERS
ACTIVITY

Visit Cadbury’s website and
organise a chocolate tasting

project in your class using
Cadbury’s criteria and making
students practise adjectives.

Surfing the
Nethttp://www.cadbury.co.uk/home/Pages/home.aspx



http://www.cadbury.co.uk/home/Pages/home.aspx

E NOW BE A PROFESSIONAL TASTER! 1 describe cheocelate. Fill in

d jectives:
(c CADEURY'S professional tasters follow seven different criteria to assess the chocolate
they're eaking: ¥ _ MY
X I. CONDITION, For example. the right temperature - arpund 20°C
, 2. EXPOSE. snap or cut the sample to have a Freshly enposed surface
1. wWrite at least three cl 3. SNIFF, wave it under the nose. sniff with short and long barshs B_TT_RSw_ _T
4. BITE. carefully #o assess the resistance (how hard you need to bite) and
e deformation
e e e e e | 5. REDUCE, chew the sample inte a mass, see how long it takes fo malt W_LV_TY
) 6. TASTE, consider the Flaveur = swirl the dissolved mass areund your moath
i mETmmEmmmEmmEm T 7. REFRESH, wait for aftertaste, wash the mouth with still mineral water
i wWH_TE
I v
2. Maich the differant pr You are going te taste & different samples of checolate. Give your marks and
Checalate-based comments! Use ad jectives and vocabulary frem the previcous exercises! T_5TY
- ENJOY!
a 1. Browndes a .; S.FT
whit  MName | Description  Mark and comment |
2. chocelate Fudae b. & |
1. kot chocelate B & wikite chactlate ve choesing from below:
4. chocelate chip d. k
izlose - alla frutta - vellutate -
k u - : d
Foeke £ o (soffice) - saperite - sottile -
5. chocelate truffles & B mogenen (liscie) - cremsss
&. moltén chocolate F. e Milk checelate
lava cake cho
7. chocelate fomduw g h | {
#. chocslate mouwsse b, | with your partner. Share some
waf Cecoa Filling r class.
top e How about chocolate with
9. Oree cookis i« ®
10. Namaimo bar ot .
- ot wWith nuts tan you refer to yourself as a
VOCABULARY BANK hodt

conkie « AmE For biscait '
Sers o & Ky mivieer With crispy rice Is it often given as a gift? Is
« fram dip (dipprd-dipps y Wl

baked s From bake [Baked-baki [ _ o main dishes?

ghieed v from glier (wleed=plien

maitén o archaic for malted
n airy = with air

whippad cradm o« Sagared miliy

milted = From sield [meltdd-me

layer = sfrate

cramb « vary small pieees of b

dlmend = mandsria

g T Z% T s O b T B Was 10h

With biscuit




CHOCOLATE
PROFESSIONAL...
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...TASTERS
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MEET ROALD DAHL

Go to www.itacalibri.it, write Enjoy Literature! into the search engine,
then find the website related to this project and follow these instructions:

1.Click on Roald Dahl first and then on Meet Roald Dahl. Answer the
questions, using the box on his life you have at the beginning of this
chapter, then print the Identity Card at the end and write a paragraph
both on Dahl and you.
. Now click on Roald Dahl photo album. Choose a photo and describe it.
Why have you chosen this photo? Is it significant to Dahl’s life? Why?
.Draw a golden ticket similar to the ones Willy Wonka placed inside the
candy bars. What could you say on the ticket? Make up your own
words.

Surfing the Net
http://www.roalddahl.com



http://www.roalddahl.com

Expanding

Charlie and the
Chocolate Factory
The Movie

THE FACTORY OPENS JULY 15



CHOCOLATES.

Mi & piaciuto ....

leggere come |"autore vec
cosa lo ha spinto a scrive
"Charlie e |la Fabbrica di C
{Letizia Motta)

moltissimo il persanaggio
maotto era: "Miente & impe

Il fatto che 'autore si bas
ha impressionato per inve
credevo che, per scrivere
(Pietro De Pontl)

il lavoro della prof che ha
specie di piccola barretta
ticket (Federica Xodo)

il fatto che questo lavoro
italiano molto importante
Cesana)

poter cogliere tutte guelle
si perdono con la traduzic

vedere il film in inglese
fondo. Ho trovato diverte
confezionarci dei pazzetti
tickets, come nel film. Co
tutto (Chiara Borghi)

Ho capito ed imparal

che tutto nasce da
senza legami con |

nuove parole in ing
(Paolo Lanosa)

che ogni aspetto, :
che pud sembrare
importante prima
proprio passato, pi
(Sara Caspani)

che devo stare att
quest’esperienza é
(Carlo Riva)

cos'é un'autobiogr.
Cesana)

molti vocaboli che
studiati, imparand

principalmente un:
che ognuno di noi
Sensi)

Which passage did you like most? ...

When Dahl ran to Mr. Cadbury with his new invention. When "the boss”
tastes it, the description is so detailed that it seems to me [ have the
same piece of chocolate in my mouth (Pietro De Ponti)

When he tells us about his dreams, because it very realistic. I saw myself
near the stoves with hot chocolate (Paoclo Lanosa & Carlo Riva)

When Dahl and his friends nibbled each bar of chocolate with air of
coinnesseurs, giving mark and comments. It’s strange because the
author remembers it perfectly like an important event for his life (Sara
Caspani)

Where the author imagine himself working in one of the Cadbury's labs,
because we can see that he is dreaming like a child (Marta Corbetta)

The one in which Cadbury used students as the greatest chocolate
experts in the world (Lorenzo Visentin)

From "It was” to “factory” because he wrote a book on a real story and
he changes a lot of passages but it is important that he wrote this book
about a story he lived (Pietro Cesana)




‘* ChOeOlatgz...

I want to tell you something about Roald Dahl's
life. When he was a teenager he was educated
In an English school because his father had
decided it but he didn't like it very much. The
only thing he ked a lot was when Cadbury
dished out to each boy in his House a box with
chocolates. Cadbury was, and is, the greatest
chocolate factory in England, That plain grey
box full of new chocolates made Dahl feel
happy. In the box there were twelve different
bars of chocolate; each one with new shapes
and fillings. Students had lo taste them very
carelully and make them marks and comments.
Each boy had a sheet of paper to do this. They
studied well each bar of chocolate and nibbled
each piece very slowly. The important for Dhal
was that he began to realize that chocolate
factories had laboratories where they invented
new types of chocolate. So, with these
memaries, many years later Dahl's wrote a book

(a very famous book) named: Charke and the Chocolate Fac .ory

I've read this part about Dahl's life at school and after reading it we have done a very
amusing thing!

One day our English teacher arrived with six different chocolate bars. We were excited
because we understood that we had 1o do the same as Dahl: we had to taste them!!!

| think that my professor had a great idea because we enjoyed ourselves very much,
Each student had a piece of every chocolate bar. First we have to sniff it with shorts and
long bursts like a professional chocolate tastier! After that we had to bite and reduce it but
we were 100 excited about this work that we didn’t bite and reduce it but we tasted it with
great gusto! While we were tasting it we considered its flavour because we had to make
marks and intelligent comments

My favounite chocolate bar was with crispy rice. It was bittersweet, so crunchy and of
course the most delicious one!! So, at the end of this work | could say that...| felt in love
with chocolate...I'm crazy for chocolate!!!!

3

G‘fﬂm Se

P.S: I'VE TASTED ALL OF THEM!!
Giulia Dossena IlIC



From “BOY"” Chocolates
by Roald Dahl

Choose the right answer and write a complete sentence

1. Whao s the writer of this passage?
< Roald Dahl ¢ Andy Jones & Agatha Christie
The writer of this passage is Roald Dahl

2. What was Cadbury?
& a chocolate shop & a chocolate factory & @ new strest
Cadbury was

3. What did Dahl receive frem Cadbury every now and then?
< a bike & a grey box with bars of chocolate ¢ some sweets

Every now and then

4, How many bars of chocolate were there in the box?
¢ eleven & bwenty & twelve

In the box

5. What did Dahl have to do?

@ taste the bars of chocolate, give marks and write a comment
@ buy the bars of chocolate

& sell the bars of the chocolate to other children

He had to

6. Where did he sit to taste the chocolate?

@ i the kitchen ¢ Im hid bedroom @ in the study

He sat

7. What did he imagina?

¢ he could invent a new chocolate for Cadbury
< he could buy the Cadbury factory

¢ he could taste a lot of bars of chocolate

He imagined

8, When did he use these memaories?

@ when he was old

@ when he wrote "Charlie and the Chocolate Factory”
@ when he read books for children

He used these memaories

9, Do you like this story?
¢ Yes, [ do. [ like this story because it is & fun
o amazing {eccezionale & inaspettata)

& invalving (coinvolgente)

@ Mo, I don't. [ don't like this story because it is ¢ boring (naiosa)
& difficult

o unlikely (che non pud succedere)
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HOW CHOCOLATE 1S MADE

To make chocolate you need cocoa! Cocoa (pronounced
co-co) comes from cocoa beans, which grow on cocoa trees

. -
: 'Y |
Cocoa trees need rainfall and fertile soil, so you can find : ./ ;
them in warm, humid places near the Equator, like Ghana, ’ . / ’
.

the Ivory Coast, Brazil, and Nigeria

A cocoa tree looks like an apple tree, but it has broader,
rich green leaves. It flowers and fruits all year round, and '8 _ ” ¢
produces large cocoa pods, about 20-30 a year, not many! cocoa pods

To get a good chocolate flavour, the beans have to be fermented.
One method is called Heap and consists in piling up the cocoa beans
into a heap on a layer of banana tree leaves, with more leaves on
top to cover them, Then they are left for five or six days to ferment.
The pulp around the beans becomes liquid and drains away.

Next the beans are dried in the sun and turned frequently to
make sure they dry properly. When farmers are sure that the beans
are dry, they take them to buying stations, where the beans are

a weighed and packed into sacks.
.. The sacks are sent to the chocolate factory that bought them
and are emptied onto a conveyor belt to get cleaned of any dust or
cocoa beans stones. Next they are roasted. During this process you will really

begin to smell chocolate!

The roasted beans are then 'kibbled’ (broken into small pieces), then ‘winnowed’ (taken
from their shells) leaving just the ‘nibs’, the centres of the beans. The beans are ground until
they become a chocolate-coloured liquid, like a thick cream. This is the ‘mass’ or ‘cocoa liquor’
and represents the basic ingredient for all cocoa and chocolate products. Chocolate also needs
to be ‘tempered’ (cooled to a particular temperature).

To make milk chocolate, cocoa mass is mixed with sugar and fresh full cream milk. To
make dark chocolate, cocoa mass is mixed with extra cocoa butter and sugar, then ground
and ‘counched’ (i.e. rolled and kneaded to make it smooth). When they are ready, the finished
chocolate bars go on the production line to be wrapped and packed into boxes ready for

- distribution.
— (adapted from www.cadbury.co.uk)

conveyor beit

layer a stratum TIPS FOR TEACHERS
drains away when water runs away GRAMMAR

ground past tense of to grind/ground/ Use this reading to make your

ground, to reduce to powder students learn and practise the
wrapped (here) covered with paper PASSIVE VOICE.




IT'S YOUR TURN! ]

A| UNDERSTANDING THE TEXT 1

Put the different steps of chocolate making in the right order:

e Cocoa trees grow in humid places,

e Dried cocoa beans are weighed and packed into sacks.

e Cocoa beans are dried and turned frequently.

e Dried cleaned cocoa beans are roasted,

e The beans are ground into a chocolate liquid.

e Cocoa beans get fermented.

e The roasted beans are kibbled and winnowed.

e Sacks are sent to a chocolate factory.

e Cocoa beans are taken from cocoa pods.

e Dried cocoa beans are taken to the buying stations.

e Cocoa mass is mixed with extra cocoa butter to make dark chocolate
or with milk to make milk chocolate,

e Sacks are emptied onto a conveyor belt to get cleaned.

e Chocolate is wrapped and packed into boxes ready to be distributed.

UNDERSTANDING THE TEXT 2
From tree to chocolate. Put the images in the right order:

CHOCOHOLIC

Go to www.itacalibri.it, write Enjoy Literature! into the search engine,
then find the website related to this project and find out more about
chocolate:

1.In the section Fun & Recipes read the recipes, copy out your favourite
one and try it at home (with the help of your parents, of course!); then
play the games.

2.In the section Cadbury & Chocolate, find out about the History of
Chocolate: where does the noun chocolate come from and what did it
mean?
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Thank you!

We will be grateful for
any questions & comments.
Please write to julie.enjoy@gmail.com

by Silvia Fusi, Carola Rainero
and Amanda Murphy
for Universita della Val d’Aosta, April 2™, 2012
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