Making Chocolate Rocks!

Ingredients 

You need:
· Different types of chocolate chips: white, milk, dark etc

· Small cereals (e.g. Rice Crispies), oats, muesli or coconut

· Small marshmallows 

· Red food colouring
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Igneous Rocks
Melt some white chocolate and some red food colouring in a pan. Observe how it changes. This is like magma/lava - melted rock. Take spoonfuls of the melted chocolate and let it cool on a baking sheet/plate.  These are your ‘igneous’ rocks.
Sedimentary Rocks 
[image: image2.jpg]


Place the chocolate chips in different plastic bags and crush them with a rolling pin to make them smaller. Spoon the different types of chocolate chips, cereals and coconut into a jar or clear container so it forms different layers. This is the sediment. Apply pressure to the top to squeeze the layers together to create sedimentary rocks. 
Metamorphic Rocks
Put layers of chocolate chips and mini-marshmallows into an oven proof pan/dish. Put the pan in the oven and let it heat up for 10 or 15 minutes on a low heat.  Take it out, let it cool for a few minutes and then apply pressure to one half of the mixture.  This transforms the “rocks” into a new pattern whereas on the other side you should still see distinct layers and distinct rock forms (like sedimentary rocks). After it has cooled, cut the “rock” up and observe how on the metamorphic side, the “rocks” have blended into one another.
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