
Friday 3rd April 2020 

L.O. To explore the rock cycle. 
 

Last week, you looked at the different types of rock and decided the pros and cons for 
building houses with each. 

This week, we’re going to delve further into the rock cycle by making your own rocks – out 
of chocolate! (It works just as well with dairy-free and vegan chocolate.) 

 

Equipment: 
• Blocks of dark and white chocolate 

• Aluminium foil and/or aluminium foil cupcake holders 

• Hot water and a container to hold it (for melting the chocolate) 

• A plastic knife, spatula or other simple scraping device 

 

Method:  

 
First, make "sedimentary" chocolate: 

1. Scrape some small shavings from your chocolate blocks. 

2. Gather these scrapings onto a piece of aluminium foil and press down on them. You 
might fold the aluminium foil and then press on the chocolate shavings. You could even 

stand on enclosed foil packages. 
3. Observe the joined-together bunch of chocolate scrapings in the foil, which is now similar 

to sedimentary rock. 

 

Second, make "metamorphic" chocolate: 

1. Place a small pile of your sedimentary chocolate, maybe some of your original unused 

shavings, and a couple of small chunks from your original blocks into aluminium foil or a 
cupcake holder. 

2. Float this concoction on medium hot water. 

3. Watch as the heat from the water transfers to the foil and chocolate, which should start 
to melt. 

4. Remove the foil when the chocolate is soft to the touch (for safety, use the plastic knife, 
not fingers). 

5. Let the chocolate cool. The partially melted and cooled chocolate is now similar to 
metamorphic rock. 

 

Third, make "igneous" chocolate: 

1. Place a small pile of sedimentary and metamorphic chocolate and some chunks from the 
original blocks into your aluminium foil or cupcake holder. 

2. Float this concoction on very hot water. 
3. Watch as the heat transfers from the water to the foil and melting chocolate. Allow the 

chocolate to melt until a smooth liquid forms. 
4. Carefully remove the molten chocolate and let it cool, still contained in aluminium. Your 

melted and cooled chocolate is now similar to igneous rock 
 

If you don’t like chocolate, you can do a similar experiment 

with Starburst: 

https://www.youtube.com/watch?v=_uqGXZlF3vA  

 

If you don’t eat sweets at all, you can mimic metamorphic 

and sedimentary rocks with plasticine or Playdoh: 

https://www.youtube.com/watch?v=c6CpFGzHFUo  

 

Success Criteria 
 Follow the instructions carefully 
 Don’t eat all of the chocolate at once 
 Have fun experimenting 
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