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Cocoa pods are left in the sun for 5-6
days todry.
' Some flavors could be added to the
 chocolate. _
Beans are crushed and shells are
removed. - _
Cocoa pods are collected and opened
~with a large knives.
Chocolate is wrapped and sent all over
the world.
~ Mixture is poured into moulds to cool
down. _
The inner part is pressed to liquid
chocolate.
- Milk and sugar are added to the mixture.

. Beans are roasted at 35'C
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