Candy Factory

Hello! My name is Carlos, and this is Laura. We are chefs. We work in a
confectionery factory. We make candies and sweets every day. In the
factory, we start work early in the morning. First, we prepare the ingredients.
We use sugar, water, chocolate, milk, and fruit flavors. Laura measures the
ingredients, and I check the recipes. We work together. Then, we cook the
mixture. We put the sugar and water in a big pot. We heat it and mix it
slowly. When we make chocolate candies, Laura melts the chocolate. It
smells very good! Next, we shape the candies. Some candies are hard, and
some are soft. We use machines to make different shapes like circles,
squares, and small balls. Laura decorates some candies by hand, and I help
with the machines. After that, we let the candies cool. This 1s very important.
If the candies are hot, we cannot pack them. Finally, we pack the candies in
boxes and bags. We send them to stores and supermarkets. Many people buy
our candies, especially children. We love our job because we like sweets,
and we enjoy working as a team. We help each other every day in the
factory.

A. General Questions
What are their names? answer:Carlos and Laura

What is their job? answer:chefs

Where do they work? answer:confectionery factory

B. Specific Questions
What ingredients do they use? answer:sugar, water, chocolate, milk, fruit
flavors

Who measures the ingredients? answer:Laura
What does Carlos do? answer:checks the recipes

Why is cooling important? answer:because candies are hot
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C. True or False
They work at night. select:false

They make candies every day. select:true
Laura checks the recipes. select:false

They use machines for shapes. select:true

D. Match the Process
Prepare ingredients join:|

Cook mixture join:2
Shape candies join:3
Cool candies join:4

Pack candies join:5

E. Multiple Choice

What do they use to make candies? select:sugar/cars/dogs

Where do they send the candies? select:stores/schools/hospitals
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