ENGLISH FINAL EXAM -5°1°

(Integrador)

MICROENTERPRISES GROUP: “Jovenes
emprendedores”/ “Sweet flavour” - CHOCOLATE
PRODUCTION

1- Fill in the gaps using the verbs in the present simple
passive voice.

First of all, the cocoa comes from the cacao tree, which

(grow) in the South American and African continents and the

country of Indonesia. Once the pods are ripe and
red, they (harvest) and the white cocoa

(remove). Followinga  period of fermentation, they

(lay) outon a large tray so they can dry under the

sun. Next, they (place) into large sacks and delivered to the
factory. Then, they (roast) at a temperature of 350° C. After
that, the beans (crush) and (separate) from their
outer shell. Finally, this inner part (leave)and
(press), and the chocolate (produce).
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