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UNIT 1 FOOD AND DRINKPart [1 Reading Comprehension [I Skimming and Scanning] The Process of
Making ChocolatePart [1 Reading Comprehension [J Reading in Depth[] Section AAmerican Food and
DrinkSection BPassage 1 Changes in the American DietPassage 2 Categorization of FoodUNIT 2 CULTUREPart
[0 Reading Comprehension [ Skimming and Scanning] What Is Culture?Part [1 Reading Comprehension

[0 Reading in Depth[d] Section AThe Origin of "Cool"Section BPassage 1 Knighthood and ChivalryPassage 2 Code
and CultureUNIT 3ENTERTAINMENTPart 0 Reading Comprehension [ Skimming and Scanning

[0 MagicPart 0 Reading Comprehension [ Reading in Depth[] Section AHealing Power of HobbiesSection
BPassage 1 TV Talk ShowsPassage 2 Benefits of PlayUNIT 4 GEOGRAPHYPart [1 Reading Comprehension

(0 Skimming and Scanningl] The SaharaPart [1 Reading Comprehensionl] Reading in Depth[] Section AThe
Dead SeaSection BPassage 1 IcelandPassage 2 A Stamp Made the CanalUNIT 5 ADVENTUREPart [1 Reading
Comprehension Skimming and Scanningl] Space Observation and TravelPart [0 Reading Comprehension

[J Reading in Depth[J Section ARobinson CrusoeSection BPassage 1 Discovery of the AntarcticPassage 2 1953
Everest ExpeditionUNIT 6 DISCOVERYPart O Reading ComprehensionJ Skimming and Scanningt A
Western Route to the EastPart J Reading ComprehensionJ Reading in Depth[J Section ADiscovering the New
WorldSection BPassage 1 First Dinosaur Fossil DiscoveriesPassage 2 Mayan Queens Tomb UnearthedUNIT 7
ENVIRONMENTPart O Reading Comprehension [J Skimming and Scanning The Shrinking EarthPart O
Reading Comprehension [0 Reading in Depth[d Section AHeat PollutionSection BPassage 1 Cleaner-Burning
FuelsPassage 2 Environmental EthicsUNIT 8 NATURAL PHENOMENAPart [ Reading Comprehension

[0 Skimming and Scanningld The Asian TsunamiPart [ Reading Comprehensionl] Reading in Depth[] Section
AGlacierSection BPassage 1 Continental DriftPassage 2 ErosionUNIT 9 DISASTERSPart [ Reading
Comprehension [ Skimming and Scanning[] 2008 Sichuan EarthquakePart [1 Reading Comprehension

[0 Reading in Depth[d Section AWinged WarriorSection BPassage 1 AvalanchePassage 2 Caterpillar-the
RescuerUNIT 10 MATERIALPart 0 Reading Comprehension [ Skimming and Scanning[] Plastics and Rubbers
in BuildingPart 0 Reading Comprehension [0 Reading in Depthd Section ANano-material Is Harder than
DiamondsSection BPassage 1 Glass FibersPassage 2 Barbed WireUNIT 11 ECONOMYPart 0 Reading
Comprehension [J Skimming and Scanningd Chinas EconomyPart [1 Reading Comprehension [ Reading in
Depth[] Section Alndividual Economic UnitsSection BPassage 1 US Banking SystemPassage 2 Financial Market
DifferencesUNIT 12 BUSINESS AND TRADEPart [1 Reading Comprehension [J Skimming and Scanning[J] The
Seven Proven Principles to Business SuccessPart [ Reading Comprehension [J Reading in Depth(J Section
AGoogleSection BPassage 1 Toy BusinessPassage 2 Collaboration of Western and Eastern AirlinersUNIT 13
ENERGYPart 0 Reading Comprehension [J Skimming and Scanning] Energy ConservationPart [J Reading
Comprehension O Reading in Depthd Section AThe Coming Energy Crisis?Section BPassage 1 Wind Power[
O UNIT 14 INVENTIONSUNIT 15 SPACEUNIT 16 SOCIETYUNIT 17 GENDER GAPUNIT 18 ISSUES
AND OPINIONSUNIT 19 FOREIGN CUSTOMSUNIT 20 ANCIENT CIVILIZATIONSUNIT 21
DETECTIVE STORIESUNIT 22 GREAT NAMESUNIT 23 LITERATUREUNIT 24 HISTORYUNIT 25
PHILOSOPHYKeyReferences
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[0 O Prior to roasting[] [1 While awaiting the blending process, the beans are carefully stored. The storage area
must be isolated from the rest of the building so the sensitive cocoa does not come into contact with strong odors
which it may absorb as an off-flavor 00 O O [J . Every step of the way so far reflects the close regulation of
conditions which is needed to ensure the production of uniformly high quality chocolate.[0 [ The first step to
actual manufacturing is cleaning. This is done by passing the cocoa beans through a cleaning machine that removes
dried cocoa pulp, pieces of pod and other extraneous 0 O O O O O material that had not been removed earlier.
O O When thoroughly cleaned, the beans are carefully weighed and blended according to a companys particular
specifications. These formulas are based on experience and desirability.[] [T To bring out the characteristic
chocolate aroma [J [J [ I, the beans are roasted in large rotary cylinders. Depending upon the variety of the
beans and the desired end result, the roasting lasts from 30 minutes to two hours at temperatures of 250~~F and
higher.OJ O What follows roasting] [J Proper roasting is one of the keys to good flavor, but there are still several
more steps to follow. After roasting, the beans are quickly cooled and their thin shells, made brittle 0 [0 0 00 OO by
roasting, are removed. The meat inside the shells is called "nibs". The nibs, which contain about 53 percent cocoa
butter, are next conveyed to mills, where they are crushed between large grinding stones or heavy steel discs. The
process generates enough frictional heat to liquefy the cocoa butter and form what is commercially known as
chocolate liquor. The term liquor does not refer to alcohol. It simply means liquid. When the liquid is poured into
molds and allowed to solidify, the resulting cakes are unsweetened or bitter chocolate.
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