Top tip: Make sure you are using the correct punctuation. Remember your capital letters, full stops and comma’s.


https://www.cadbury.co.uk/our-story?timeline=1824
This is a few screen shots of the beginning of Cadburys.

[bookmark: _GoBack]Your task is to create a timeline to show what you have identified from each point. You do not need to add all. At a minimum you need to complete at least 6 points on the timeline, many of you are more than capable to get between 8-10 points on your timeline.
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RICHARD AND GEORGE CADBURY TAKE CHARGE

John's health rapidly declined and he finally retired in 1861, handing over complete control of the business
to his sons Richard and George. The brothers were just 25 and 21 when they took charge of the business.
Although they'd both worked for the company for a number of years, taking control must still have been a
daunting prospect for Richard and George. Other cocoa manufacturers were going bust; and they must
have been worried that Cadbury Bros would soon be joining them. Luckily they had a financial lifeline: each
invested £4,000 in the business, money that had been Lleft to them by their mother. It was the equivalent of
about £600,000 today, but it didn't solve all their problems. The first few years were tough. To keep the
business alive, the brothers worked long hours and lived frugally. George looked after production and
buying and Richard looked after sales and marketing, which wasn't in good shape. He commented that if the

business ever made a profit of a thousand pounds a year he would retire a happy man
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< BACKTOTIMELINE A

1866
AN INNOVATIVE PROCESSING TECHNIQUE IS INTRODUCED

The turning point for the Cadbury business was the introduction of a new processing technique, resulting
in the 1866 launch of '‘Cadbury Cocoa Essence’, the UK's first unadulterated cocoa. Before Cocoa Essence,
the cocoa Cadbury produced, like that of many other manufacturers, contained high levels of cocoa butter.
They had to add starches to mask its taste and texture. But George Cadbury had heard about an innovative
cocoa press being used by a Dutch manufacturer called Coenraad Johannes van Houten. The press
squeezed out much of the cocoa butter from the beans so it wasn't necessary to add starches. Could this be
the way forward? Buying the press was a massive gamble. It was expensive and the brothers had little

money. It had to be used for mass production and no one knew if there'd be enough demand for the v
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squeezed out much of the cocoa butter from the beans so it wasn't necessary to add starches. Could this be
the way forward? Buying the press was a massive gamble. It was expensive and the brothers had little
money. It had to be used for mass production and no one knew if there'd be enough demand for the
product. But the Cadbury brothers decided to go for it - the first British manufacturer to go down this
route. It was a momentous step, one that changed the British cocoa business and led to the future
prosperity of Cadbury. The press was installed in their factory in Bridge Street, Cadbury Brothers’ new
product appeared. Cocoa Essence was extensively advertised as 'Absolutely Pure. Therefore Best',
alongside medical testimonials. The marketing of Cocoa Essence helped increase sales dramatically and

transformed a small business into the worldwide company that Cadbury is today.
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1875
FIRST MILK CHOCOLATE BAR

In 1875, a Swiss manufacturer called Daniel Peter added milk to his recipe to make the first milk chocolate
bar. This wasn't a completely new idea. Cadbury produced their milk chocolate drink based on Sir Hans
Sloane’s recipe between 1849 and 1875; and Cadbury added their own milk chocolate bars in 1897. However
Daniel Peter was still way ahead of them - using condensed milk rather than powdered milk to produce a
chocolate with a superior taste and texture. Another Swiss manufacturer invented the conching machine
in 1879. This refined chocolate, giving it the smooth texture we know today. Swiss milk chocolate
dominated the British market - a situation the Cadbury family set out to challenge in the 20th Century.
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1875
CADBURY MAKES THEIR FIRST EASTER EGG

The first Cadbury Easter egg was made in 1875. The earliest eggs were made with dark chocolate and had a
smooth, plain surface. They were filled with sugar-coated chocolate drops known as 'dragees’. Later Easter

eggs were decorated and had their plain shells enhanced with chocolate piping and marzipan flowers.
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1878
ABOUT BOURNVILLE

When the Bridge Street factory became too small, George Cadbury had a new vision of the future. 'Why
should an industrial area be squalid and depressing?’ he asked. His vision was shared by his brother

Richard, and they began searching for a very special site for their new factory. Find out more
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1897
CADBURY MILK CHOCOLATE IS LAUNCHED

When Cadbury started making Cocoa Essence they had lots of cocoa butter left over, so they used it to
make bars of chocolate!l Cadbury milk chocolate hit the shelves in 1897, but it probably wouldn’t be much to
our taste now. Made of milk powder paste, cocoa mass, cocoa butter and sugar, the first Cadbury milk
chocolate bar was coarse and dry and not sweet or milky enough to be a big hit.
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190 A
CADBURY DAIRY MILK IS LAUNCHED

Swiss manufacturers were leading the field in milk chocolate, with much better products than their rivals.
In 1904, George Cadbury Jnr was given the challenge to develop a milk chocolate bar with more milk than
anything else on the market. All sorts of names were suggested, ‘Highland Milk’, Jersey' and 'Dairy Maid".
But when a customer’s daughter suggested 'Dairy Milk', the name stuck. Dairy Milk was launched in June
1905. It was sold in unwrapped blocks that could be broken down into penny bars. Gradually it became
more and more successful, until it was Cadbury’s biggest seller by the beginning of the First World War.
By the early 1920s it had taken over the UK market. And of course, it’s still with us today. Cadbury Dairy
Milk has become what's known as a ‘'megabrand’, hugely popular and available in many different varieties,

all over the world. v
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190 A
FIRST CADBURY LOGO COMMISSIONED

In 1905 William Cadbury commissioned the first Cadbury logo. He was in Paris at the time and chose
Georges Auriol to create the design - Auriol also designed the signs for the Paris Metro. The logo was an
image of a stylised cocoa tree interwoven with the Cadbury name. Registered in 1911, it was used on
presentation boxes, catalogues, tableware and promotional items, and imprinted onto the aluminium foil
that was used to wrap moulded chocolate bars. Although we might not recognise it today, it was used

consistently from 1911-1939 and again after the Second World War.
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1824
JOHN CADBURY OPENED BULL STREET SHOP

In 1824, John Cadbury opened a grocer’'s shop at 93 Bull Street, Birmingham. Among other things, he sold
cocoa and drinking chocolate, which he prepared himself using a pestle and mortar. John's wares weren't
just inspired by his tastes, they were driven by his beliefs. Tea, coffee, cocoa and drinking chocolate were
seen as healthy, delicious alternatives to alcohol which Quakers deemed bad for society.
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1831
JOHN CADBURY OPENS FACTORY IN CROOKED LANE

The Cadbury manufacturing business was born in 1831, when John Cadbury decided to start producing on

a commercial scale and bought a four-storey warehouse in nearby Crooked Lane.
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1842
THE RANGE EXPANDS

By 1842 John Cadbury was selling no less than 16 varieties of drinking chocolate and 11 different cocoasl!
The earliest preserved price list shows that you could buy drinking chocolate in the form of both pressed
cakes and powder. The chocolate varieties boasted titles like 'Churchman'’s Chocolate’, 'Spanish Chocolate’,
and 'Fine Brown Chocolate’. Cocoa was sold as flakes, in powder and in nibs, and went by names including,

‘Granulated Cocoa’, 'Iceland Moss’, 'Pearl’ and 'Homeopathic'. It's intriguing to imagine what the ingredients
might have been!

| O M o= B e wi A = 7 Q) E

19:29 =]
22/03/2020 LD




image4.png
cadbury.co.uk/our-sto Cadbury Chocolate | Cadbur...

Formats the Html codes.FormatFix the Html to be XHtml compliantFix Write Validate that the text is XHtml compliant.Validate Proofing

< BACKTOTIMELINE

1847
THE BUSINESS MOVES TO BRIDGE STREET

In 1847, the Cadbury brothers’ booming business moved into a new, larger factory in Bridge Street in the
centre of Birmingham. The new site had its own private canal spur, which linked the factory to the
Birmingham Navigation Canal and from there to all the major ports in Britain.
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1847
FRY'S PRODUCE THE FIRST CHOCOLATE BAR

18th century France produced pastilles (tablets) and bars, but it wasn't until Bristol company Fry & Son
made a ‘chocolate delicieux a manger' in 1847 that the first bar of chocolate appeared, as we know it today.
The first ever chocolate bar was made from a mixture of cocoa powder and sugar with a little of the melted
cocoa butter that had been extracted from the beans. The result was a bar that could be moulded. It might
have been coarse and bitter by today's standards, but it was still a revolution. Shaped into blocks and bars,
and poured over fruit-flavoured centres, this plain chocolate was a real breakthrough. But there were many

more treats in store...
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