
Making Aztec Xocolate

Ancient Aztec Hot Chocolate



Utensils

- Mortar and pestle
Used to crush up dry ingredients

- Molinillo
Aztec whisk used to froth up the xocolate

- Metate
Aztec corn grinding stone

- Pan
- Gold cup

Metate

Molinillo



Ingredients

- Cocoa beans 
Next slide!

- Chilly
Dried and preserved in the sun

- Corn
Slide after next!

- Cinnamon
Dried cinnamon sticks

- Water



Cocoa Beans
1. Cocoa pods are 
harvested from Cocoa 
trees

2. The pods are split 
open and up to 50 
beans are taken out 

3. Beans are fermented 
for 5-8 days in trays or 
covered in banana leaves 

4. The beans are then 
dried and roasted so 
their shell comes off



Corn
1. The ears of corn 
are harvested from 
the corn plans.

2. The corn husk is 
removed

3. The corn is put 
in the sun to dry.

4. The corn is ground 
into cornflour with a 
Metate



METHOD

How to make the xocolate.



ONE

Use the mortar and pestle to grind 

the cinnamon stick, the dried chilly 

and the cocoa beans into a rough 

powder.



TWO

Whilst doing this, in a pan bring 

some water (around double the 

amount you want for your finished 

drink) to simmer. Pour the powder 

into the pan of water and boil for 2 

minuets. 



THREE
In a cup, mix a tablespoon of 

cornflower and some water (just 

enough to make a liquid) then pour 

the water infusion through a sieve 

and into the cup of cornflower, mix 

well. 



FOUR
Pour all the condense of the cup 

(except the solids in the sieve) back 

into the pan and boil for 5 mins or 

until it becomes thick, hot and 

bubbly. Whisk using the molinillo 

(whisk in our case) until it becomes 

a little frothy…



And Enjoy!

Thankyou for reading =) 


