There are several Seeds of various different Trees in Guatemala
that the still used by Maya People to make Chocolate when there is no Theobroma cacao available
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We have been accomplishing
decades of library research,
and decades of field trips to
visit Maya homes in rural
areas to learn how they make
chocolate drinks when there is
no Theobroma cacao or even
Theobroma bicolor available.

These same seeds are used
across Mesoamerica also to
mix with actual cacao seeds
to add their special flavors.

This would best be a separate
lecture based on having found
and photographed all these
other trees and their fruits and
their seeds.

But for this presentation at
MUNAG we wish to show a
preview of these surprising
aspects of Maya “cacao”.










This tree has
huge
economic
potential as a
healthy
alternative.

FLAAR (USA)
and FLAAR
Mesoamerica
are available
to prepare a
lecture on this
plus all the
other seeds
that can
make
“chocolate”.

You and your
family can
come on our
field trips to
see this plant
in its natural
habitat in
Guatemala.
We are non-
profit and
appreciate
donations.
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hat secrets are hidden inside this pod?
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