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Chocolate has sometimes been called the "food of the gods".  Chocolate is a very important part of the Mexican culture.  Chocolate was introduced to Mexico by the Mayan and Aztec cultures a very long time ago.  The native Aztec people made many drinks with chocolate combined with honey, nuts, seeds, and spices.  

Try this traditional chocolate recipe!

Serves: 2

I N G R E D I E N T S
2 cups milk
1 disk of Mexican chocolate or (4 ounces dark bitter chocolate)
1 vanilla bean, split lengthwise (or dash of vanilla extract)
I N S T R U C T I O N S 
Warm the milk and chocolate in a saucepan.  Take the seeds out of the vanilla bean and add them along with the bean to the milk and chocolate.  
Stir with a molinillo or whisk until the chocolate is melted and the mixture begins to boil. Remove from heat and froth the chocolate with the molinillo or the whisk. Serve immediately in large mugs.
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