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Ancient Origins Hot chocolate dates back
thousands of years, with early
versions involving cocoa
seeds, water, cornmeal, and
chili peppers.3
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The Princeton Vase is a
well-known example of a
Maya chocolate drinking
cup. 2
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In the ancient Mayan
civilization, chocolate held
a distinctive status.
Research has revealed that
cocoa beans served as a
unique form of currency
for Mayans.1
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Tempering is a
meticulous process that
involves carefully
heating, cooling, and
stirring melted chocolate
to align the fat crystals in
the chocolate.4
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Theobromine, discovered in the
1840s, is a compound that is
naturally found in cocoa beans.
Theobromine is a mild stimulant
and, when combined with the
caffeine found in chocolate, is
"believed to create the small lift
we feel after eating it".6
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