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Are you a chocolate lover? If so, you’re not alone! Every year, people
consume over three million tons of cacao beans. While you already know how
delicious chocolate is, there’s so much more to learn about it. The history of
chocolate goes back thousands of years. In fact, the word “chocolate” has its
roots in an Aztecan word meaning “bitter water.” The Aztecs enjoyed drinking
hot chocolate, but it wasn’t like today’s hot chocolate. It was a bitter drink
made with cacao beans, cornmeal, water, and spices. In Aztecan and Mayan
times, people valued the cacao bean so highly that they used it as a form of

currency.



