
(For 1 serving)

Ingredients:
1 cup milk
2 tbsp. unsweetened cocoa powder
1-2 tsp. flour or custard powder (depending on how 
thick you like your hot chocolate!)
1/4 tsp. ground cinnamon
1/4 tsp. vanilla essence
1/8 tsp. ground nutmeg
3 peppercorns
1 clove
1/8-1/4 tsp. ground cayenne pepper
2 tbsp. honey

Instructions:

1. In a small mixing bowl, sieve the cocoa powder and 
the flour/custard powder

2. Add the ground spices  and mix
3. Add a small amount of the milk with the vanilla 

essence and whisk into a paste. Then add the honey 
and whisk some more.

4. In a saucepan, heat the remaining milk with the 
pepper corns and clove over a low to medium heat, 
make sure to remove the pan from the heat just 
before boiling.

5. Slowly add the paste to the saucepan and whisk the 
mixture until thickened. 

6. Remove the peppercorns and the clove, and pour 
into a mug.

7. Enjoy!

Activity: Mayan Hot Cocoa



What do you think?

What did you think of the Mayan hot cocoa recipe?

Does it taste as good as the hot cocoa you make?

Why or why not?

Share your thoughts with us by sending your story and a 
picture to share@girlmuseum.org
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