The History and Science of Cacao in Mesoamerica

Debbie Frankel, 6th Grade General Science 

Topic Statement:

Students will be introduced to the cultures of Mesoamerica by examining the history and science of cacao.

Objectives:

A) Students will learn about the cultural relevance of the three Mesoamerican staple foods (maize, squash, and beans) and cacao by viewing a PowerPoint introducing three Mesoamerican deities and the modern way of looking at the world (science vs. myth), reading historic Mesoamerican folk tales, creating skits based on these stories, and writing their own legends.

B) Students will read secondary texts and watch a PowerPoint created in Oaxaca about cacao in order to understand its history, biology, and culinary uses.

C) Students will use information learned regarding cacao traditions and preparation to make their own chocolate (hot chocolate).

Interdisciplinary Focus Topics:

-  GE.02.01 Use maps, charts, graphs, and photographs to analyze spatial distributions and patterns.

-  HS.05.01 Understand the major characteristics and historical influence of the early civilizations of Mesopotamia, Indus River Valley, Egypt, the Americas, Greece.

-  E.2.11.2 Solar System: The Sun

-  E.1 Water Cycle, Landforms, and Weather

-  P.1.2.1. Describing Matter, 2.2 Measuring Matter, 2.3 Changes in Matter

-  P.2.2.4 Energy in Matter

-  L.1.3.2. Looking Inside Cells: organelles and functions, plant vs. animal vs. bacteria cells

-  L.2.17.1 Living Things and the Environment, 17.2 Studying Populations, 17.3 Interactions Among Living Things

Lesson Plan Overview:

This cacao unit is intended to weave through my year-long 6th grade science curriculum and go along with the 6th grade social studies standard of learning about early civilizations, specifically the Americas.  Mesoamerica and the science and history of cacao will be introduced at the beginning of the year through several multi-day lessons and then incorporated into our study of: the sun, the water cycle, properties of matter, energy in matter, cells, and ecosystems. I will also be incorporating other topics learned about in Oaxaca including: plant biodiversity, the science of textiles and alebrijes, and the role of maize.  

Lesson 1: Cultural History

1.  PowerPoint that will include: introduction to Mesoamerican deities Chac, Tlaloc, and Cocijo; and codices/pictography images with water, three staples, and cacao themes.

2.  In groups, have students read translated cacao legend and water legends and act them out.

Lesson 2: Combining Cultural History with the History, Biology, and Culinary uses of Cacao

1.  Read aloud to class Grandma's Chocolate by Mara Price.  Students will complete t-chart during reading of story.

2.  Cacao PowerPoint that includes maps/pictures on where cacao is grown, video on production of cacao, and cacao pictures from Mina St. and local markets.

3.  Read aloud "Visions of Rain", co-written with Xedex Olivas, as an example of a legend that incorporates myth and science.

4.  Have students write own legend combining myth and science topic such as water cycle.  Students will write final, with pictures, on construction “amate” like paper.

5. Groups will perform selected legends.  Costumes and props (such as masks and puppets) will be encouraged but optional.

Lesson 3: Consumption

1.  Review lab sheet that will include purpose, hypothesis, materials, procedure, results, and conclusion.    

2.  Share samples of cacao beans.

3.  Show paste purchased at Mayordomo on Mina Street in Oaxaca City, Mexico.

4.  In groups, students will design a lab to answer the question: what is the best way to create the most chocolate foam?

6.  Students will enjoy a Mesoamerican luxury!

Resources:

Dreiss, Meredith L. and Greenhill, Sharon E. Chocolate: Pathway to the Gods. Tucson, AZ: The University of Arizona Press, 2008.

http://whp.uoregon.edu/mesoinstitute/?page_id=759 (Sample Chocolate Curricular Materials)

Murray, Guillermo. Los toltecas para ninos/Cuentes y leyenndes de ciudades y animales. Mexico, D.F.: Selector, S.A. de C.V., 2005. (Myths translated by Xedex Olivas).
Price, Mara.  Grandma's Chocolate/ El Chocolate De Abuelita.  Houston, Tex.: Pinata Books, 2010.

Additional cacao and food websites recommended by Elise Weisenbach:

http://exhibits.mannlib.cornell.edu (cacao growing climate)

Cacao http://www.famsi.org/research/grofe/GrofeRecipeForRebirth.pdf
http://authenticmaya.com/cacao.htm
http://www.fmnh.org/Chocolate/education.html
http://archive.fieldmuseum.org/chocolate/
http://eloficiodehistoriar.com.mx/2008/05/27/el-chocolate-oaxaqueno/
http://www.xocoatl.org/history.htm
http://www.zchocolat.com/z34/chocolate/chocolate/historia-del-chocolate.asp
http://www.chocoguatemaya.com/ingredients_eng.php
http://www.educar.org/industriasalimenticias/curiosidades/chocolate.asp
http://www.afuegolento.com/noticias/105/firmas/arpide/3927/algunos-mitos-sobre-el-origen-del-cacao/
http://www.deguate.com/artman/publish/cultura-platillos-bebidas-guatemala/bebida-de-chocolate-historia.shtml
http://www.foodtimeline.org/
http://www.google.com/search?q=historia+de+chocolate+maya&hl=en&client=firefox-a&rls=org.mozilla:en-US:official&prmd=iv&tbs=tl:1&tbo=u&ei=tQq5TN21D8L48AaZ9PD8Dg&sa=X&oi=timeline_result&ct=title&resnum=11&ved=0CEUQ5wIwCg&cad=h
http://www.maya-archaeology.org/Mayan_anthropology_ethnography_archaeology_art_history_iconography_epigraphy_ethnobotany/pataxte_pataste_pataschte_Belize_Mexico_Guatemala_Honduras_sacred_flowers_fruits_religion_cacao_chocolate_Theobroma_bicolor_balamte_jaguar_tree.php
Michael Coe http://www.newmedia.ufm.edu/gsm/index.php?title=El_chocolate_en_la_cultura_guatemalteca
Michael Coe talks about the sacred food and drink

Sophie Coe http://www.woodrow.org/teachers/world-history/reviews/chocolate.html
http://xocolatl.lacoctelera.net/post/2006/11/23/la-leyenda-del-cacao
NEH 2009 Chocolate Lesson http://whp.uoregon.edu/mesoinstitute/?page_id=759
FAMSI http://research.famsi.org/montgomery_dictionary/mt_entry.php?id=445&lsearch=k&search=chocolate glyphs and pronunciation
