Chocolate: A Taste of History
Bonnie J. Orozco/ Ellsworth High School, Spanish Teacher

(use/adaptation of this unit allowed with credit given to Bonnie J. Orozco and other sources)
Middle School through Spanish I; adaptable to upper level Spanish.

Presented in English, can be presented in any language.

Goal/Objective: 

· Student will learn the origin of chocolate in Mesoamerica.

· Student will be able to explain the role and significance of cacao(chocolate) to the Maya.

· Student will begin to explore culture and history of the ancient Maya thru archeology and anthropology.

Curriculum Standards Addressed: based on KSDE Foreign Language Standards.


Communication- 1.2 & 1.3


Culture-             2.1 & 2.2


Connections-      3.2

Comparison-
 4.2


Communities-     5.1

Class Time:


2-3 class periods.


5 class periods, with extension. Extension is the publication of a newsletter.


This unit is based on 90 minute periods, as a block schedule.

Sources:


Kakaw: El Chocolate en la Cultura de Guatemala. Junta Directiva del Museo del Popol Vuh, 

                   Universidad Francisco Marroquín/2005. Arqueólogo Oswaldo Chinchilla

Dr. Brent Metz, University of Kansas, Assistant Professor of Anthropology.


Museum of Anthropology, Guatemala City, Guatemala, Arquitecto Federico Fahsen (Epigrapher) 

(Additional sources listed in PowerPoint)

Required Materials:


Chocolate: A Taste of History. PowerPoint, part 1 & part 2.  Bonnie J. Orozco


Internet access, along with access to computers for 2-3 class periods.


Poster board, drawing materials.


Hershey’s Kisses, both dark and milk chocolate.


Chocolate, Mexican or Guatemalan style for making hot chocolate at the end of the unit.

Vocabulary:

           Artifact



Diosa, Dios (goddess, god)


Kakaw-maya word

Archeology

Chocolatl-Nahuatl word

Anthropology


Vasillo-A ceramic container
Chocolatera-a vessel used specifically for drinking chocolate


Maya



Epigrapher


Aztec



Olmec


Glyph



Pod

Procedure:


Day 1. ACTIVATE. Use the PowerPoint to introduce the idea of discovering where chocolate comes from.  Use the presentation to ask questions, and motivate students. At slide #9, as you present ‘THE KISS,’ allow the students to select a Hershey’s kiss, either milk chocolate or dark. Then continue the presentation. At the end of the presentation, divide the students into small groups, 3 or 4 per group. Hand out Assignment #1, (Map-making with internet research to discover where chocolate comes from, geographically, and trace its route to Hershey, PA, USA.)  Research for the rest of the class period.

Day 2: SUMMARIZE. Allow students to re-group and finalize their maps for presentations. Students determine roles within their group for presentations of maps to the class, and practice if time allows. Complete peer evaluations. Note: assignment #1 should be complete at the end of this class.

Day 3: PRESENT. Student groups give presentations to the class. Make Guatemalan/Mexican Chocolate in class. Serve to students. As students enjoy the drink of gods, teacher shows Chocolate: A Taste of History, part 2. An individual exit slip is the assessment for each day.

EXTENSION: Day 3. PRESENT, LISTEN, LOOK. Student groups present their maps to the class. Teacher shows Chocolate: A Taste of History, Part 2. Ask students to make note of any area of interest as they view the presentation. Students are assigned a choice of research topic—chocolate in the ancient Maya, Modern Maya, Archeology or Anthropology and the Maya Civilization. The idea is to have all of the topics relate to chocolate or the Maya. Continue to work in the same groups, and begin research. 


Day 4. RESEARCH. Continue research and begin to format a newsletter. Use Microsoft Publisher to design the newsletter—make sure each group assigns tasks within the group. Designate a researcher, writer, layout & design editor or a combination of these roles to avoid overlap and discontent within the group. Completed newsletters should be sent electronically to the teacher so that they are easy to print out for the next class period. Establish a firm deadline so you will have them for Day 5.
  (Note: the amount of class time here will be determined by the technology skills of the students, and familiarity with the software, absences within the group, etc.)

Day 5. READ, DRINK & BE MERRY. All newsletters completed and ready to print. Print and copy each newsletter so you can distribute it to a different group for reading. Make Guatemalan/Mexican Chocolate in class. Serve to students and allow them to read the newsletters as they enjoy the drink of the gods! Ask each group to share an interesting idea from the newsletter they read, or if nothing is interesting, compare it to the research/information their group found. Teacher encourages the discussion of the fact of conflicting views among the fields of archeology, anthropology and variation of theories among experts. What makes someone an expert? 
Assessment/Evaluation:

· Assignment #1. Map-making. Rubric for assessment, includes a peer evaluation=15pt. 50 point total for assignment.

· Assignment#2.  Chocolate Newsletter.  Use the criteria below, each worth 10-pts, to evaluate the group newsletter.

· Limit 1-page, should be front/back.

· Clarity, use of easy to read fonts and spelling is correct.

· Sources clearly identified.

· Interest level, creativity and graphics.

· Completed on time. Store or send electronically to Señora.

· Individual Assessments—Listening Accountability. Use exit slips at the end of Day 3-5. Change the questions/information required on the slip to fit the content of the class that day.   10 pts each.

Assignment #1: Map-Making





Class: ___________
Group Members:  ____________________________

[image: image1.emf] 



   ____________________________

                          ____________________________



   ____________________________

Your assignment is to create a world map and trace the route of Chocolate (cacao) from its original source to Hershey, PA, the home of the Hershey Chocolate Bar. Begin with the origin of the cacao bean and its tree (Hint#1) and follow the discovery of this drink of the gods to Europe and beyond.
You will receive a grade as a group, other than the peer evaluation. The assignment is equal to one quiz grade.

The requirements of this assignment include:

· Identify the countries of the Spanish-speaking world. Write these in SPANISH.

· Trace the route of cacao, and list the name of the person responsible for the journey.

· Include the year on the routes, using a different color for each journey.

· Label the other land masses shown on your map.

· Be accurate, write clearly.

Your group will be evaluated on the following criteria:


Peer evaluation


15pts


Clarity/Accuracy


15pts


  (This includes source documentation)



DATE DUE: ___________________


Presentation


15pts


On-time



  5pts




TOTAL  50pts

PEER EVALUATION

	NAME
	ON-TASK/FOCUS

1=little, if any effort
	COOPERATION-GROUP

3=average effort
	CONTRIBUTION TO TASK

5=best effort

	
	1            3            5
	1            3                 5
	1                  3                    5

	
	1            3            5
	1            3                 5
	1                  3                    5

	
	1            3            5
	1            3                 5
	1                  3                    5

	
	1            3            5
	1            3                 5
	1                  3                    5


COMPLETE THE FORM ABOVE FOR YOUR GROUP MEMBERS. SEPARATE FROM THE PAGE AND HAND-IN.
[image: image2.wmf]PLEASE NOTE—ONLY AN AVERAGE SCORE WILL BE GIVEN IF SENORA’S EVALUATION OF A STUDENT DIFFERS FROM THE GROUP EVALUATION. THIS IS TO ENSURE YOUR HONEST EVALUATION OF THE MEMBERS OF YOUR GROUP!
Assignment #2:
CHOCOLATE NEWSLETTER



Class: ______________

Group Members:  ____________________________
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   ____________________________

                          ____________________________



   ____________________________

Each group is responsible for designing and writing a 1-page newsletter. The central theme of the newsletter is CHOCOLATE. All topics must relate to the central theme. You may research a connection to the Mayan culture in ancient times or those of the Modern Maya, conduct a search of how chocolate is viewed in the 21st century, or identify medical or nutritional facts relating to the consumption of chocolate. We will use laptops for the research and completion of this assignment. The newsletter will be published using Microsoft Publisher.Since this is a group project, you will receive a group grade worth the value of 1 quiz (50).

Newsletter will be evaluated on the following (10pts each):

· Limit 1-page, should be front/back.

· Clarity, use of easy to read fonts and spelling is correct.

· Sources clearly identified.

· Interest level, creativity and graphics.

· Completed on time. Store or send electronically to Señora.

DUE DATE: _______________________________

Exit slips. An individual exit is completed on the form below or a half sheet of paper by each student. For easy collection, ask each group to staple their papers together. It is an exit slip since the student has to answer the questions or write the information requested before he is allowed to exit the classroom.

The questions can be changed to suit the content of the day’s lesson. Below is an example for the use the day Chocolate: part 2 is presented.
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Write 2 facts you learned today about chocolate.
           


Use complete sentences and write on the ticket.

Recipe for Guatemalan/Mexican Hot Chocolate.
Bonnie J. Orozco

Items needed:

· Chocolate, in cakes. (La Abuelita, and Ibarra are readily available, but are Mexican.)

· Milk, gallon
· Water, approx. 2 cups

· Chocolate mixer (el molinillo), or beater

· 5-qt. Saucepan
· Sugar, to taste

· Cinnamon sticks, (Mojave brand, optional)

Begin with 1½-2 of the chocolate cakes in the bottom of the saucepan, covered with water. Add the cinnamon sticks, if you desire. 

Heat slowly to melt the chocolate without scorching. Stir.  When all the chocolate is melted, add sugar. For 8-10 cups I would use approximately ½ cup, or less if you prefer the drink less sweet. 

Heat all ingredients well. Mix with the molinillo, chocolate mixer. Slowly add the milk to the pot until the chocolate is the desired color. This will be about 8 cups of milk or ½ the gallon.

Heat until the mixture is thoroughly hot. Use a spoon to remove the cinnamon sticks. Next, use the molinillo to beat the mixture until foamy.

Serve hot. Makes approximately 8-10 cups.

Guatemalan Chocolate is prepared much in the same way as in Mexico, although I discovered it was made with either water or milk, and more ‘chocolatey.’ One word of caution—chocolate cakes may contain ground nuts or traces of almonds.
 

Name:


 


Write 2 sentences on the ticket that describe 


what you learned about chocolate and history today.   


		                                          


                        �














