Cacao
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. Cacaos ch/ef alkaloid is a proto-alkaloid of the methylxant
variety (similar to caffeine) called theobromine and theophylline,
essentially powerful molecules.
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RI The catch:Cacao must be experienced daily to capture these

vy effects

‘g 1-2 tsp raw cacao (nibs or powder)

\3 3 tsp milk

“ 1 tsp honey (optional)

% Pinch of cayenne or ginger

Mix to a paste (use a mortar and pestie) =

Pour boiling water over the mix, whisk with a fork oF:
to cup for the ‘Mayan’ experience, and create a co
adding the euphoric velvety chocolate f

Or simply add a teaspoon to your favourite ho
yogurt!



	Cacao ‘a nourishing power that flows from the jungles’
	Protein and fat rich, contains pure cacao butter and a high degree of antioxidants
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	The catch: Cacao must be experienced daily to capture these effects 1-2 tsp raw cacao (nibs or powder) 3 tsp milk 1 tsp honey (optional) Pinch of cayenne or ginger Mix to a paste (use a mortar and pestle) Pour boiling water over the mix, whisk with a fork or pour from cup to cup for the ‘Mayan’ experience, and create a cooling effect while adding the euphoric velvety chocolate frothiness!
	Or simply add a teaspoon to your favourite homedae muesli or yogurt!


