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Hello, T am Tonantzin!

T am from Wexico, and today T am

aoing to tell you abont a gift from my
country to the world:

Thechilipepper J

The chili pepper is ove of the
original crops of Wexico.

T+t is a wutritious food, a source
of natural colors and compounds
used in medicine and makeup.

Culturally, it is a symbol that gives identity +o
Wexicans.

Put it 1s also aw
essential  part  of
diverse cultures due
to 1S Impact ow
nternational cuisive.




Twn WMexico, the word “chile” is used,
from the Nahuatl “chilli” or “Xilli” +o
refer to any fruit classified within the
capsicam oenre. T+s scientific name is
capsieam annaam, but +he species as
many varieties.

In South America, they call it “aji” a term that the
Spanish adopted and use from colonial times +o the
present.

M’fh In the valley of Wexico,
SHE chilies were  grown in
% chinampas, a  Wexican
“ wmethod of sowing that
Is a contribution of our
- comntry to the agriculture

of the world.

Tv Wexico, chili was sacred to some cultural gronps. T
will mention some examples:

The Mexicas aave it as an offering to the subsistence
aoddess “Chicomecoatl”. They also burned itin bonfires
and believed that the irritativg smoke i+ generated
protected them from bad things. The Mayas saw i+
as an instrument to meet the gods.




The chile has very showy colors,
and there are more thav 50 types.
Some are the “serravo”, “jalapeiio”,
“poblano”, “chile de arbol”, “wmorita”,
“chile ancho”, ete.

a ro™" Manzano

“% TvWexico, alltraditional food

? nas chile. T am goivg +o tell
you something surprising:
& ‘Wole” is a typical wmeal

Y . = of chile.

well, after all +his history I'm going to explain how

you can grow it at home, it can be your aarden, or in
a pot, so you can enjoy i+ delicions flavor.

1. The first thing you need is +o put
on sowme aloves.

2. Thew, cut a chili, with great care, S
to extract the seeds inside, or you

cav buy thewm from a nursery.

2. Iu a pot, add soil mixed with a

i++le organic fertilizer. Fill i+ up +o
half,




4. Disperse the seeds of the
ehili bell pepper very carefully
on the surface.

\ 5. Add a little wmore of the mixture and
w compact the surface with vour hands.

@. Sprivkle i+ with a lit++le water.

Place the pot in a place where i+ '

is sunny (25°C) but has periods of
shade.

7. Water every third day or whew
Jou put a wooden stick in the pot,

- oand i+ comes out dry.

. Whenvou have our fruits, you cam
harvest thewm and cook them with >
the immense variety of delicions

dishes that exist nowadays.

Wexico has given many things +to
the world, and without a doub,
the chili pepper is ove of the most
delicious!
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