
Creating a moment that feels sacred

TO ENHANCE YOUR LIFE WITH BEAUTY AND MAGIC
IN LAK’ECH
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THE LEGEND
The Mayan rainforests are full of stories and legends, 
this is what makes the Yucatan Peninsula such a magical 
place. These legends and stories have been passed from 
generation to generation for thousands of years.

If you ever find yourself in the peninsula, you may come 
across two trees that always grow next to each other. 
The one is toxic, Metopium toxiferum or Chechén, and its 
benevolent counterpart Bursera Simaruba or Chacá.Once 
upon a time there were two brothers, Kinich and Tizic. Both 
the bravest of warriors, equal in strength but with different 
hearts.

Kinich was a kind soul, beloved by all the people of the 
village. Tizic on the other hand had a cold and angry soul, 
so cold and angry that the people of the village called him 
fury personified.

 As the legend has it, they both fell in love with the same 
girl. A beautiful kind woman called Nicté Há. 

Her kindness made Tizic melt, and he challenged his 
brother to a duel. 

The gods were furious, they covered the sky in black 
clouds, even the moon disappeared during battle. 

But their combat had a tragic ending and both mighty 
warriors died in each other’s arms.In the underworld they 
realised they would never again have the sweet love of 
Nicté Há and begged the gods to see their beloved once 
more…

The gods granted their wish… they turned Tizic into 
a Chechén tree. With his black heart, the tree was 
poisonous. To this day the black sap burns anyone that 
touches it.

Kinich was reborn as a Chacá tree. The sap of which heals 
the hurt and pain caused by his brother. 

According to the legend the Chechen and the Chacá will 
always grow together.Nicté Há died of sadness when she 
heard of the brothers’ tragic deaths. 

Upon arriving in the underworld, the gods were kind to her. 
The allowed her to be reborn as a beautiful white flower 
which blossoms and grows by the sparkling water of the 
Maya territory.

THE LEGEND OF CHACÂ
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The Mayan Calendar more 
accurately termed “the 
Mesoamerican Calendar,” was 
common to all the people of 
ancient Mexico and Central 
America.
“Mayan” or “Maya” is not a 
single language; it is an entire 
family of languages. Linguists 
estimate that the Mayan family 
contains about thirty different 
languages.

The Mayan language family is 
one of the best-documented and 
most studied in the Americas.
[2] Modern Mayan languages 
descend from the Proto-Mayan 
language, thought to have 
been spoken at least 5,000 
years ago; it has been partially 
reconstructed using the 
comparative method. The proto-
Mayan language diversified into 
at least six different branches: 
the Huastecan, Quichean, 
Yucatecan, Qanjobalan, Mamean 
and Chʼolan–Tzeltalan branches.

THE FACTS



One of the surviving Mayan codices, the Codex Peresianus or Paris Codex, is believed 
to have originated in Mayapan, they believed it was a kind of handbook for a shaman or 
Calendar priest, and that its contents are made up of the type of esoteric lore which a 
practicing ah k’in or Daykeeper of the Mayapan era would have needed to know.
The books of Chilam Balam were compiled between the 16th and 19th centuries in the 
Yucatan peninsula, and are written in Yukatek or to be more precise “Colonial Yukatek”.
May, which simply means “cycle” in Yukatek Mayan
If time is a circle, we can enter the circle at any given point. There are any number of 
potential beginnings to the mythic history of “the eternal return.

The Maya perceived their universe as a cross. (This symbol predates the 
introduction of Christianity and led to a great deal of both confusion and religious 
syncretism after the Spanish Conquest.) The cross was both World Tree and World 
Mountain, the very center of the cosmos itself, and from that center emanated the 
four arms of the cross and their corresponding colors (red, black, white and yellow) 
which symbolize the four directions.
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The Mayan language family is one of the best-documented and most studied in the 
Americas. 
Modern Mayan languages descend from the Proto-Mayan language, thought to have been 
spoken at least 5,000 years ago; it has been partially reconstructed using the comparative 
method. The proto-Mayan language diversified into at least six different branches: the 
Huastecan, Quichean, Yucatecan, Qanjobalan, Mamean and Chʼolan–Tzeltalan branches.
The Classical Mayan, a language no longer spoken. The closest language to this is of the 
Mayan linguistic family; Ch’orti’, with many similarities to Yukatek.

The Mesoamerican Calendar, along with pyramid temples, shared mythologies, and a 
reverence for jade defines the entire region as a civilization.



Discover the unique taste of pure raw honey from the Mayan Rainforests
Our limited edition pure raw honey is produced by a small community of traditional Maya beekeepers living in the tropical dry forest of the 
Yucatán Peninsula, Mexico.
This rich biodiversity of tropical flora, including wildflowers, avocado and cactus blossom, enables our apiculturists to produce some of the 
finest pure honey in the world, using ancient and ethical beekeeping traditions passed down the generations.OUR HONEYS

Discover the unique taste of pure raw honey from the Mayan Rainforests
Our limited edition pure raw honey is produced by a small community of traditional Maya beekeepers 
living in the tropical dry forest of the Yucatán Peninsula, Mexico.
This rich biodiversity of tropical flora, including wildflowers, avocado and cactus blossom, enables 
our apiculturists to produce some of the finest pure honey in the world, using ancient and ethical 
beekeeping traditions passed down the generations.
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With just 590 inhabitants, the Mayan-speaking 
village of Yaxunah is known for its biodiversity of 
flora and fauna, as well as its high mountain region 
or “Montes Altos”, which are essential for honey 
production. 
Particularly prevalent are orchids and bromeliads 
which provide some income to the local community. 
As does the production of carved wooden figures, a 
deeply rooted community activity.

Huhí, which means ‘place of the Iguanas’ has 
a population of 4,497 and is known for having 
one of the largest water reserves in Mexico. It’s 
also famous for its cenotes (pronounced say-NO-
tays) from the Mayan word d’zonot, which are 
spectacular subterranean chambers containing 
permanent water. Huhí has an important 
beekeeping tradition and is one of the top ten 
areas for honey production.

With a population of just over 2000 inhabitants 
Yobain, which means ‘above crocodiles’ in Mayan, 
is a town dedicated to agriculture, fishing, poultry 
and pig farming, and growing crops such as 
pitahaya (fruit from cactus). 
Compared to other areas, the rainfall is lower, the 
soil is stonier, the proportion of soil on the ground 
is lower, and drying by wind is higher. But despite 
these adverse conditions, the native vegetation of 
the area produces a good amount of nectar for bees 
to produce honey.

Home to just 556 inhabitants, the village of 
Kopte has a sub-deciduous forest and a stony 
soil. But despite this, the vegetation that grows 
in the area has adapted very successfully and 
provides bees with many nectaropoliniferous 
flowers for outstanding honey production. 
It’s also well known for the henequen plant 
whose fibers were processed into textiles during 
the 19th century and used for domestic and 
industrial products.
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Chef Wilson Alonzo Baez 
Bachelor in gastronomy

In love with his native Yucatan 
Wilson Alonzo Baez ventures into 
gastronomic research, his main 
objective is to collaborate in the 
safeguarding of the gastronomy of 
his region through teaching-learning 
methods. His work as a researcher 
has helped the documentation 
and interpretation of recipes of 
Mayan origin that are based on the 
ethnographic research method.
He is an instructor, promoter 
and responsible for the regional 
Yucatecan cooking workshop at 
the Universidad Tecnológica del 
Poniente de Maxcanú, Yucatán. 

The love of its gastronomy, the 
commitment and respect it has 
with its region have positioned it 
as one of the main exponents of its 
cuisine in national and international 
forums, collaborates with the faculty 
of archaeology of the Autonomous 
University of Yucatan (UADY) in 
experimental archaeology activities, 
faithful interpreter of the traditional 
cuisine of Yucatan inherited from 
the master hands of cooks of 
yesteryear. He is a key player in the 
search to understand and academize 
peninsular cuisine, he is the author 
of articles for books and academic 
journals.
He shares a professorship at the José 
Martí University of Latin America 
where he develops the Mayan 
cooking workshop, Origin, and 
evolution.  
He is currently the owner of 
the Ya’axche Ethnogastronomic 
complex where gastronomic 
tourism activities, Mayan cooking 
workshops and experimentation of 
cooking techniques of origin are 
implemented, in the municipality of 
Halachó, Yucatán
He considers that “The evolution 
of Yucatecan cuisine is relatively 
proportional to the knowledge of its 
origin.”

THE 
CHEF

Rituals are any activity we do with a conscious 
intent that adds meaning and purpose to our 
journey. It can also be related to ancient wisdom 
and practices.
There are different types of rituals, which are used 
for various purposes. They can be ways to express 
our gratitude, celebrate an occasion, a rite of 
passage, release and transform the old, open 
up to receiving, and create space for the new 
to come. Rituals can be personal or collective, 
simple or intricate, related to a culture, shamanic 
tradition or religion, or they can just refer to 
simple daily experiences … 



Recipe Copyright: Marcos Bautista   

THE RECIPE
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Tanchuc Wa`

HOT TRADITIONAL DRINK BASED ON ROASTED CACAO, 
CORN, WATER AND HONEY

INGREDIENTS:

• 100g of cocoa beans (chocolate beans, chip,     or cocoa powder)
• 100g of honey (50 grs. Kayab and 50 grs. Yobaín are the perfect match)
• 300g of nixtamalized corn dough (200g of corn flour)
• 1 ½ l of water

Toast the Cacao in a Comal (Comal = a ceramic plate), then peel the cacao/cocoa and grind it 
“metatear” in metate. (Pestle and mortar)
100 g of cacoa = 3 cocoa balls

In a pan add 1.5 litres of water and the 3 balls of cacao. Bring to a boil, add Nikté honey (the ancient 
Mayas used honey from Melipona bees) finally dilute the preparation with corn.

Diluted corn flour:
Prepare a solid dough with the corn flour and water, the solid dough is then further diluted and 
passed through a strainer. It must have a light consistency, but with somebody as it will be combined 
with the chocolate balls. 

Mix all ingredients together, (water, chocolate, honey, and corn) boil until desired consistency is 
achieved. Serve Warm.



ECOLOGICALLY 
SOURCED

RAW & TRACEABLE SMALL BEEKEEPERS FAIR TRADE

www.nikteyucatan.com

Ethical Beekeeping based on 
Centuries-old Traditions

Nikté Yucatán Ltd.

235-237 Vauxhall Bridge Road,
SW1V 1EJ, London, UK


