AMARANTH

Amaranth is an ancient plant that has been grown for over 5,500 years! It is originally from
Mexico and Guatemala but now it is grown throughout the world. In Spanish it is called
Amaranto. Scientists call it Amaranthus cruentus.
Amaranth has many uses. It is a food that people eat, like corn, wheat or rice. It is like quinoa,
another old food from Latin America that is now popular. The ancient Aztecs ate amaranth and
used its bright red and purple flowers as a dye. The red color from amaranth leaves was used in
religious festivals. When Spanish conquistadors arrived in Mexico, they forced the Aztecs to
stop growing amaranth.
Today, most amaranth is grown in Asia and Africa. It is easy and quick to grow. People use it to
make bread, eat it like cereal, or even cook it like a vegetable. The plant is very healthy and
contains a lot of protein. No wonder amaranth is now popular around the world! Amaranth is
even sold in some supermarkets in the United States. So keep an eye out for amaranth!
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MEXICAN PEPPERLEAF

Mexican Pepperleaf is a special plant that is used in cooking and medicine. It grows in tropical
forests in Latin America. In Spanish it is called Hierba santa or Hoja santa (holy plant or leaf).
In Nahuatl, an indigenous language from Mexico, it is called Tlanecpahquílitl. Its scientific name
is Piper auritum.
People call this plant Mexican Pepperleaf because its leaves have a spicy flavor. The leaves are
used as a seasoning for soups, stews, vegetables and meats. They can even be eaten raw in a
salad.
Mexican Pepperleaf is also used as medicine. People drink tea made with its leaves to get rid of
pain. In parts of Colombia, the plant is used to treat snakebites. In Costa Rica, people eat it when
they have a headache. The oils from the plant can also keep insects away.
Mexican Pepperleaf is a special plant in Latin America, but in other parts of the world, people
are trying to get rid of it. It grows very quickly and can grow up to twenty feet tall. In places like
Hawaii and Florida, its quick growth has hurt native forests.
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TOOTACHE PLANT

The toothache plant grows in the tropical forests of Brazil. The plant is used for cooking and as
medicine. It has many names in different languages. It is known as Jambu, Agrião-do-pará,
Eyeball Plant, Buzz Buttons and Paracress. Scientists call it Acmella oleracea.
The toothache plant has yellow flowers. If you chew them, they make your mouth numb! People
who live in the Amazon in South America chew the plant to get rid of pain in their teeth, throat
or mouth. The plant is like a cough drop! It helps reduce pain and swelling.
This plant is also eaten in salads, in small amounts. Like other leafy vegetables, such as spinach,
kale, chard or collard greens, the toothache plant is really healthy. The plant loses its strong favor
when you cook it. But you have to be careful with the toothache plant. It can poison you if you
eat too much! That characteristic can also be helpful though: a little bit can help kill insects, like
ticks and mosquitoes. Scientists want to learn more about this special plant!
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LITTLE ORANGE

The Naranjilla plant grows in South America in Ecuador, Peru and Colombia. In Spanish, the
name Naranjilla means “little orange.” In Quechua, an indigenous language from the Andes
Mountains, the plant is called Lulo. Its scientific name is Solanum quitoense.
The plant has golf-ball sized fruit with orange peels. People say its fruit tastes like pineapple and
lemon. It is very healthy. The fruit can be eaten on its own, like an orange or tangerine. It is also
used as a flavoring in ice cream and other desserts. In Colombia, it is mixed with lime juice,
water, sugar and ice to create a drink called lulada.
The plant is very popular, but it does not grow many places. It needs a lot of attention to grow. If
you ever do see it, be careful when you touch it. It has prickly hair that can hurt your skin!
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BLUE PASSIONFLOWER

Blue Passionflower is a plant that grows all over South America. It grows in Brazil, Argentina,
Bolivia, Chile, Paraguay and Uruguay. People also grow it in Europe and Asia.
This plant has many names. The English name comes from the Spanish name, Pasionaria azul.
In Guaraní, an indigenous language from South America, it is called Mburucuyá. In Japanese, it
is called a Clock Plant because it grows in a circle. Scientists call it Passiflora caerulea.
The plant has orange-yellow fruit. The fruit has a lot of seeds and does not have a strong taste.
People use it to make teas, jams, drinks and desserts.
Blue Passionflower is used as a medicine around the world. In Mexico, people drink it in tea to
kill bacteria. In Brazil, people eat the plant to calm down and go to sleep. In Argentina, people
eat the plant when they get sick.
People have to be careful when using Blue Passionflower! The plant has a poison that you can
smell if you crush the leaves. But when you boil the plant, the poison goes away. Then it is safe
to eat or drink.
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MEXICAN BEAUTYBERRY

Mexican Beautyberry is a plant that grows all over Latin America. In Spanish it is called Palo de
chilaca. In Maya, an indigenous language from Central America, it is known as Pukim. Scientists
call it Callicarpa acuminata. There is also a version of the plant, American Beautyberry, that
grows in the United States.
People usually grow this plant because it looks pretty. You can also use it for cooking and as
medicine. The berries are bitter, but people make them into jam. People also make tea out of the
plant, which helps with stomach aches.
Scientists want to learn more about Mexican Beautyberry. There is a lot we do not understand
about the plant!
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