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In perhaps three 
or four years I am 
mature enough to 
bear flowers and 

seed pods.



Achiote is put into chicken food nowadays, to make the yokes and meat less pallid.



Oil from the seeds can be used for 
creams, 

lotions, and shampoo

(though cochinilla red colorant can also 
be used for many cosmetics)

I may be used for lipstick. Indeed in some 
countries I may be called the lipstick tree
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