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Divine Drinking Chocolate

5ourcc: 7—/,76 Cocoa Conno/sscur Kitchen

Yield: 1 Ser\/ing

lngrcdicnts:

5/4 c Hcavg (ream

Va Cocoa Fowder (\/alrhona Freperrch
I tsp Mexican \/ani“a I~ xtract

4 tsP Ground Nutmcg

V2 tsp Caround Cinnamon

2 thls Sugar (Super Fine Baking Sugar Preferred)
Finch of Salt

Freparation:
i. [eat Tﬂeav\g (Cream in a double-boiler over medium/low heat. Bring toa
simmer, but do not boll.

Whisk in Cocoa Fowder, \/ani”a and Salt.
Add Nutmcg, (Cinnamon and Sugar. Blend well.

(Continue to stir mixture until smooth and hot.
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(Ise a strainer when pouring the clrinicing chocolate mixture in to a mug.

(Garnish and serve.
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