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Chocolat Chaucl

Sourced from A}Dout.com, Debra [ioritto Weber
Scwingsz 4
lngrcdicnts:

o 4-1/2 cups half-and-half or whole milk

e 4 oz bittersweet choco]ate, choppe& Finelg
e 4oz semisweet chocolate, chopped Fine]y
e 3 Tablespoons cocoa (Dutclyprocessed)
o Tablespoon sugar

e [ teaspoon vanilla extract

. oPtional: whiPPe& cream and additional cocoa for sPrinHing
FrcParation:

i Bring cream or milk to a simmer over mecu*nigh heat.

2. Kcmovc from heat and stir in the cl‘roppcd chocolates. Lct stand 5 minutes until
chocolate is melted.

3. ]n a small bow!, stir the cocoa and sugar together.

4. Whisk the sugar/cocoa mixture and vanilla into the milk until the mixture is Frotl‘lg.

To SCI‘VC:
Spoon on a do”op of whippcd cream and sprimklc with some cocoa. SCFVCS 4. Ma9
be made al‘meac{ and reheated.
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