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Hazclnut Hot Chocolatc

Rccipe from Fas’cry ClneF Karen DeMasco of Cra[t, Cra[t[?arand Wichcratt—~ New York, NY
Sourcccl from StarCths of wwwAStarCthsAcom

§

Yic]d: 8 Scr\/ings
]ngrcc]icnts:

Hot cl—noco]ate base:

- I cup cream
- V4 cup milk

- Y+ corn syrup
n

i cup haze]nuts, ground and toasted dark
- i Potmcl dark chocolate (CHCF DeMasco Prcpcrs \/a]rhona or SCharFFcn Bcrgcr 1%~71 %)

- I teaspoon vanilla

- "2 teaspoon salt
Hazelnut milk:

= I quart milk

- Va cup sugar

= i cup hazc]nuts, ground and toasted dark
Garnish:

-

Cream, wlﬁipped to soft Peaks
- Choppcé toasted hazelnuts

Method:

I:or hot chocolate base:
|na small saucepan, Bring cream, mi]k, corn syrup and nuts to a boil. Once the mixture has boi]ed, chill it over anice bath and then strain out
the nuts. Return the strained cream mixture to a saucepan and bring it to a boil again. FPour the hot cream over chocolate in thirds, mixing well

before ac]éing more. Add the vanilla and salt and allow the mixture to cool.

I:or hazelnut milk:

|n a medium saucepan, bring the milk to a boil with the sugar and nuts. Allow to cool and strain out the hazelnuts.

To assemble and serve:
Forone cup, steam 2 hcaping Tab!espoons of the chocolate base with 1 12 cups hazelnut milk with an espresso machine, or heat them

togcthcr in a small saucepan. (Garnish with whippcc] cream and toasted hazelnuts.

“[nclulgc & Erjoy”
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