
CHOCOLATE ERA  ·  RECIPE CARD

https://chocolateera.com/hot-chocolate/  ·  Original recipe by Chocolate Era, a Fire Empire LLC brand

Real Hot Chocolate
Serves 2 · 10 min · Rich, simple, made with real chocolate

Photo: A cup of dark hot chocolate: Bahnfrend, CC BY-SA 4.0
(https://commons.wikimedia.org/wiki/File%3ADark_Hot_Chocolate%2C_San_Churro_Leederville%2C_2026_%2802%29.jpg)

Ingredients
• 500 ml whole milk (or a creamy plant milk)
• 70 g dark chocolate (60 to 70 percent), finely chopped
• 1 tbsp cocoa powder
• 1 to 2 tbsp sugar, to taste
• Small pinch of salt
• 1/4 tsp vanilla extract
• Whipped cream or marshmallows to serve (optional)

Method
1 Warm the milk in a small saucepan over medium heat until steaming, with small bubbles at the edge.
2 Whisk in the cocoa powder, sugar and salt until smooth.
3 Take the pan off the heat, add the chopped chocolate and leave for 1 minute, then whisk until fully melted.
4 Return to low heat and whisk for 1 to 2 minutes until slightly thickened; do not boil.
5 Stir in the vanilla, taste for sweetness and pour into mugs. Top as you like.

More on this dish, its history and the full photo credits: https://chocolateera.com/hot-chocolate/


