Long Livo

Perfect Hot Chocolate
Recipe

5 min 10 min 15 min
Prep time Cook time Total time
2 Easy American
Servings Difficulty Cuisine
Ingredients
Main Ingredients O 1/2 tsp vanilla extract
O 2 thbsp unsweetened cocoa powder O A pinch of salt
O 2 tbsp granulated sugar O Whipped cream, for topping (optional)

O 2 cups whole milk

Instructions

° In a small saucepan, combine cocoa powder, sugar, and salt; whisk together.
e Gradually add milk while whisking to create a smooth mixture; heat over medium-low.
e When the surface begins to steam, stir in vanilla; continue whisking until glossy.

° Pour into warmed mugs, top with whipped cream if desired, and enjoy.

Nutrition per serving

180 kcal 60 28 ¢ 59
Calories Protein Carbs Fat
Tips & notes

- Stir continuously to prevent a skin forming on the surface.
- If you prefer a richer texture, substitute half the milk with half-and-half.
- For a festive twist, add a dash of cinnamon or nutmeg.
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