HOMEMADE
HOT CHOCOLATE

A simple recipe perfect for the holiday season from Recipe from Celebrating
Sweets.

Milk 1. Place the milk of your choice in a

saucepan over medium-low heat.
Cocoa Powder

2. Using milk instead of water, makes

this hot chocolate extra creamy and
Chocolate Chips flavorful. | prefer whole milk or 2%
milk, but you can choose any milk that
you like (I've even used unsweetened
almond milk).

Sugar

Vanilla Extract

Optional:
Marshmallows, 3
Whipped Cream,

Chopped Chocolate or
Crushed Candy Canes 4. Once the milk is warm, add chocolate

chips, whisking until they melt into the
milk.

. Whisk in cocoa powder and sugar, and
heat until warm.

5. Add a splash of vanilla extract.

6. Serve immediately, topped with your
favorite garnishes: marshmallows,
whipped cream, chopped chocolate,
crushed candy canes or more.
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