French Hot Chocolate

	Serves 2
	
	Serves 4

	2 squares

30 mL

500 mL

60 mL

60 mL

f.g.

f.g.

2 mL

1 mL

175 mL

f.g.
	Unsweetened chocolate

Water

Milk

Whipping cream

Sugar

Salt

Allspice

Vanilla extract

Almond OR peppermint

Whipping cream, whipped

Nutmeg
	4 squares

60 mL

1 L

120 mL

120 mL

1 mL

1 mL

4 mL

2 mL

350 mL

1 mL


1. Coarsely chop chocolate.  Divide whipping cream.  Whip the portion for the topping.  Refrigerate until needed.

2. Melt chocolate and water over low heat in a saucepan (watch closely!) or use a double boiler and place it on med-high heat.

3. Slowly stir in milk.  Then add whipping cream sugar, salt, and allspice.

4. Cook over medium heat stirring constantly, until milk is hot.  Stir in extracts.

5. Divide the hot chocolate evenly between two or four mugs.  Add whipped cream to the top of each of the two mugs.  Sprinkle with nutmeg.

