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Crcole~5tylc Hot Chocolatc

Sourcecl from www.theworldwidegourmet.com

Serves: 4 bowls or 6 cups
Di#icultg: Easg

]ngredients:
o 1 litre (# cuPs) milk
o | egg

o 4 tbsp. gratccl or Powdcrcd cocoa
e 6 ’cbsp. cane sugar or brown sugar

° i ’cbsP. Comstarch

e 1vanilabean
e 1 cinnamon stick
« A Piﬂcl"l of grated nutmeg

150¢g (5 oz.) toasted Peanuts or almonds
FrcParation :

i. ]n a saucepan, heat the milk with the sPlit and scraPec{ vanilla }Dean, the
cinnamon and the nutmeg;

2. in a small bowl, combine the cocoa, sugar, cornstarch and egg with a few &roPs
of cold mi”(;

3. pour the mixture into the hot milk; let thicken over low hcat;

4. remove the vanilla bean and cinnamon s’cick; add the peanuts or almonds and

serve very hot.
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