]n redients

Y sunces good quall]‘y dar chocslafe
| Cup whole milk
1/2 Cup heavy whipping cream ov double cream

1/2 1sp ground clumamon

113 fsp ground ginger

I/Y fsp ground af spice

1Y fsp ground cardamom

I/Y fsp ground eloves

Dinch of ground cayenne pepper
| fsp vanifla

| thsp brown sugar or maple syrup

Instruclions

I dn a medium saucepan over medium heaf, whish fogefher

mills, cream, spices, and brown sugar or maple syeup, Bring
fo a genfle simmer, buf do wof hoil,

2. Jllow fo simmer 1O minufes for spices fo sfeep.

2. Add in chocolafe and whisk unfil fhoranghly meffed,

Y, Remove pof from heaf,

5. Careflully use a sirainer and pour info fwo small cups. Top

with a dollop of whipped cream if you like and enjoyl

N— S

- This recipe has been handed down from leri fo Cler as parf of our
| herifage. If is a rich, luxurions deinking chocalafe fhal will warm gyou
on a cold winfer's night.

(‘)p’nnual add a dash of your favorile fipple sueh as, brandy, whisky,

‘vndka o Jrish cream ‘[n make spieced grhom. JI is decadenfly

mnvelsh
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