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salted
caramel hot
chocolate

Hold on to your hat because this

Salted Caramel Hot Chocolate, the
perfect mix of sweet and salty, is

going to blow you away. jll Il 5 il“)(‘l'l

& lisa gnat

oM the
, , bite club
ingredients

SUBSCRIBE TO
OUR NEWSLETTER

2 tbsp Dulce de leche

1/2 cup whole milk

e 2 tbsp brown sugar

o 1 tbsp sugar

e Pinch of sea salt

e 2 tbsp cocoa powder, sifted
e 2 cups whole milk

e 1/2 tsp vanilla extract

e Dulce de leche, to rim mugs

directions

1. In a small saucepan, over medium heat, whisk dulce de leche and 1/2 cup
milk together until smooth. Whisk in brown sugar, sugar, sea salt and cocoa
powder until well combined. Add remaining 2 cups milk, whisk well and heat
through. Remove from heat and stir in vanilla extract.

2. To rim your mugs, rub the rims of 2 large mugs with dulce de leche and dip

the rim of the mugs in coarse sea salt.

=



https://static1.squarespace.com/static/5ed666a6924cd0017d343b01/t/5f713da11d058032c8bc4129/1601256865974/Chunky+Vegetarian+Chili+with+Cornbread+Muffins+%E2%80%94+Bite+Me+More.pdf
https://shallot-koi-mp8d.squarespace.com/sidebar/about-julie-albert-lisa-gnat
https://shallot-koi-mp8d.squarespace.com/sidebar/join-the-bite-club
https://shallot-koi-mp8d.squarespace.com/sidebar/order-the-bite-me-balance-cookbook
https://shallot-koi-mp8d.squarespace.com/sidebar/shop-lick-your-plate-cookbook
https://shallot-koi-mp8d.squarespace.com/sidebar/shop-bite-me-too-cookbookr
https://shallot-koi-mp8d.squarespace.com/sidebar/shop-bite-me-cookbook-2
https://shallot-koi-mp8d.squarespace.com/drink-recipes/salted-caramel-hot-chocolate-recipe
https://shallot-koi-mp8d.squarespace.com/
https://shallot-koi-mp8d.squarespace.com/search
https://shallot-koi-mp8d.squarespace.com/cart

