HOT COCOA

SERVINGS: 1 COCKTAIL

Y

PREP TIME: 10 MINUTES

Ingredients:

1 cup almond milk

2 or 3 tablespoons Fiery Sweet Mesquite
honey

2 tablespoons unsweetened cocoa powder
1 tablespoon of your favorite bourbon
(optional)

1 pinch salt

Directions:

1. Slowly whisk honey, cocoa powder, and salt
in a one-half quart or one-quart saucepan
over medium heat.

2. Bringit to a low simmer and slowly whisk in
the almond milk.

3. Cook, while stirring, until slightly thickened
and begins to bubble at edges.

4. Slowly stir in bourbon, if desired.

5. Pourinto a mug for serving.

Notes:

If desired, top with marshmallows, ground
cinnamon, cookie crumbles, or chocolate
sprinkles.
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