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Recipe by: Laura Vitale

Makes 1 Serving

Prep Time: minutes
Cook Time: minutes

Ingredients
__1 1/2 cups of Whole Milk
__1/2 cup of Heavy Cream
__½ cup of Bittersweet Chocolate, chopped
__2/3 cup of Milk Chocolate, chopped
__1 tbsp of Sugar
__1/4 tsp of Vanilla Extract
__½ tsp of Instant Espresso Powder
__Whipped Cream, optional

1) In a small sauce pan, add the milk and
cream. Cook together over medium heat
until the mixture is almost at the boiling
point but making sure not to let it boil.

2) Take it off the heat and add the both
kinds of chopped chocolate along with the
sugar, vanilla and espresso powder. Let sit
for one minute and then whisk, put the
mixture back on the heat to let it get a bit
hotter and serve in a large mug with some
whipped cream.

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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