[image: image1.jpg]Liz Barbour’s

Creative

Culinary Arts e a St

to You




www.thecreativefeast.com  603.321.5011
Mexican Hot Chocolate (Chocolate Atole)

Makes 7 cups

½ cup masa harina (tortilla flour)

3 cups water

2 cinnamon sticks or 2 tsp ground cinnamon

1-cup dark brown sugar

3 cups of milk (2% or whole)

3 ounces bittersweet chocolate

1. Put the flour in a large saucepan with the water.  Heat over low, stirring occasionally, until thickened, about 5-10 minutes.

2. Add the cinnamon, brown sugar and milk.  Heat until the drink comes to a gentle boil.  Cook the hot milk mixture for an additional 15 minutes, stirring occasionally.

3. Turn off the heat and add the chocolate and allow the mixture to sit for 5 minutes or until the chocolate is melted.  Remove the cinnamon stick. Stir to combine.  Serve immediately.

