Hot Chocolate

| INGREDIENTS

1 % cups milk

Ya cup sugar

2 tablespoons unsweetened cocoa
1 tablespoon flour

dash cinnamon, optional

I METHOD

Mix the sugar, cocoa, flour and cinnamon (if you’re using it) in a small
saucepan. Slowly add the milk while stirring so that no lumps form. Cook
over medium high heat until it boils, turn the heat down a bit and stir at a
slow boil for two minutes. Pour it into a cup and serve with vanilla wafers
or some other cookie suitable for dipping.

Source: Accidentally Italian

(2 servings)



