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ACRADEMY





Italian Hot Chocolate or Cioccolata Calda


100g Good Quality Bittersweet Chocolate 70% or higher
1 1/2 cups Whole Milk
2 tablespoons sugar
2 teaspoons Corn Starch


First of all grate the chocolate and put in a saucepan. Heat over low heat with a couple of tablespoons of the milk.  Stir with a wooden spoon until melted.

 Next gradually add the milk mixing as you go until it is all combined. Now you can add the sugar and the cornstarch and whisk until dissolved. Keep the heat low and keep mixing until it is thick and creamy. Enjoy.
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