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Arun’s Spiced ‘Chocolat Chaud’ Arun’s Spiced ‘Chocolat Chaud’ Arun’s Spiced ‘Chocolat Chaud’ Arun’s Spiced ‘Chocolat Chaud’     
This is simply the best hot chocolate on the market. Bar none! 

 

Serves, 1 cup 

 

IngredientsIngredientsIngredientsIngredients    

1 tblsp, heaped, Green Saffron Chocolat Mix 

35ml Cream 

55ml Milk 

1 drop Vanilla Extract (optional) 

 

MethodMethodMethodMethod    

 Mix the chocolate blend well, pop a heaped tablespoon of the blend into a mug.  

 Heat the milk and cream, pour into the mug, stir well, drink and enjoy. Simple! 
 

 

 

 


