Chef Cultures LLC

Champurrado - Mexican Hot Chocolate

Ingredients:

8 cups Cherry Valley cream sold at 21 Acres Market
e 1 cup Masienda masa harina

¢ 1 cone piloncillo or 2/3 cup brown sugar

e 2 cinnamon sticks

e 6 ounces K'UL Pezzo semisweet chocolate sold at 21 Acres
Market

Directions:

1. Whisk masa harina into warm liquid until smooth.

2. Add piloncillo, cinnamon, and chocolate.

3. Simmer 10-15 min, whisking until

thickened. -——
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Chef Ron’s Notes:

e Adjust thickness by adding more liquid.

« For a bit of spice add some ground
cayenne pepper

| ®Whisk masa harina into warm cream| - ® Add piloncillo

~_® Mix until smooth ® Drop in ci sticks & chocol
[ PAATHN @ Stir until ingredients dissolve.

~ Chef Ron’s Notes : Adjust thickness i moré ;

e For dairy free options you can use a
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variety of nut milks in place of milk or
cream
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https://21acres.org
https://masienda.com/?utm_medium=cpc&utm_source=google&utm_campaign=967009188&utm_content=598416221670_c_&utm_term=masienda&gad_source=1&gad_campaignid=967009188&gbraid=0AAAAADGpYYWOPhGRTnAU4WkMZJ_vNwMwu&gclid=EAIaIQobChMIzKfKgOuWkwMV8A6tBh2JNhGgEAAYASAAEgKUv_D_BwE
https://kulchocolate.com/shop/pezzo-100-baking-and-snacking-chocolate/?srsltid=AfmBOoo-FQ7Dt5djszMXo21ZYR7HnT48uEFpT2YdN0Vj2w_my8SoAyRh
http://chefcultures.com

