Slow Cooker Hot Chocolate

Ingredients

2 cups half-and-half

6 cups 2% milk

1 tablespoon vanilla extract

1 12-ounce bag semi-sweet chocolate chips
2 tablespoons unsweetened cocoa powder
Ya cup sugar

whipped topping*

1 candy cane, crushed*
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Makes 10 servings

Directions

1. Place half-and-half, milk, vanilla, chocolate
chips, cocoa powder and sugar in a 4-quart
(or larger) slow cooker set on low heat.
Whisk ingredients to combine. Cover and
let cook for about 1 hour.

2. After mixture has cooked for 1 hour,
whisk again, cover and cook for another
1to 12 hours.

3. Garnish with whipped topping and crushed
candy cane, if desired. Serve warm.

*QOption not included in nutrition facts.

Nutrition Facts

I
l l l l l l l . . l . . . . . .~ Calories 350  Calories from Fat 160

% Daily Value*
TIP Total Fat 18g 28%
Saturated Fat 11g 55%
If you want to make a more healthful hot chocolate, Trans Fat Og
. . Cholesterol 35mg 12%
try replacing the half-and-half with reduced or fat-free Sodiom 100mg i
evaporated milk and use skim milk instead of 2% milk. T°*;' Ca'h::!fdztﬂ 389 13::
. ietary Fiber 0
You'll cut the total fat and saturated fat in half! Sugars 329
Protein 9g
Witarmin A 10% = Mitamin C 2%
Calgium 25% = lron 0%

¥ = low sodium @ = gluten free

Tolal Fat Lezz than 650 &g
Seluratad Fat  Lessthan 209 255
Chalashanal Lessthan 300mg  300mg
Sodum Lezs than  2400mg  2400mg
. o . o . . Tatal Carbokrydrate a0 afig
Visit allinahealth.org/recipes for more healthful recipe ideas. Distoey Fiber ;g

©2013 ALLINA HEALTH SYSTEM, TM - A TRADEMARK OF ALLINA HEALTH SYSTEM,
OTHER TRADEMARKS USED ARE OWNED BY THEIR RESPECTIVE OWNERS

nutr-ah-55871 (12/13)

Serving Size 1 cup (237g)
Servings Per Container 10

Amaunt Per Serving

*Percent Daily Valuss are based on a 2,000 cale
dial. ¥our Saiy values may be higher or ower
depanding on your calone neads

Calones. 2,000 2500

Calories per gram
Fat4 = Cabshydraled = Pralend

Recipe contains: milk



