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Hot chocolate (Desserts) 

 

  
Preparation  

Combine the cocoa, sugar and cornflour and stir well so that there are no lumps. Add a
pinch of cinnamon, ground ginger and chilli. Heat the milk in the microwave for 2
minutes, and then add a dash to the dry mixture. Stir well with a whisk until you have a
dark brown paste. Keep adding milk a bit at a time, stirring all the time to make sure
there are no more lumps; finish adding all the milk in this way, stirring. Pour the mixture
into a saucepan and add a little coarsely ground almonds. Put on a low heat and stir
constantly until it comes to the boil. Continue to stir and simmer for 10 minutes, by
which time the cocoa and cornflour will be completely cooked. Serve, adding a little of
the coarsely chopped almonds.  

Tips  

If you are making hot chocolate for children, don’t add the cinnamon, ginger and chilli
which they may not like. Another tip: hot chocolate, just like risotto, should be stirred all
the time! Use a wooden spoon and have patience. This will prevent the formation of
lumps and you will also ensure that the chocolate does not stick to the bottom of the
pan. It will be worthwhile! Finally, we suggest you make your hot chocolate even more
delicious with the addition of whipped cream and, perhaps, some sprinklings of dark
chocolate on the top.  

Trivia  

It seems that among the first to make hot chocolate were the ancient populations of
Central America that mixed their native beans with hot chocolate. Chocolate is rich in
antioxidants, it helps regulate vascular tone and also has a cardio-protective effect,
whilst also improving skin hydration.  

Information  

Preparation 20 minutes
Total Time 10 minutes
Serves X Serves 1 person
Level of difficulty  Easy

   
Ingredients  

Milk 250 millilitres

Unsweetened cocoa powder 10
grams

Brown sugar 15 grams

Cornflour 4 grams

Cinnamon
Ginger
Chilli
Almonds
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