Basic. Mexican hot chocolate

6 cups nulk

6 ounces Mexican chocolate
coarsely chopped

5 ounce unsweetened
chocolate, coarsely
chopped (optional, see
note)

2 egg whites

14 teaspoon vanilla

In a large, heavy saucepan over
medium heat, heat the milk and

chocolate stirring frequently, until

smooth.

Increase heat and bring the mix-
ture to a gentle boil. Remove from
heat. 3

In a small bowl, beat the egg
whites until frothy, about 30 seconds.
Using an electric hand-held mixer,

gradually beat whites into the choco-

late mixture. Mixture will be frothy.

SHr in vanilla. Return paq mheat =
minute. S,

pottery pitcher and serve.

Makes 7 servings. |

Note: Unsweetened chocolate
gives a richer flavor.
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