Xocolatl Hot Chocolate Vanilla

RECIPE QUANTITY 6

glasses

Xocolatl Hot Chocolate Vanilla

900 g milk 3.5% 31.750z

4 g Bourbon vanilla bean (1 pc 0.140z
=4g)

180 g Maracaibo Clasificado 65%, 6.350z

Dark chocolate couverture,
Grated

Bring the milk to a boil and let the vanilla
bean infuse for 5 minutes, strain, return
to a boil, add Maracaibo Clasificado 65%,
grated and stir until well dissolved. Mix in
a Rotor mixer until a foam forms (approx.
30 seconds).

Xocolatl Hot Chocolate Vanilla

1080 g Xocolat! Hot Chocolate
Vanilla

38.10z

Felchlin Marketing Material
Xocolatl glass, 1.8 dI
double-walled
Glass plate for Xocolatl,
black

Finishing

Serve hot.

Tip

The chocolate milk can be prepared the
day before and kept in the refrigerator.
Then the vanilla bean remains in the milk
solution. Mix well before use.

Hot Chocolate Drink

FELCHLIN PRODUCTS

CS29 Maracaibo Clasificado 65%, Dark
chocolate couverture, Grated
WR34  Xocolatl glass, 1.8 dl double-walled

WR35  Glass plate for Xocolatl, black
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