Spiced Hot Cocoa

This low-fat version of hot cocoa has a Mexican twist! | add lots of
spices and a hint of chili pepper to give it that extra warm flavor.

Serves 2

Ingredients

3 cups non-fat, skim milk

2 tablespoons unsweetened cocoa powder
1/2 cup brown sugar

1/4 teaspoon cinnamon

1/8 teaspoon allspice

1/8 teaspoon salt

pinch cayenne

Directions

Combine all ingredients in a medium saucepan. Warm over medium-
high heat until warm, stirring occasionally. Serve in coffee mugs.

Recipe Copyright © 2003-2007 Jennifer Iserloh. All rights reserved. SkinnyChef is a registered trademark of Iserloh Ventures LLC.

SkinnyChef.com and Skinny Chef Culinary Ventures were founded in 2003 by Jennifer Iserloh. As a private
chef, Jennifer developed hundreds of nutrition-packed dishes for everyone from celebrities to gastric bypass
patients. How can America stay healthy and fit, while nourishing their passion for food? Find out on
SkinnyChef.com, along with brand-new recipes.
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