Chocolat chaud et Roses des sables au chocolal

This hot drink and accompanying roses des sables is a perfect treat for after class.
Be sure to have enough supplies on hand to make extra for your friends; the
delicious smell will make them curious and hungry. The treats recipe makes about
30) pieces (and these should be kept in the fridge if you have any left over).

Directions for Hot Chocolate: Place ¥2 cup of dark chocolate, cut into small
pieces, in a bowl. Heat ¥2 cup of heavy whipping cream in a mug for 1 minute
(uncovered) in the microwave. Pour the hot cream over the chocolate and mix
with a fork. Add ¥z cup of milk and ¥ teaspoon of ground cinnamon.

Pour into the serving mugs, microwave again for 1 minute (still uncovered),
and whisk to make it foamy. Enjoy!

Directions for Chocolate Treats: In a bowl, combine 1 cup of dark chocolate,
cut into small pieces, with 1 cup of cubed butter. Microwave (uncovered) for
2 minutes. Add 1 % cups of Frosted Flakes cereal. Mix well with a spatula
(without breaking the flakes too much). Spoon generous dollops of the mixture
onto a sheet of parchment paper. Let cool (if you can wait!) and eat.

Alternative Version: Nothing to change
Total Time: 5 minutes

Ti ps Hot Chocolate Ingredients
VR § SR ¥ B Y cup dark chocolate

When you microwave the egg whites, Y cup heavy whipping cream
be careful not to overcook them; the 15 cup milk

whites will fall. To make the caramel,
use a clean and empty jam jar. Prepare
the caramel at the last minute and pour

13 teaspoon ground cinnamon

immediately onto the dessert; it will
instantly solidify when it touches the
cold cream and egg whites.

For the Sweet Tooth
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Chocolate Treats Ingredients
1 cup dark chocolate

1 cup butter (salted or unsalted,
your choice)

1 ¥ cups Frosted Flakes cereal
parchment paper
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