
Tropical Hot Chocolate 

 

Ingredients 

2 Tbsp. unsweetened cocoa powder 

1/4 tsp. ground cinnamon 

Pinch of salt 

1 Tbsp. light agave nectar 

1 cup milk, divided 

1/4 tsp. orange extract 

2 to 4 Tbsp. brandy (optional) 

Marshmallows or whipped cream 

Cinnamon stick (optional) 

 

Directions 

Whisk together cocoa, cinnamon, salt, agave nectar and 2 tablespoons of milk in a glass 

measuring cup. Place in microwave and heat on high for 15 seconds. Remove from 



microwave, whisk well before pouring in remaining milk. Stir and reheat on high for 2 

minutes, whisking at 30-second intervals. Add orange extract, stir and set aside. If 

desired, pour 2 to 4 tablespoons of brandy into mug, add hot cocoa and stir well. Garnish 

with marshmallows or whipped cream paired with a cinnamon stick if desired.  

 


