strawberry hot chocolate
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Yup, Strawberry Hot Chocolate is real!  Strawberry milk, white chocolate and strawberry puree are blended with a secret ingredient – strawberry ice cream – to create a warm, rich and creamy, velvety Strawberry Hot chocolate that is perfect for a cold night!  The recipe is also simple to multiply and you can make this ahead of time in a slow cooker for serving to a crowd.  Top with a mountain of marshmallows or sweetened whipped cream, and you’ve got an instant hit!  For an adult WOW version, add Bailey’s Strawberries & Cream to each steaming cup!  
INGREDIENTS:

4 cups strawberry milk

4 oz. white chocolate, broken into pieces (I use Ghirardelli bars or chips)

1 cup frozen strawberries

1 pint strawberry ice cream (I use Häagen Dazs Strawberry Ice Cream)
Optional:

Pink food coloring 

Bailey’s Strawberries & Cream

Strawberry Valentine marshmallows or vanilla mini-marshmallows

Whipped cream

Valentine Sprinkles

Fresh Strawberries (for garnish)

HOW I MAKE THIS:
1. In a heavy saucepan, warm strawberry milk over medium heat.
2. Meanwhile, place broken white chocolate into food processor or blender and pulse just until chopped into small pieces; set aside.  
3. Place frozen strawberries in food processor or blender and pulse until pureed.  Pour through a sieve to remove seeds.  Add strawberry sauce to warming milk.

4. Add strawberry ice cream to saucepan and continue heating until heated and hot, stirring frequently.
5. Remove from heat and stir in white chocolate, stirring until melted and combined.

6. If you want a deeper pink color, add in 1-2 drops of pink food coloring (optional).

7. Top with whipped cream or marshmallows, and garnish with fresh strawberry or Valentine sprinkles!
8. OPTIONAL:  To make this a fabulous adult beverage, stir in Bailey’s Strawberries & Cream Liqueur.
9. Serve steaming hot!

YIELD:  4-6 servings (depends on the size of your mugs)
RECIPE NOTES:  

· Can’t find Strawberry Milk?  If you aren’t able to find strawberry flavored milk, you can use regular milk (I recommend 2%), and add Nestle Strawberry Nesquik or Hershey’s Strawberry Syrup to taste. 
· SLOW COOKER DIRECTIONS:  Add all ingredients to slow cooker and cook on low until warm, stirring occasionally.  
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