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R whole milk

2 cup dark brown sugar - packed
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whole cardamom pods - crushed
whinle Y Ewye

cirmamor =hick - broken in half
whinle star anise
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aEpcoor aroared roabnesg
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aEpoon chrisd orushed red pepper

2 besspoon wanills sxbract

Brire fivst 9 ingredisnts o s simmer in & laros heawy saucepan, shiveing onbil susee dis-
solvas. Famove Yrom bhast, cover, and let shesp 28 minubss. Add cocos powsder and wanilla.
Brimg to s simmer, whisking until blended, Strain hot chooolate into 8 cup messuring oups
cdizcard spices. Dvide among & muss.



