
Croc�-Po� Ho�
Chocolat�

A Traditional Stove-Top or Crock-Pot Recipe
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Abou� Th� Autho�
Hi! I'm JoAnn Anthony. It's great to meet you! 

Providing Bake Worthy Recipes and Sugar Cookie Decorating Tutorials!

This page combines my love of scratch baking and my passion for cookie
decorating. I love baking and sharing homemade treats with my family
and decided to open the pages of my families recipe books and share
with you! 

I began cookie decorating as a hobby several years ago and decided
after a while to start an in-home business. After running my business, I
partnered with a local bakery and began teaching cookie decorating
classes. My classes were so popular that they were always full and
booked well in advance. 
It was then that I realized where I was meant to be. That was the
beginning of my CakeWay journey. Finding my way through all things
sweet!

The CakeWay provides scratch recipes and sugar cookie decorating
tutorials!  
 You can find awesome scratch recipes to start baking TODAY
at www.thecakeway.com/blog, check out my #musthave cookie
decorating tools section at www.thecakeway.com/cookie-decorating-
tools, and join me for my weekly #LIVE decorating session at 1:00PM
CST! 

Glad you're here! 
Join me for my weekly #LIVE decorating session at 1:00PM CST!

Like and Follow me on Facebook  
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http://www.thecakeway.com/blog?fbclid=IwAR2ynb2W9FKJgVIXur7a6MPZY9UD3PMo7wrO6syA0K-L8fk9l19gBrvyz24
https://www.facebook.com/hashtag/musthave?source=note&epa=HASHTAG
http://www.thecakeway.com/cookie-decorating-tools?fbclid=IwAR1Q5QT89NsLuF6fnO07zTl0zCLAivRpuFsZ6CdiEaGuNxKhruTHvV6JlpU
https://www.facebook.com/hashtag/live?source=note&epa=HASHTAG
https://www.facebook.com/hashtag/live?source=note&epa=HASHTAG
http://www.facebook.com/joann.cakeway


Le�'� cha�...

CLICK HERE

Have a question? Let's chat... Join me LIVE every
Friday on my Facebook page CakeWay: For Lovers
of All Things Sweet. There we will decorate sugar
cookies and chat about All Things Sweet! 

Click the button below to join my exclusive FB group
and to get reminders and notifications of my
upcoming events!
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http://manychat.com/l2/JoAnn.CakeWay


Stovetop or CrockPot Hot Chocolate
 

My super easy crock-pot hot chocolate recipe is the perfect cool weather treat.
This hot chocolate recipe is made with real chocolate chips melted for a truly
chocolaty taste.  This is the perfect hot chocolate recipe to make for just one or
two, or for a large group of friends for your holiday parties. The crock-pot hot
chocolate recipe doubles and even triples very easily. Can also make this recipe on
a stove-top under a low fire.
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Serve with cute hearty mugs and mini marshmallows topped with a pumpkin spice
or cinnamon mix.

Enjoy.

 

Ingredients
1 ½ cups of Heavy Cream
1 can Eagle Brand Condensed Milk
2 Cups Chocolate Chips
½ cup chocolate syrup
6  cups of milk
1 bag mini marshmallows

 

Directions
1. Heat on low for 2 to 3 hours
2. Can be made in the crock-pot
3. Add all ingredients in the crock-pot and let heat on low for two to three hours.
4. Stir well to make sure that the chocolate chips melt thoroughly
5. Once the hot chocolate has simmered and is hot, add a bag of marshmallows and allow to

melt.

This crock-pot hot chocolate recipe is perfect for large crowds.

Make Hot Chocolate Cups by adding marshmallows, straws, chocolate pastry 
straws 
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Woul� yo� b� intereste� i�...

CLICK HERE

 

Click here to instantly download my new E-book full
of scratch PIE recipes! 

Page 6

http://https//thecakeway.com/product/all-about-pies-ebook/

