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The Hot Chocolate Maker

By Simon Oldmann

What is hot chocolate and how do you make it using hot chocolate maker? Across the globe, hot

chocolate is a very popular drink. While some might think of it as almost a medicine, an instant mood
lifter, there are others who drink it just because it tastes good. No wonder hot chocolate makers are
one of the most popular machines sold after coffee machines. No more messing with boiling water or
scalding milk. In this neat little machine, you just add your liquid, chocolate or cocoa mix to the goblet
top, snap on the lid and you have a mug of tempting hot chocolate in just a few minutes!

How does the machine function? Some models of hot chocolate makers, like the Tassimo Hot
Beverage Maker, have special pods called T−DISCS that can be used to brew drinks. This T−DISCS
contains the precise amount of chocolate and dry milk needed. Every disc has a barcode that is read
by the machine when it is inserted. Based on the instructions it gives, the right amount of water will be
pumped through the disc. You can also set the machine to make the strength of hot chocolate you
want.

How can a hot chocolate maker help you?

Hot chocolate and family gatherings go hand in hand. This machine puts an end to overheated milk,
milk boiling over on the stovetop and scorched pans to clean. The milk or water is heated to just the
right temperature and in a few minutes, the machine whips up as many as four frothy cups of hot
chocolate that you can enjoy on a chilly winter evening.

Features of hot chocolate maker: ·Makes 2 to 4 cups of hot chocolate at a time ·The hot chocolate
maker heats milk to just the right temperature. There is no boiling over or scorching ·The mixing disc
thoroughly whips hot chocolate and other cocoa− or chocolate−based drinks as soon as you press the
button. ·Finished drink has a frothy top for a delicious treat. ·It is easy to use. ·The machine is Easy
to clean The prices of this machine start from as low as $ 20 and go to $ 2000.

What to look for when buying a hot chocolate maker: 1.Construction: It should be made of durable
materials so it will last a long time. 2.Work reliably: It should be able to make your drink in a minimum
amount of time and be set according to your tastes. 3.User friendly: The hot chocolate maker that you
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purchase should be easy to use. 4.Compactness: The machine should not take much of your valuable
workplace in the kitchen. 5.There should be no flavor transfer as you switch from one type of drink to
another.

Best−known brands to buy: 1. Mr. Coffee's Cocomotion machine. Mr. Coffee is probably about the
best−known maker of hot beverage machine around. Mr. Coffee has a reputation for reliability, maker it
a top choice.

2.Tassimo from Braun is also one of the better−known appliances available. In addition to many kinds
of coffee, this machine can make excellent Suchard Hot Chocolate drink.

Summary: A hot, comforting mug of hot chocolate on a chilly evening without any of the fuss − this is
what you can easily have with a good hot chocolate maker. So choose the model you prefer and get
cozy with a mug this winter.

Simon Oldmann is a chocolate lover just like the rest of us, maybe the years he spent in Belgium has
forever changed his attitude to chocolate. Daniel writes articles for

http://chocolate.zupatips.com

225−Year−Old Vienna Chocolate Recipe

By Monice Dulcinea

225 years ago, someone named Miss Parloa created this very special Vienna−style chocolate drink
recipe. And today I want to share the recipe with you so that you'll be warm in cold winter nights.

It's quite easy actually...

Use four ounces of vanilla chocolate, one quart of milk, three tablespoonfuls of hot water, and one
tablespoonful of sugar.

Cut the chocolate in fine bits. Put the milk on the stove in the double−boiler, and when it has been
heated to the boiling point, put the chocolate, sugar and water in a small iron or granite−ware pan, and
stir over a hot fire until smooth and glossy. Stir this mixture into the hot milk, and beat well with a whisk.
Serve at once, putting a tablespoonful of whipped cream in each cup and then filling up with the
chocolate.

The plain chocolate may be used instead of the vanilla, but in that case use a teaspoonful of vanilla
extract and three generous tablespoonfuls of sugar instead of one.

Enjoy sipping.

Visit
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for more recipes.
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