
NAME 
Bourbon Haute Chocolate 
 
DESCRIPTION 
On New Year’s Day, the Mother, Sam, and I participated in a First Day Hike at the Brown State Park. Over 
250 other people joined in the exploration of the park and enjoyed the weather. It was a super fun way 
to start the year off.  
 
The only glitch was at the end. The park staff very nicely prepared hot chocolate for everyone to 
consume at the end of the hike. That’s everyone but the Mother, Sam, and I enjoyed a steaming cup of 
sugar while standing next to a beautiful fire.  
 
We made up for it when we arrived home. Sam whipped up some Bourbon Haute Chocolate for us to 
drink while snuggled up next to the fire. Take that, sugar! Bourbon and whipped cream make everything 
even better. Knowing that we had a delicious fat bomb packed with nutrients after some exercise in the 
sunshine? That’s KetoLuxe.  
 
PREP 
Less than 5 minutes 
 
COOK 
Less than 5 minutes 
 
INGREDIENTS 
16 ounces almond milk 
5.5 ounces KetoLuxe Haute Chocolate Mix 
6 ounces bourbon 
2 cups whipped cream 
 
DIRECTIONS 

1. In a medium saucepan, bring milk to a simmer. 
2. Whisk in KetoLuxe Haute Chocolate Mix and bring to a boil.  
3. Remove from heat. 
4. In 4 mugs, evenly distribute bourbon. 
5. Add equal parts hot chocolate to each mug and stir. 
6. Top all mugs with whipped cream. 
7. Serve immediately.  

 
YIELD  
4 servings 
 
NOTES 
When the weather turns colder, bourbon is my keto alcohol of choice. You can substitute vodka or no 
alcohol if you prefer. 
 
Sometimes, I use KetoLuxe Very Vanilla Bean Marshmallows instead of whipped cream. 
 
NUTRITION BREAKDOWN, EACH SERVING 



Net carbs: 4 grams 
Total carbs: 23 grams 
Fiber: 5 grams 
Fat: 33 grams 
Protein: 3 grams 
Calories: 578 
Glycemic load: 1 
 
 
 
 
 


