
Ceremonial Cacao
recipe by Hercules Noble

Vegan (optional), Gluten free.

Serves 1

Ingredients:

Traditional:
30g - 45g grated ceremonial grade cacao
2⁄3 cup of boiled water

Modified:
50g grated ceremonial cacao
1 1⁄2 cup milk or alternative milk
1 tbsp maple syrup or honey
1 tsp corn starch
Zest of one orange
2 caps of Cointreau

Method:

Traditional Ceremonial Cacao:
Grate 30g - 45g of ceremonial cacao. It’s advised that you start with around 30g before 
going higher. 

Grate or shave the cacao paste and add it to a small pot of boiling water (2/3 - 1 cup) - 
whisk until combined; leave it to boil and bubble away for at least 5 minutes. Once it starts 
to get silky and thicken up (the cacao butter emulsifying), you can remove from the heat 
and pour into your favourite mug. 

Hercs Ceremonial Hot Chocolate Cacao :
Grate or finely chop 50g of cacao. Add to a saucepan along with a 1 1⁄2 cup of milk of
choice, 1 tbsp of maple syrup, the zest of one orange & a small pinch of salt.

Pop onto a medium heat and gently melt. Mix using a wooden spoon.
Once the mixture is on the verge of simmering and completely emulsified, remove from the
heat. In a small bowl or cup, steal roughly 2-3 tablespoons of your hot cacao and then add
your tablespoon of corn starch.

Mix for a good 10 seconds until emulsified. Then add it back into your hot cacao. The corn
starch helps thicken the liquid, making it a more luxurious texture. We mix the corn starch
with a small amount of liquid before adding it into the pot to ensure it emulsifies properly.
Otherwise it will likely create lumps in the liquid.

Finally, add two caps of Cointreau for a little edge. I really like Cointreau for this because of
its sweetness and orange flavour.

Serve it up!
 


