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MAKE A MAKE A MAKE A
CUP O’ CupP O’ CUP O’

ENDLESS HOT COCOA ENDLESS HOT COCOA ENDLESS HOT COCOA

Add 5 heaping Tbsp. dry mix to a mug.
Add boiling water.
Stir with a candy cane.
Top with mini marshmallows.

Add 5 heaping Tbsp. dry mix to a mug.
Add boiling water.
Stir with a candy cane.
Top with mini marshmallows.

Add 5 heaping Tbsp. dry mix to a mug.
Add boiling water.
Stir with a candy cane.
Top with mini marshmallows.

Sip slowly & savor the moment! Sip slowly & savor the moment! Sip slowly & savor the moment!
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PRINT TAGS WITH A HOME DESKTOP PRINTER ON HEAVY CARDSTOCK OF YOUR CHOICE.
CUT OUTSIDE CLOSE TO DOTTED LINES.
PUNCH HOLE IN TOP SMALL CIRCLE. THREAD WITH BAKER’S TWINE OR RIBBON TO ATTACH TO YOUR HOMEMADE MIX.

ADD YOUR HOMEMADE DRY MIX OF ENDLESS HOT COCOA TO A GLASS JAR WITH A TIGHT-FITTING LID OR A SMALL PLASTIC
SACK. PLACE SACK INSIDE A PRETTY MUG AND ADD A SMALL BAGGIE OF MINI MARSHMALLOWS ON TOP AND TIE ON A CANDY
CANE FOR THE PERFECT HOMEMADE GIFT.

www.builtfromscratchlife.com || www.marmeedearandcompany.com
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ENDLESS HOT COCOA ENDLESS HOT COCOA ENDLESS HOT COCOA

Add 5 heaping Tbsp. dry mix to a mug.
Add boiling water.
Stir with a candy cane.
Top with mini marshmallows.

Add 5 heaping Tbsp. dry mix to a mug.
Add boiling water.
Stir with a candy cane.
Top with mini marshmallows.

Add 5 heaping Tbsp. dry mix to a mug.
Add boiling water.
Stir with a candy cane.
Top with mini marshmallows.

Sip slowly & savor the moment! Sip slowly & savor the moment! Sip slowly & savor the moment!

Be WO\/z/m‘

- e e e e e e e e e e e e e e e Ay
- e e e e e e e e e o e = P
—— e e e e e Sy
—— e e e e e Sy



’ \ / \ ’ \
’ \ , \ ’ \
// \\ 7 \\ // \\
’
/ O \ Y O \ / O \
’ \ , \ ’ \
’ \ / \ ’ \
/ \ 7 \ V4 \
MAKE A MAKE A MAKE A
CUPPA CUPPA CUPPA
MARMEE’'S MOONBUCKS MARMEE'S MOONBUCKS MARMEE’'S MOONBUCKS
MOCHA MOCHA MOCHA
Add 1/3 cup dry mix to a mug. Add 1/3 cup dry mix to a mug. Add 1/3 cup dry mix to a mug.
Add boiling water. Add boiling water. Add boiling water.
Stir and top with whipped cream. Stir and top with whipped cream. Stir and top with whipped cream.
Dust with cinnamon-sugar.
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Dust with cinnamon-sugar. 1 Dust with cinnamon-sugar. 1
1 1
1 1
1 1
1 1
1 1
1 1
1 1
1 1
1 1
1 1
1 1
1 1
1 1

- e e e e e e e e e e e ey

PRINT TAGS WITH A HOME DESKTOP PRINTER ON HEAVY CARDSTOCK OF YOUR CHOICE.
CUT OUTSIDE CLOSE TO DOTTED LINES.
PUNCH HOLE IN TOP SMALL CIRCLE. THREAD WITH BAKER’S TWINE OR RIBBON TO ATTACH TO YOUR HOMEMADE MIX.

ADD YOUR HOMEMADE DRY MIX OF MARMEE’S MOONBUCKS MOCHA TO A GLASS JAR WITH A TIGHT-FITTING LID OR A SMALL
PLASTIC SACK. PLACE SACK INSIDE A PRETTY MUG AND ADD A SMALL BAGGIE OF CINNAMON SUGAR MIX.
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MAKE A MAKE A MAKE A
CUPPA CUPPA CUPPA
MARMEE'S MOONBUCKS MARMEE’'S MOONBUCKS MARMEE'S MOONBUCKS
MOCHA MOCHA MOCHA
Add 1/3 cup dry mix to a mug. Add 1/3 cup dry mix to a mug. Add 1/3 cup dry mix to a mug.
Add boiling water. Add boiling water. Add boiling water.
Stir and top with whipped cream. Stir and top with whipped cream. Stir and top with whipped cream.
Dust with cinnamon-sugar.
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Dust with cinnamon-sugar. 1 Dust with cinnamon-sugar. 1
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