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Ingredients Technique

tcho Shot 
1 serving

6 tbsp drinking chocolate crumbles 
6 tbsp hot water

Measure out 6 tbsp of drinking chocolate crumbles into 
a glass, pour in 6 tbsp of boiling water. If using a hand 
blender, blend immediately. If using a whisk, wait 20 
seconds then whisk briskly.

tchospresso 
1 serving

6 tbsp drinking chocolate crumbles  
6 tbsp hot water  
3–4 tbsp espresso

Blend in 3–4 tbsp of espresso to a tcho Shot, stir well 
and enjoy!

Mocha
1 serving

6 tbsp drinking chocolate crumbles 
6 tbsp hot water  
3–4 tbsp espresso 
1 ¼ cup  steamed milk

Make a tchospresso according to the recipe provided 
above, and then whisk in 1 ¼ cup of steamed milk.

Ganache  
1 1⁄3 cup 

Truffles 
approx. 10 truffles

1 cup drinking chocolate crumbles   
1/3 cup heavy cream    

Measure out 1 cup of drinking chocolate crumbles into a 
heat proof bowl. Bring 1/3 cup of heavy cream to a boil, 
remove from heat, and blend into the drinking chocolate 
crumbles either using a hand blender or a whisk. Blend 
untill fully incorporated, and refrigerate for 3 hours.

* Truffle variation 
 Using a small melon-baller, scoop out the desired size 
 and shape accordingly. Chill for at least 30 minutes if  
 you intend on dipping them.

Chocolate Sauce 
1 1⁄3 cup

1/3 cup heavy cream 
1 tsp vanilla 
1 cup drinking chocolate crumbles

In a double boiler, bring 1/3 cup of heavy cream to a 
boil, turn off heat immediately, and whisk in 1 cup of 
drinking chocolate, and 1 tsp vanilla. The sauce will 
thicken as it cools. Use as desired.

Hot Chocolate 
1 serving

6 tbsp drinking chocolate crumbles 
6 tbsp hot water 
1 cup steamed/warmed milk 

Measure out 6 tbsp of drinking chocolate crumbles into 
a glass, pour in 6 tbsp of boiling water. If using a hand 
blender, blend immediately. If using a whisk, wait 20 
seconds, then whisk briskly. Once the crumbles and 
water are mixed thoroughly, stir in the warmed milk.

Chocolate Milk 
1 serving

6 tbsp drinking chocolate crumbles 
6 tbsp hot water
1 cup cold milk 

Measure out 6 tbsp of drinking chocolate crumbles into 
a glass, pour in 6 tbsp of boiling water. If using a hand 
blender, blend immediately. If using a whisk, wait 20 
seconds, then whisk briskly. Pour the tcho shot into the 
glass of cold milk and blend together.
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