
 
 Raspberry Peppermint  

Hot Chocolate     

Serves:       Prep Time:  Cook Time: 
                

 

Ingredients: 
 
½ Cup Crofter’s Organic 
Premium Seedless Raspberry 
Fruit Spread 
 
2 Tbsp Cocoa Powder 
 
3 Cups + 1 Tbsp 
Unsweetened Cashew Milk 
(Divided) 
 
1 Tsp Vanilla Extract 
 
1 Tsp Peppermint Extract 
 
½ Cup 70% Dark Chocolate 
Chunks 
 
Fresh Raspberries 
 

Directions: 
 
1. In a small mixing bowl combine the cocoa powder with the 1 tbsp of 

unsweetened cashew milk. Mix together until a smooth paste forms. Set the 
cocoa powder paste aside for later.  

 
2. Add the remaining 3 cups unsweetened cashew milk to a medium sized 

sauce pot and bring to a simmer over low to medium heat. Next, add the 
Crofter’s Organic Premium Seedless Raspberry Fruit Spread, vanilla extract, 
peppermint extract, and the cocoa powder paste to the warmed cashew 
milk. Stir together using a whisk until smooth. Add in the dark chocolate 
chunks and continue to whisk until smooth.  
 

3. Bring the hot chocolate to a low boil and then remove from the heat. Serve 
warm and pour over a few fresh raspberries. Enjoy! 
 
 
 
 

Dairy free   gluten free   vegan   Vegetarian 
 

 Recipe courtesy of Crofter’s Organic https://croftersorganic.com/recipes/              
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