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CREAMY CROCKPOT HOT COCOA 
 

INGREDIENTS: 
 1.5 cups whipping cream 
 1 14oz can sweetened condensed 

milk 

 6 cups milk 
 1 teaspoon 

vanilla 
 2 cups of chocolate chips (milk chocolate OR semi-sweet 

depending on how sweet you like it. I have a heck of a sweet tooth, and I love 
the milk chocolate, but others prefer the semi-sweet) 

 

DIRECTIONS: 
(1) Stir together the whipping cream, milk, vanilla, and chocolate chips in a crockpot. 
(2) Cover and cook on low for 2 hours, stirring occasionally, until mixture is hot and 
chocolate chips are melted. Stir again before serving.  
Recipe Permalink: https://www.mrshappyhomemaker.com/creamy-crockpot-hot-cocoa-best-ever/ 
  

RUSSIAN TEA 
INGREDIENTS: 
 1 cup instant tea powder   
 2 cups orange-flavored drink mix 

(e.g. Tang)   
 1 (3 ounce) package powdered 

lemonade mix   

 2 cups white sugar   
 2 teaspoons ground cinnamon   
 1/2 teaspoon ground cloves   

 

DIRECTIONS:  

(1)In a large bowl, combine instant tea powder, orange drink mix, lemonade powder, 

sugar, cinnamon and cloves. Mix thoroughly. Store in a sealed jar.  
(2)To use, mix 3 to 4 tablespoons of mix with 1 cup hot or cold water. Adjust to taste. 
Recipe by: Paula Dean 
 

WASSAIL 
INGREDIENTS: 
 1 (46oz) pineapple juice   
 1 (48oz) cranberry juice   
 1 gallon apple cider   

 1.5 cups cinnamon red hot 
candies   

 1 tablespoon ground cinnamon 
(optional)   

DIRECTIONS:  
Pour juices into a large pot. Heat until almost boiling, then stir in the red hot candies. 
Continue stirring until they dissolve so that they do not end up stuck to the bottom of 
the pot. Set the heat to low, and let it simmer all day if you like. Ladle into glasses or 
cups, and dust with cinnamon before serving.  
Allrecipies.com 
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