Fall Harvest

Warm, indulgent seasonal drink with
butterscotch and hot chocolate

You haven’t had hillbilly hot chocolate
like this before! Taste the Ozarks by
drinking this on a chilly evening.

Glassware: 120z Mug or Heatproof Cup

Ingredients:

e 2-3 0z Butterscotch Memories Spirits

2 packets Hot Chocolate (your choice of
brand)

Boiling Water (to preferred volume)
Whipped Cream (to top)

‘Caramel Drizzle (to top)

Method:

1.In a 12 oz cup or mug, add 2 packets of hot chocolate mix.
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2.Pour in boiling water to your desired strength and stir until fully

dissolved.
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3.Add 2-3 oz of butterscotch spirit and stir thoroughly to combine.

4.Top with whipped cream and caramel drizzle to your liking.

Garnish (Optional):
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Add a sprinkle of shaved chocolate, cinnamon, or a
butterscotch candy on top for extra flair.

"YOU NEED- WANT THIS BOTTLE



