
HOT COC   A

1 cup powdered milk

1/2 cup powdered coffee

1/2 cup semi-sweet chocolate chips

1 cup powdered sugar

1/2 cup cocoa powder

CINNAMON SPICE
COZY

CINNAMON SPICE
COZY

1 cup powdered milk

1 cup cocoa powder

1 cup powdered sugar

1/2 cup semi-sweet chocolate chips

1 tbsp cinnamon

1/2 tbsp nutmeg

1/2 cup mini

marshmallows (layered on top)

CLASSIC COZYCLASSIC COZY
1 cup powdered milk

1 cup cocoa powder

1 cup powdered sugar

1/2 cup semi-sweet chocolate chips

1/2 cup white chocolate chips

1/3 tablespoon vanilla powder 

1/2 cup mini

marshmallows (layered on top)

PEPPERMINT
SNOWFALL

PEPPERMINT
SNOWFALL

1 cup powdered milk

1 cup cocoa powder

1 cup powdered sugar

1/2 cup semi-sweet chocolate chips

1/2 cup white chocolate chips

1/2 cup crushed candy canes

(layered on top)

S’MORES
CAMPFIRE COCOA

S’MORES
CAMPFIRE COCOA

1 cup powdered milk

1 cup cocoa powder

1 cup powdered sugar

3/4 cup semi-sweet chocolate chips

1/2 cup mini

marshmallows (layered on top)

BISCOFF BLISSBISCOFF BLISS
1 cup powdered milk

1 cup cocoa powder

1 cup powdered sugar

1/2 cup white chocolate chips

PEANUT BUTTER
CUP DREAM

PEANUT BUTTER
CUP DREAM

1 cup powdered milk

1 cup cocoa powder

1 cup powdered sugar

3/4 cup chopped Reese’s cups (layered in)

1/4 cup peanut butter powder (layered in)

CARAMEL MOCHA
DELIGHT

CARAMEL MOCHA
DELIGHT

HAZELNUT
HOLIDAY

HAZELNUT
HOLIDAY

1 cup powdered milk

1 cup cocoa powder

1 cup powdered sugar

3/4 cup semi-sweet chocolate chips

BOOZY WINTER
WONDERLAND

BOOZY WINTER
WONDERLAND

1 cup powdered milk

1 cup cocoa powder

1 cup powdered sugar

1/2 cup white chocolate chips

1/2 cup crushed candy canes (layered on top)

1 mini bottle of Baileys Irish

Cream (attached to the jar)

IN A JARIN A JAR

*YIELD: APPROX. 12 SERVINGS/RECIPE*YIELD: APPROX. 12 SERVINGS/RECIPE
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HOT
COC   A

Use 4 tablespoons of the mix

per 1 cup of warm whole

milk. Stir until combined.

Top with whipped cream

and marshmallows.

IN A JARIN A JAR

CLASSIC COZYCLASSIC COZY

ENJOY!ENJOY!

HOT
COC   A

Use 4 tablespoons of the mix

per 1 cup of warm whole

milk. Stir until combined.

Top with whipped cream

and crushed candy canes.

IN A JARIN A JAR

PEPPERMINT
SNOWFALL

PEPPERMINT
SNOWFALL

ENJOY!ENJOY!

HOT
COC   A

Use 4 tablespoons of the mix

per 1 cup of warm whole milk.

Stir until combined. Top with

whipped cream, graham

cracker crumbs, chocolate

syrup,  and marshmallows.

IN A JARIN A JAR

S’MORES
CAMPFIRE
S’MORES

CAMPFIRE

ENJOY!ENJOY!

HOT
COC   A

Use 4 tablespoons of mix per 1 cup

of warm whole milk. Stir in 2

tablespoons of Biscoff cookie

butter while heating.

Top with whipped cream, crushed

Biscoff cookies, and a drizzle of

melted Biscoff cookie butter.

IN A JARIN A JAR

BISCOFF BLISS
COCOA

BISCOFF BLISS
COCOA

ENJOY!ENJOY!

HOT
COC   A

Use 4 tablespoons of the mix

per 1 cup of warm whole milk.

Stir until combined. Top with

whipped cream extra chopped

Reese’s and a drizzle of melted

peanute butter.

IN A JARIN A JAR

PEANUT
BUTTER CUP

DREAM

PEANUT
BUTTER CUP

DREAM

ENJOY!ENJOY!

HOT
COC   A

Use 4 tablespoons of the mix

per 1 cup of warm whole

milk. Stir until combined.

Top with whipped cream

and stir with a cinnamon

stick.

IN A JARIN A JAR

CINNAMON
SPICE COZY
CINNAMON
SPICE COZY

ENJOY!ENJOY!

FOR BEST RESULTS, PRINT JAR TAGS ON CARD STOCKFOR BEST RESULTS, PRINT JAR TAGS ON CARD STOCK
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HOT
COC   A

ENJOY!ENJOY!

HOT
COC   A

Use 4 tablespoons of the mix

per 1 cup of warm whole milk.

Stir until combined.

Top with whipped cream,

crushed hazelnut chocolate pieces,

and a drizzle of melted Nutella

ENJOY!ENJOY!

HOT
COC   A

Use 4 tablespoons of the mix per

1 cup of warm whole milk. Stir

until combined. Add Baileys

Irish Cream to taste. Top with

whipped cream and crushed

candy canes.

ENJOY!ENJOY!

Use 4 tablespoons of the mix

per 1 cup of warm whole

milk. Stir until combined.

Top with whipped cream,

Skor bits, and a generous

caramel drizzle.

IN A JARIN A JAR

CARAMEL
MOCHA DELIGHT

CARAMEL
MOCHA DELIGHT

IN A JARIN A JAR

HAZELNUT
HOLIDAY
HAZELNUT
HOLIDAY

IN A JARIN A JAR

BOOZY WINTER
WONDERLAND

BOOZY WINTER
WONDERLAND

HAPPYHAPPY
HOLIDAYSHOLIDAYS

HAPPYHAPPY
HOLIDAYSHOLIDAYS

HAPPYHAPPY
HOLIDAYSHOLIDAYS

HAPPYHAPPY
HOLIDAYSHOLIDAYS

HAPPYHAPPY
HOLIDAYSHOLIDAYS

HAPPYHAPPY
HOLIDAYSHOLIDAYS
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