
Combine the sweetness and bitterness of dark chocolate with the spiciness of red chili powder, to make a
delicious topper for your ice cream or a spicy dipping sauce for xangos.

Ingredients

8oz dark chocolate, roughly
chopped (non-baking) We love
Lindt Chili Chocolate

1 cup heavy cream

1 ounce butter

1 teaspoon chili powder

Directions

step 1
Combine chocolate, cream, butter and chili pepper in a heavy
sauce pan.

step 2
Cook over very low heat until all the chocolate is melted and
the mixture is smooth.

step 3
Serve warm or cold.

step 4
Can be refrigerated for up to 2 weeks and gently reheated.

Chili Chocolate Sauce Recipe

https://www.target.com/p/lindt-excellence-chili-dark-chocolate-bar-3-5oz/-/A-12945343?ref=tgt_adv_XS000000&AFID=google_pla_df&fndsrc=tgtao&DFA=71700000012732781&CPNG=PLA_Grocery%2BShopping_Local%7CGrocery_Ecomm_Food_Bev&adgroup=SC_Grocery&LID=700000001170770pgs&LNM=PRODUCT_GROUP&network=g&device=c&location=9007445&targetid=pla-702295848632&ds_rl=1246978&ds_rl=1248099&gclid=Cj0KCQjw3f6HBhDHARIsAD_i3D-YdGHX4yhwqCgh8XTZ3HPVre8VoDGNuCPs30nCuLor3HrYK6zKEnIaAstZEALw_wcB&gclsrc=aw.ds

