
cooking: newbie style
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“For serving, I put the candy pieces in glass 
jars with clamp lids, used pint-sized liqueurs, 
and purchased new soap dispensers at a 
home store for the syrups.  Oh, and don’t 
forget some biscotti cookies for dipping!”

Remember to keep the 
lids on your crockpots 

during the party to 
prevent a filmy layer 
from developing on 

your beverages.

Chef Lea McIntosh says...
slow cookers are also a great way to serve warm 

beverages for a crowd.  “You can prepare any 

beverage in advance—mulled wine, hot apple 

cider, hot chocolate—and have it simmering 

away during your party.”  She assembled the 

ultimate latte bar.  Guests chose either coffee, 

chai tea, or hot cocoa as their base, and then had 

free rein to embellish their drinks with a variety 

of tasty toppings and additions.  

 

Crockpot Sip Directions:

Combine dry ingredients and milk in a 3- to 

5-quart slow cooker insert; cover and place 

insert in slow cooker heating base.  Cook on 

low for 45 minutes to 1 hour.  Stir and serve 

with a variety of toppings & enhancements.  

cHai Latte
“Use only ground spices, so you won’t need 
to strain the liquid.  Also, I discovered that by 
using vanilla powder in place of vanilla extract, 
I was able to create a chai powder mix that 
makes a great gift.”

¾	 cup granulated sugar

1½       tablespoons ground cinnamon

1½ 	 tablespoons ground vanilla 	

	 powder, or pure vanilla extract

1 	 tablespoon ground cardamom

1½ 	 teaspoons ground ginger 

¼ 	 teaspoon ground cloves

8 	 cups milk, whole or reduced-fat

8 	 bags black tea, preferably	

	 Indian Assam or Darjeeling

Serves 8 Serves 8

Coco Latte
“A basic, hot cocoa keeps things simple and 
guests can add their own favorite flavors.”

8      packets Italian Roast Starbucks  

        VIA Ready Brew 

½     cup granulated sugar

8      cups milk, whole or reduced-fat

Caffè Latte
“I used Starbucks VIA™ Ready Brew instant 
coffee, milk and sugar as the starting point for 
guests to add their own individuality!”

1       cup ground cocoa powder

1       cup granulated sugar

2       tablespoons ground vanilla 

         powder, or pure vanilla extract

8       cups milk, whole or reduced-fat

Serves 8
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Candy Selections
Andes Crème de Menthe dinner mints, coarsely 
chopped (Tootsie® Roll Industries)
Heath English Toffee Bits (Hershey’s®)
Baker’s Cut Crystallized Ginger Chips (The Ginger 
People®)
Crushed peppermint candies
Mini chocolate chips
Mini Peanut Butter Cups (Trader Joe’s)
Mini marshmallows 

Liqueurs
Amaretto
Irish Cream
Coffee Liqueur
Orange Liqueur

Syrups
Ginger Syrup
Vanilla Syrup
Hazelnut Syrup

Toppings & Enhancements
 

Bon Appetweet!


