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Visit KDTH’s event calendar for more 

information on events going on in the 

Dubuque and Jo Daviess county areas. 

Clients: We kindly ask that you have a 

back up plan in case our staff is unable to 

make their scheduled visit.  

Thank you for understanding. 

Hot Cocoa: 
2 C. whole milk 
2 TBSP sugar 
4 OZ. bittersweet chocolate (Chopped) 
Splash of vanilla extract and whipped cream 
(optional) 
 
Combine milk and sugar in a small saucepan and 
place on the stovetop over medium heat. 
While the milk is heating place the chopped 
chocolate in the microwave and heat for 30 
seconds. Take the chocolate out and stir it. Return 
to microwave and heat for another thirty seconds, 
remove and stir. Continue to heat and stir the 
chocolate in 30 second intervals until it has 
*almost* melted. Always err on the side of under-
melting, so you don't risk overheating it and causing 
separation and grainyness. 
When the milk reaches the scalding point (180 
degrees F, with bubbles on the side), turn off the 
heat and add the melted chocolate, whisking to 
combine. Add the vanilla extract now, if desired. 
Top with whipped cream or marshmallows if using, 
and enjoy! 



Congratulations to 
Melissa for winning 

Employee Spotlight! We 
are extra thankful for 
your help in the field 
doing admissions and 

helping/answering all our 
questions and concerns. We 

appreciate you! 

Blood donations are 
needed! Contact Erica 

at ImpactLife at  

800-747-5401 to 
schedule your 

appointment at a 
nearby drive! 


