Chocolate Martini
1 ½ shots Godiva Chocolate Liqueur 

1 ½ shots Creme de Cacao
1/2 shot Vodka or vanilla 

2 ½ shots half & half 

Ice
1/2 ounce grated chocolate

Fill a cocktail shaker with ice. Add the chocolate liqueur and vodka to
the shaker. Shake briskly to mix and chill. Strain into a chilled
martini glass.
Ideas for Garnishing with chocolate
You can put a Hersheys Hug point side up on the bottom of the glass
Rim the glass with cocoa powder, pour slowly, the powder can cloud the
drink
Rim a chilled glass with chocolate ice cream topping and put the glass
in the freezer till ready to serve


Chocolate Mintini 

INGREDIENTS: 

325 mL (11 oz.) chocolate liqueur
150 mL (5 oz.) vodka
60 mL (2 oz.) peppermint liqueur
sprigs of mint for garnishing
small chocolates for garnishing

DIRECTIONS:

1. Pour alcohol using Mini Measuring Cup into Quick Stir Pitcher. Add ice and securely place lid on top. Stir vigorously to mix and chill alcohol.
2. Pour into martini glasses.
3. Garnish each glass with a small sprig of mint and a chocolate.

Makes 4 martinis. 

Enjoy
