CHOCOLATE MARTINIS

“At my dazzling dessert parties… I can teach you how to make chocolate martinis.” There has been a lot of interest in them.

· Unwrap 15 or more plain chocolate kisses (milk chocolate or dark).

· Melt chocolate kisses in micro cooker.

· Dip each martini glass rim in that wonderful melted chocolate, and allow to “set”.

· Unwrap one additional chocolate kiss for each martini glass.

· Place one chocolate kiss in the bottom of each glass. The Kiss is just soooo cute, sitting in the bottom of that martini glass!

· Place 1 cup of Vanilla Stolis Vodka, and 1 cup of clear Crème de Cocoa into the quick stir pitcher, and mix.  Keep in refrigerator to keep good and chilled until ready to serve.

· When ready to serve, just pour, and smile as you listen to all the “Oooooo’s” and “Ahhhhhh’s” from your so impressed guests!  And……that’s before they taste them!!!!!

