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Peppermint  Mocha
Recipe adapted from The Girl on Bloor, Amy’s Health Baking, and Cooking Light

Ingredients
1 cup milk *
1 tbsp unsweetened cocoa powder
1 ounce chopped 60% bittersweet chocolate
6 drops vanilla crème stevia*
4 drops peppermint extract
3/4 cup strong brewed coffee
Light whipped cream
1/2 crushed peppermint candy

Instructions
Combine milk, cocoa powder, bittersweet chocolate, and vanilla 
crème stevia in a small saucepan. Warm over medium-low heat, 
stirring frequently, for 3-4 minutes. Stir in the peppermint 
extract. Pour the milk mixture into a cup of brewed coffee and 
top with whipped cream and crushed peppermint candy.

* Use skim or 2% milk, or substitute for almond, coconut, or cashew milk. 
You may substitute sugar and sweeteners for a favorite, similar alternative!
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Eggnog
Recipe adapted from a Sweet Pea Chef

Ingredients
4 cups milk*
6 egg yolks
2/3 cup raw honey*
1 tsp ground nutmeg, plus more for topping
1 1/2 tsp ground cinnamon
1 tbsp whole cloves
1 tsp pure vanilla extract

Instructions
Mix the milk, egg yolks, raw honey, ground nutmeg, and ground 
cinnamon in a blender until smooth. Pour the mixture into a 
sauce pan, add the whole cloves, and cook over medium heat for 
about 10-15 minutes. When the eggnog starts to thicken, turn 
off the heat and stir in the vanilla extract. Using a fine mesh 
strainer, strain the mixture to remove the cloves.

Pour into an airtight container and place in the fridge to chill 
for 6-8 hours, or overnight. When ready to serve, sprinkle with a 
little nutmeg and cinnamon.

* Use skim or 2% milk, or substitute for almond, coconut, or cashew milk. 
You may substitute sugar and sweeteners for a favorite, similar alternative!
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Cinnamon Sticky Bun  
Dolce Latte
Recipe adapted from Diethood

Ingredients
6 ounces boiling water
1 to 2 teaspoons instant espresso powder
1/2 cup milk*
1/4 teaspoon ground cinnamon
1/2 tablespoon brown or coconut sugar*
1/2 teaspoon pure vanilla extract
Pinch of ground nutmeg
Light whipped cream

Instructions
Stir the espresso powder into a mug of hot water and set 
aside. Combine milk, cinnamon, brown sugar, vanilla, and 
nutmeg in a microwave-safe glass cup. Microwave for 1 
minute and 30 seconds, or until the milk starts to froth up. 
Stir, then microwave for another 30 seconds. Slowly pour the 
milk mixture into the coffee. Top with whipped cream and 
cinnamon.

* Use skim or 2% milk, or substitute for almond, coconut, or cashew 
milk. You may substitute sugar and sweeteners for a favorite, similar 
alternative!
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Holiday Spice Latte

Recipe adapted from: MilkLife

Ingredients
1 cup milk*
1 tbsp sugar*
1 pinch cinnamon
1 cinnamon stick
1/8 tsp almond extract
1/2 cup espresso coffee

Instructions
Mix milk, sugar, and cinnamon in a medium-sized bowl or 
measuring cup. Place in microwave and heat for 2 minutes, or 
until hot, but not boiling. Stir to thoroughly blend sugar and 
pour into blender. Whip milk mixture until frothy. Pour coffee 
into a large mug, gently pour milk mixture into cup and garnish 
with cinnamon stick.

* Use skim or 2% milk, or substitute for almond, coconut, or cashew milk. 
You may substitute sugar and sweeteners for a favorite, similar alternative!
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Non-Alcoholic  
Hot Buttered Rum
Recipe adapted from Barefeet in the Kitchen

Ingredients 
1/2 cup butter, softened 
1 cup dark brown sugar* 
1 cup Monk fruit extract* 
1 teaspoon ground cinnamon 
1/2 teaspoon ground nutmeg 
1/8 teaspoon ground cardamom 
1/16 teaspoon ground cloves 
Boiling water, half and half, or milk*

Instructions
Mix the butter, Monk Fruit extract or sugar substitute, 
cinnamon, nutmeg, cardamom, and cloves in a mixing bowl 
until thoroughly combined. Scoop 1 1/2-2 tablespoons of the 
buttered spice mixture into a small mug. Pour 1/4 cup of boiling 
hot water into the cup and stir or whisk to dissolve completely. 
Add 1-2 tablespoons of half and half, and stir.

* Use skim or 2% milk, or substitute for almond, coconut, or cashew milk. 
You may substitute sugar and sweeteners for a favorite, similar alternative!


