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MIXOLOGY

When Chocolate 
Meets Cocktails, 
Sparks Fly

Sweet Sippers 

BY BILL BURKE 

SET THE SCENE 

Cocoa Buie II
recipe on page 10
➤
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Jewelry might dazzle your partner 
and flowers are always nice, but 
everyone knows chocolate is where 

it's at. You'll just need something to sip 
with it.  

Whether your Valentine's Day plans 
include time spent with a significant 
other or the TV remote, sweets can 
enhance (or soothe) your heart. At the 
same time, the perfectly paired cocktail 
can further tantalize your palate, giving 
your favorite confection new depth and 
character. Experiment a bit, and you're 
likely to discover a pair of true soul 
mates: chocolate and spirits. Here’s how 
you can play matchmaker with these 
two perfect elements.

Stock Your Bar for Less
Check out our website to  
find upcoming monthly  
promotions, discounts,  
and bargains on liquors and  
spirits available statewide.  

802spirits.com

HERSHEY’S KISSES:  While they’re rather 
ubiquitous, they’re undeniably part of  
Valentine’s Day. And not only does the  
Hershey’s Kiss pair well with this cocktail,  
it’s actually part of the garnish. The Hershey’s 
Kisses Milk Chocolate Signature Martini is 
served in restaurants throughout Hershey, 
Pennsylvania, and now at homes in  
Vermont.

O N  T H E  CO V E R 
Hershey’s Kisses Milk Chocolate 
Signature Martini
courtesy hersheys.com

 1  ounce 360 Chocolate Vodka
 1  ounce Smirnoff Vanilla Vodka
 2  ounces White Crème de Cacao
  Chocolate syrup
  Cocoa powder
  Hershey’s Kisses

Dip the rim of a martini glass in the chocolate 
syrup so it is evenly covered, and then dip it on 
cocoa powder. Place a Hershey’s Kiss chocolate 
into the bottom of the glass. 

Mix the chocolate vodka, vanilla vodka and 
crème de cacao over ice in a shaker. Shake  
well, strain into the garnished martini glass  
and serve.

Optional: Instead of rimming the glass, swirl 
Hershey's chocolate syrup into the  
martini glass and garnish by  
grating a Hershey bar over  
the top of the cocktail.

➤
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MIXOLOGY: SWEET SIPPERS SET THE SCENE 

HOT COCOA: It’s certainly not difficult to find 
a spirit that goes well with a steaming mug of 
hot chocolate — which is a welcome refresh-
ment this time of year, whether you're sharing 
it with a partner or going solo. With a variety 
of options, it just becomes a matter of finding 
the best recipe — which means reaching for 
more than some instant powder, boiling water 
and a dram of something sweet. Instead, try 
this creative take on the winter classic. It calls 
for cocoa mix, but it also takes it to a new level 
with some extra seasoning and unexpected 
flavors.

Cocoa Buie II
courtesy townandcountrymag.com

 2  ounces Drambuie
 9  ounces hot milk
 3  ounces hot cocoa mix
 1/8  teaspoon ground cinnamon
 1/8  teaspoon kosher salt

In a saucepan, combine all ingredients and  
warm over medium heat. Stir slowly until  
simmering. Serve hot, garnished with  
miniature marshmallows and candy hearts.

DARK CHOCOLATE: Sometimes a simple 
approach is the best. Thrillist.com recommends 
an outstanding match that is quick, yet packs 
strong flavors that complement each other 
perfectly. The pairing: whiskey neat and dark 
chocolate (specifically Chocolove Orange  
Peel — freeze-dried orange peel enveloped  
in Belgian dark chocolate). The sweet citrus 
and slightly bitter flavors in the chocolate 
contrast perfectly with a peated Scotch. Think 
Bowmore, for example, or even a bourbon 
 like Jim Beam or a Japanese blend.

Chocolove is available at a number of retail-
ers throughout Vermont, from Burlington to 
Montpelier to Middlebury to Hartford, among 
other locations. Find a store at chocolove.com.

DRIVE HAMMERED 
GET NAILED
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Join us for  
Upcoming 
Agency  
Tastings
Check out our events  
calendar at 802spirits.com  
for times and locations

FUDGE: You can’t sip this one, but it almost 
feels like you could. Jack Daniel’s Whiskey 
Fudge is a creative approach to combining 
your favorite spirit with your favorite confec-
tion. Jack Daniel’s Tennessee Whiskey —  
a slightly different take on bourbon — is 
charcoal mellowed, which lends a touch more 
sweetness to the spirit, making it perfect for 
this recipe. It’s easy, quick and highlights how 
well whiskey pairs with chocolate.

Jack Daniel’s Whiskey Fudge
courtesy wineandglue.com

 3½  cups chocolate chips
 ¼  cup Jack Daniel’s Tennessee Whiskey
 1  cup sweetened condensed milk 
 1  teaspoon vanilla extract

Line an 8-by-8 inch baking dish with aluminum 
foil. In a large bowl, melt the chocolate chips in 
the microwave according to package instruc-
tions. Stir in the sweetened condensed milk,  
the vanilla extract and the whiskey. Pour the  
mixture into the baking dish. Cover with alumi-
num foil and let set completely (about 4-8 hours).  
Refrigerate for one hour before slicing. 

Note: make sure you’re buying sweetened con-
densed milk and not evaporated milk, as they are 
typically located near each other on the shelves.  
It’s an easy mistake to make, and mixing it up will 
have a dramatic — and undesirable — effect on 
your recipe.

PEPPERMINT PATTIES: This decidedly 
mint-forward mixer packs plenty of strong 
flavors — and the best part is that it’s simple 
to make. Two ingredients, a perfect garnish, 
and you’re done. Bonus: It’ll leave your breath 
minty fresh.

Peppermint Patty Cocktail
courtesy thekitchenismyplayground.com

 1½  ounces clear Crème de Cacao
 1½  ounces peppermint schnapps
  Mint leaf
  Mini York Peppermint Patties

Fill an old-fashioned or rocks glass with ice. 
Pour in the Crème de Cacao and peppermint 
schnapps. Stir lightly to combine. Skewer 2-3 
mini peppermint patties on a cocktail pick, rest 
across the top of the glass and garnish with a 
mint leaf.


