
Cup of Cocoa Mitten

DESIGN AREA 42W X 43H
10 count. . . . . . . . . . . . . . . . . 4.2  X 4.3
14 [28 linen] . . . . . . . . . . . . . . . . 3 X 3.1
15 [30 linen] . . . . . . . . . . . . . . 2.8 X 2.9
16 [32 linen] . . . . . . . . . . . . . . 2.6 X 2.7

Linen worked over two threads.

COLOR CODE DMC ANCHOR
Marshmallow Blanc 1
Berry 304 9
Porcelain 822 390
Cocoa 839 1086
Winter Sky 931 1034
Deep Sea 3750 1036
Ice Blue 3766 167
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SUGGESTIONS The BEST prescription for winter survival is a
steaming cup of velvety hot chocolate and a pair of wooly mit-
tens. Here are both warmth-savers in one small endeavor. The
ground fabric suggestion is something brown-ish such as R&R
Reproduction “Hedgehog” over-dyed 10 count or a “brown”
linen in any count. Please be encouraged to substitute one or
many of the wonderful fun threads available in your local
needlework shop for the colors listed above.

Minty Hot Chocolate Mix
2 cups chocolate-flavored malted milk

powder
1/2 cup white butter mints, chopped
3 cups nonfat dry milk powder
1/2 cup sweetened cocoa mix

In blender or food processor combine 1 cup
malted milk powder and mints. Blend until
mints are finely chopped, about 1 minute.
Turn into mixing bowl. Add remaining 1 cup
malted milk powder, nonfat dry milk powder,
and cocoa mix. Stir well. Store in an airtight
container. Makes 5 3/4 cups.

For each serving, mix 1/4 cup mix with 3/4
cup boiling water in a mug. Stir to dissolve
mixture.

This recipe is taken from an ancient, handed down,
1979 issue of Better Homes and Gardens, HOLIDAY
COOKING.Mummm!


