
A Winter Cup: 19th-Century Hot Chocolate
Before hot chocolate became sweet, instant, and frothy, it was a slower, richer drink—made from 
grated chocolate, gently simmered, and lightly sweetened. This recipe reflects American kitchen 
practices of the mid 19th century.

Ingredients

• 1½ oz unsweetened chocolate, finely grated
• 1 cup water (or equal parts water and milk)
• 1 tsp sugar, or to taste
• A pinch of freshly grated nutmeg

Method

1. Finely grate the chocolate so it will dissolve smoothly.
2. Bring the water to a gentle boil; whisk in the chocolate until melted.
3. Simmer briefly, stirring, to soften any graininess.
4. Sweeten lightly and finish with nutmeg.
5. Optional: add warm milk or cream at the end for richness.

Pair with Tonight’s Reading

Enjoy this warm cup alongside Nathaniel Hawthorne’s *The Snow Image*, a winter tale of imagination, 
tenderness, and the fragile beauty found in cold weather.

Historical Sources

Lydia Maria Child, *The American Frugal Housewife* (1830s).
Mary Randolph, *Housekeeping in Old Virginia* (1879).
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