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Ultimate Hot Chocolate
Ingredients
Two 1-oz. squares of unsweetened baking chocolate
1 14-oz. can sweetened condensed milk
4 cups water
1 tsp. vanilla
1/2 to 1 cup additional water, optional – see Fran's Notes
Directions

In your microwave or in a small saucepan over medium heat, heat the chocolate and the sweetened condensed milk until the chocolate is completely melted.  I used my microwave and melted the mixture using 50% power.  Whisk in vanilla, combine completely, and set aside.
In a larger saucepan, bring the 4 cups of water to a boil.  Remove from heat and whisk in chocolate mixture.
Serve in mugs with a dollop of whipped cream or marshmallows and a sprinkle of cinnamon if desired.  Depending on the size of your mug and whether you add extra hot water at the end as I did, this should make 6 servings.  Store any extra in the fridge—it reheats very well.
Fran's Notes
This is an extremely rich cocoa beverage.  I am a card-carrying chocoholic, but I added another tablespoon or so of hot water to my cup.  It was still very rich and chocolate-y.  When I make it next time, I will just add another half cup of   water to the original mix and taste test from there.  
Variations
Peppermint Hot Chocolate:  Replace vanilla with 1 tsp. peppermint extract. Serve with a candy cane instead of a spoon to stir.
Mexican Hot Chocolate:  Add 1 1/2 tsp. cinnamon and 1/8 tsp. cayenne pepper in with the vanilla.
Almond or Hazelnut Hot Chocolate:  Replace vanilla with 1 tsp. almond or hazelnut extract.
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