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WELCOME
TO THE
WORLD OF
COFFEE!

Coffee is more than just a drink—it’s an experience.
Whether it’s the first sip in the morning, the cozy warmth of
a latte, or the rich aroma of freshly brewed espresso,
coffee brings comfort and inspiration to our daily lives.

Why Make Coffee at Home?

Save Money – Enjoy café-quality coffee without the
high costs.
Personalize Every Cup – Choose your preferred
flavors, milk alternatives, and sweetness levels.
Impress Friends & Family – Serve handcrafted
cappuccinos and lattes like a pro.

How to Use This Book
This guide will help you master the art of home brewing
with:

A Brief History of Coffee – From its Ethiopian origins to
global coffee culture.
Coffee Essentials – Understanding beans, grind size,
brewing techniques, and must-have equipment.
Over 100 Coffee Recipes – From bold espressos to
creamy lattes, flavored syrups, and coffee cocktails.
Dairy-Free & Healthy Options – Plant-based milk,
natural sweeteners, and nutritious twists on classic
drinks.
Barista Tips & Tricks – Expert advice, common
mistakes to avoid, and fun coffee art ideas.

Every recipe is easy to follow, requiring no professional
experience—just a love for coffee and a passion for
experimentation. So grab your favorite mug, brew
something special, and explore the world of coffee with us!
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Coffee has an incredible history that begins with the Ethiopian legend of Kaldi and his
dancing goats. According to the tale, Kaldi noticed that his goats became unusually
energetic after eating the red berries of a mysterious plant. Curious, he tried the berries
himself and felt an incredible surge of energy. Word spread quickly, and soon, monks
began using coffee to stay alert during long prayers.
From Ethiopia, coffee made its way to Yemen, where it became an essential part of
religious and social life. By the 15th century, it was being cultivated, and coffeehouses
(qahveh khaneh) began appearing in Istanbul, Mecca, and Cairo. In the 17th century,
coffee reached Europe, gaining popularity in Italy, France, and England. The Dutch
introduced its cultivation in Java, while the French brought it to the Caribbean.
Eventually, coffee conquered the world.

How Coffee Culture Evolved
Every region has developed its own unique way of enjoying coffee:

Italy – Espresso is at the heart of Italian coffee culture, serving as the base for
cappuccinos and macchiatos.
Turkey – Strong, unfiltered coffee brewed with sugar and cardamom, often
accompanied by fortune-telling from the grounds.
USA – Smooth, filtered drip coffee enjoyed daily in oversized mugs.
Japan – Meticulous pour-over methods emphasizing precision and craftsmanship.

The Hea�·h Be�efl·¯ �f C�ffee

A Sh�«· a�d Fa¯cl�a·l�g Hl¯·�«× �f C�ffee

Coffee is not only energizing but also offers several health benefits. In moderation, it
enhances focus, speeds up metabolism, and may reduce the risk of certain diseases. It
is also a rich source of antioxidants, which combat oxidative stress and protect cells
from damage.
There are many myths about coffee—for example, that it dehydrates you (not true, as it
consists mostly of water!) or that it stunts growth (another myth). When consumed in
balance, coffee can be a healthy part of your daily routine.

E¯¯e�·la� T���¯ f�« B«eÑl�g C�ffee a· H��e
Great coffee requires the right equipment. Here are the essentials:

Coffee Grinder – Freshly ground coffee always tastes better.
Scale – Accurate measurements ensure consistency.
Gooseneck Kettle – Allows precise pouring for alternative brewing methods.
Filters – Affect the taste and texture of your brew.
Milk Frother – Perfect for lattes and cappuccinos, but there are also DIY methods!
Espresso Machine – For professional-quality espresso, though a Moka pot is

      a great alternative.
French Press / Dripper – Excellent for rich, aromatic coffee.
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H�Ñ ·� F«�·h Ml�} Wl·h�¼· S¨ecla� T���¯
No milk frother? No problem! Here are some simple methods:

Mason Jar – Pour in warm milk, seal the lid, and shake vigorously for 30 seconds.
French Press – Add warm milk and pump the plunger up and down quickly.
Hand Mixer / Whisk – Beat warm milk until frothy.

P�¨¼�a« B«eÑl�g Me·h�d¯
Espresso – Strong, concentrated coffee brewed under pressure.
French Press – Rich and full-bodied due to extended contact between coffee and
water.
AeroPress – Quick and smooth extraction using air pressure.
Pour-Over – Provides full control over the brewing process.
Moka Pot – Stovetop alternative for a strong, espresso-like brew.
Drip Coffee – Classic and convenient brewing method.
Cold Brew – Steeped slowly for a smooth, low-acid coffee.

Ch��¯l�g ·he Rlgh· C�ffee Bea�¯
Arabica – Smooth, fruity, and refined, with less caffeine.
Robusta – Bolder, earthier, and higher in caffeine.

R�a¯· LeÐe�¯ a�d Thel« F�aÐ�«¯
Light Roast – Bright, citrusy flavors with higher caffeine content.
Medium Roast – Balanced taste with hints of caramel.
Dark Roast – Bold, smoky flavors with chocolate and nutty undertones

H�Ñ ·� S·�«e C�ffee f�« F«e¯h�e¯¯
Airtight Container – Prevents exposure to air.
Cool, Dry Place – Avoid storing in the fridge!
Grind Just Before Brewing – Freshly ground beans retain the best flavor.

Now that you know the basics, it's time to explore some delicious recipes!
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Grind the Beans – Grind to a fine consistency, similar to table
salt.

1.

Preheat the Machine – Turn on the espresso machine and let it
warm for 15-20 minutes.

2.

Tamp the Grounds – Add the ground coffee to the portafilter,
then tamp firmly to create a smooth surface.

3.

Brew – Lock the portafilter in and brew for 25-30 seconds,
aiming for a rich crema on top.

4.

Serve – Pour the espresso into a pre-warmed cup to preserve
the crema.

5.

 S E R V I N G S :  1  |   T I M E :  5  M I N U T E S

PERFECT ESPRESSO SHOT

CLASSIC COFFEE DRINKS – CAFÉ-STYLE
BEVERAGES

Coffee maker
Tamper
Espresso cup
Optional: coffee scale

WHAT YOU NEED:

INGREDIENTS:
18-20 grams espresso beans
1.5 oz (45 ml) hot water

Garnish with a twist of lemon or

cocoa powder for extra flair.

Serve immediately for the best flavor.

TIPS

HOW TO MAKE IT :

8



CREAMY CAPPUCCINO

Brew Espresso – Make 1 oz of espresso using your preferred method.1.
Heat Water – Heat water to 200°F (93°C).2.
Combine – In a large cup, add the hot water and pour in the espresso.3.
Stir & Enjoy – Stir gently and enjoy.4.

Brew the Espresso – Brew 1 oz (30 ml) of espresso using an espresso machine.1.
Froth the Milk – Steam or froth 4 oz of milk using a steam wand or milk frother until it's thick and creamy, with a velvety
texture. The milk should reach about 150°F (65°C). If you don’t have a frother, heat the milk in a small saucepan and
vigorously whisk until frothy.

2.

Combine – Pour the espresso into a pre-warmed cup. Gently pour the frothed milk over the espresso, holding back the
foam with a spoon. Then, spoon the foam on top.

3.

Optional Sweetness – Add sugar or sweetener to taste, stirring gently.4.

HOW TO MAKE IT :

HOW TO MAKE IT :

TIPS

BOLD AMERICANO

Serve in a tall glass or a wide, shallow
cup to showcase the beautiful layers of
milk and espresso. For an added touch,
dust the top with a light sprinkle of
cinnamon or cocoa powder.

S E R V I N G S :  1  |  T I M E :  5 - 7  M I N

S E R V I N G S :  1  |   T I M E :  5 - 7  M I N

TIPS
Serve in a classic cappuccino cup (5-6 oz),
which is ideal for the balance of espresso,
milk, and foam. You can sprinkle a little
cocoa powder or cinnamon on top for extra
flavor and presentation.

Coffee maker (drip coffee maker)
Milk frother or handheld frother

WHAT YOU NEED:

INGREDIENTS:
1 oz (30 ml) espresso
4 oz (120 ml) whole milk or milk
alternative
Sugar or sweetener (optional)

Coffee maker
Tamper
Espresso cup
Optional: coffee scale

WHAT YOU NEED:

INGREDIENTS:
1 oz (30 ml) espresso beans
3 oz (90 ml) hot water
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SMOOTH CAFÉ LATTE

CLASSIC CAFÉ AU LAIT

Brew the Espresso – Brew 1 oz of espresso using an espresso machine, Moka pot, or French press.1.
Froth the Milk – Steam or froth 6 oz of milk until smooth and creamy, reaching about 150°F (65°C). If you don’t
have a frother, heat the milk gently in a saucepan and whisk vigorously until frothy.

2.

Combine – Pour the freshly brewed espresso into a pre-warmed cup. Slowly pour the frothed milk over the
espresso, aiming for a smooth, even pour. The milk should blend into the coffee with a slight foam layer on top.

3.

Optional Sweetness – Add sugar or sweetener to taste, and stir gently.4.

Brew the Coffee – Brew 1 cup of strong coffee using your coffee maker (drip coffee maker, French press, or pour-
over). If you’re using a French press, coarsely grind 2 tablespoons of coffee beans and steep them in hot water for 4
minutes before pressing.

1.

Froth the Milk – Heat the milk (about 1 cup) in a saucepan or microwave until it’s warm but not boiling (about 150°F).
Froth it using a milk frother or handheld frother until it’s creamy and slightly foamy.

2.

Combine – Pour the brewed coffee into two mugs, filling each about halfway. Then, gently pour the frothed milk into
the coffee, using a spoon to hold back the foam if you prefer more milk and less foam. Top each mug with the foam.

3.

Optional Add-ins – If you like, add a sprinkle of cinnamon or cocoa powder on top for extra flavor.4.

HOW TO MAKE IT :

HOW TO MAKE IT :

TIPS
Serve in a tall glass or a wide, shallow
cup to showcase the beautiful layers of
milk and espresso. For an added touch,
dust the top with a light sprinkle of
cinnamon or cocoa powder.

S E R V I N G S :  1  |  T I M E :  5 - 7  M I N

S E R V I N G S :  2  |   T I M E :  5 - 7  M I N

Coffee maker (drip coffee maker
 French press, or pour-over)
 Milk frother or handheld frother

WHAT YOU NEED:

INGREDIENTS:
1 oz (30 ml) espresso, 
6 oz (180 ml) whole milk or milk
alternative, sugar or sweetener
(optional)

TIPS
Serve in a clear glass mug to show off the
creamy foam on top. For an added touch,
pair it with a pastry like a croissant or
biscotti for a cozy experience. This drink is
perfect for morning moments or an
afternoon break.

Coffee maker
Milk frother or handheld frother
Coffee grinder
Two mugs

WHAT YOU NEED:

INGREDIENTS:
 1 cup freshly brewed strong coffee
(about 8 oz)
1 cup milk (whole milk or
alternative milk like oat or almond)
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ESPRESSO MACCHIATO TWIST

TIPS

Brew the Espresso – Brew 1 oz (30 ml) of espresso using an espresso machine, Moka pot, or French press.1.
Prepare the Mocha Base – In a small saucepan, heat 6 oz of milk over medium heat. Once warm, whisk in the cocoa
powder and sugar (if using) until smooth and combined.

2.

Combine – Pour the hot mocha base into your cup, then gently pour the brewed espresso on top. Stir gently to
combine.

3.

Froth Milk (Optional) – Use a milk frother or steam wand to froth a small amount of milk and spoon it on top for extra
creaminess.

4.

Garnish (Optional) – Top with whipped cream and chocolate shavings for a delightful finish.5.

Brew Espresso – Use an espresso machine, Moka pot, or AeroPress (add
2 tbsp of finely ground coffee to 3.5 oz of hot water and press) to brew a
shot of espresso.

1.

Froth Milk – Steam or froth milk with a steam wand or a milk frother (about
1-2 tbsp of milk, froth until creamy).

2.

Assemble – Pour the espresso into an espresso cup, then gently add a
small amount of steamed or frothed milk on top, creating the "macchiato"
effect with a mark of milk.

3.

Flavor (Optional) – Drizzle with a bit of vanilla or caramel syrup for a
sweet twist.

4.

Coffee maker (drip coffee maker
 French press, or pour-over),
 Milk frother or handheld frother
 Small saucepan

WHAT YOU NEED:

INGREDIENTS:
1 oz (30 ml) espresso, 
1 tbsp (15 g) cocoa powder
2 tsp (10 ml) sugar (optional)
 6 oz (180 ml) whole milk or milk
alternative,
Whipped cream (optional), chocolate
shavings (optional)

HOW TO MAKE IT :

HOW TO MAKE IT :

RICH MOCHA BLISS

Serve in a tall glass or mug to showcase
the creamy layers. Garnish with extra
chocolate shavings or a drizzle of
chocolate syrup for an indulgent touch.

S E R V I N G S :  1  |  T I M E :  5  M I N

S E R V I N G S :  1  |   T I M E :  3  M I N

TIPS
Serve in a small espresso cup for a true
macchiato experience. Garnish with a light
dusting of cocoa powder or cinnamon for
extra flavor.

Coffee maker (drip coffee maker
French press, or pour-over)
Milk frother or handheld frother
Small spoon
Espresso cup

WHAT YOU NEED: INGREDIENTS:
1 oz (30 ml) espresso
1-2 tbsp (15-30 ml) steamed milk or
frothed milk
 ½ tsp vanilla syrup or caramel syrup
(optional)
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HOW TO MAKE IT :
Prepare the Espresso – Brew 3 oz (60 ml) of espresso using your espresso
machine or Moka pot. For a stronger flavor, you can use a finer grind.

1.

Scoop the Ice Cream – In two glass cups or bowls, place 1 scoop of vanilla
ice cream in each.

2.

Pour the Espresso – Once the espresso is brewed, pour it immediately over
the ice cream in each cup. The hot espresso will slightly melt the ice cream,
creating a delicious, creamy mixture.

3.

Optional Toppings – Add chocolate shavings or crushed nuts on top to
enhance the flavor and texture.

4.

S E R V I N G S :  2  |  T I M E :  5  M I N U T E S

Brew Coffee – Fill the Moka pot’s bottom chamber with water (up to the valve).
Add 1/2 cup of medium-fine ground coffee to the filter basket (do not pack).
Assemble and place over medium heat. Brew until you hear a gurgling sound
(about 3-4 min).

1.

Froth Milk – Heat 1/2 cup of milk to 150°F, then froth using a milk frother until
creamy.

2.

Assemble – Pour the brewed coffee into two mugs, then gently add frothed milk
to each.

3.

Flavor (Optional) – Sweeten to taste or sprinkle with cinnamon or cocoa powder.4.

HOW TO MAKE IT :

MOKA POT MAGIC

TIPS

ITALIAN AFFOGATO TREAT

Serve immediately while the espresso is
hot and the ice cream is melting. Enjoy it in
a clear glass cup or bowl to showcase the
layers. For a decadent twist, drizzle some
caramel sauce or add a biscotti on the side
for a true Italian treat.

S E R V I N G S :  2  |  T I M E :  5  M I N U T E S

Coffee maker (drip coffee maker)
Ice cream scooper
Glass cups or bowls, small spoon

WHAT YOU NEED: INGREDIENTS:
2 scoops vanilla ice cream
3 oz (60 ml) espresso
1 tablespoon chocolate shavings
(optional)
1 tablespoon crushed nuts
(optional)

TIPS
Serve in small glass or ceramic mugs to
highlight the rich, dark coffee and frothy
milk. Pair it with a piece of dark chocolate
or a biscotti for a complete treat. This is
perfect for an indulgent morning or
afternoon break.

Coffee maker (drip coffee maker,
French press, or pour-over)
Milk frother or handheld frother
Coffee grinder
Two mugs

WHAT YOU NEED: INGREDIENTS:
1/2 cup ground coffee (medium-fine
grind)
1 cup water
1/2 cup milk (whole milk or alternative
milk like oat or almond)
Sugar or sweetener (optional)

12



BUTTERY BULLETPROOF COFFEE

DARK ROAST RISTRETTO

HOW TO MAKE IT :

Grind the Coffee – grind 1 tablespoon of dark roast coffee beans to a very fine consistency, almost like powder. This
is key to achieving the rich, concentrated flavor of a ristretto.

1.

Prepare the Espresso Machine – place the ground coffee into the espresso machine portafilter. Use a tamper to
press the coffee evenly and firmly to ensure a smooth extraction.

2.

Brew the Ristretto – attach the portafilter to the espresso machine and start brewing. A ristretto uses about half the
amount of water compared to a regular espresso, so aim for just 1 oz of water to extract a rich, concentrated shot.
The brewing time should be around 15-20 seconds.

3.

Optional Sweetening – if desired, add sugar or sweetener to taste. Stir gently.4.

HOW TO MAKE IT :

INGREDIENTS:
1 tablespoon dark roast coffee
beans (finely ground), 
1 oz water,
Sugar or sweetener (optional)

TIPS
Serve in a large mug. To enhance the
experience, you can sprinkle cinnamon
or cocoa powder on top, or even add a
dash of vanilla extract. Enjoy it as a
filling breakfast or as a mid-day energy
boost.

Brew the Coffee – Brew 1 cup of strong coffee using your coffee maker (drip coffee maker, French press, or
pour-over). If you're using a French press, grind 2 tablespoons of coffee beans coarsely and steep them for 4
minutes before pressing.

1.

Blend the Coffee – Pour the brewed coffee into a blender. Add 1 tablespoon of unsalted butter and 1 tablespoon
of coconut oil or MCT oil. Blend on high for 20-30 seconds until the coffee becomes creamy and frothy.

2.

Sweeten (Optional) – If you like, add your favorite sweetener (e.g., stevia, honey, or maple syrup) and blend
again briefly.

3.

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

Coffee maker 
Blender or handheld blender
Coffee grinder (if using whole beans)
Mug

WHAT YOU NEED:

INGREDIENTS:
1 cup brewed coffee (about 8 oz),
1 tablespoon unsalted butter,
1 tablespoon coconut oil or MCT oil 
Sweetener (optional)

TIPS
Serve the ristretto in a small espresso cup
to highlight its deep, concentrated flavor.
For a luxurious touch, you can garnish it
with a twist of lemon peel or a sprinkle of
cocoa powder. Enjoy it as a quick and bold
pick-me-up or as the base for an elegant
coffee dessert.

Espresso machine
Coffee grinder
Tamper
Coffee cup (preferably small)

WHAT YOU NEED:

13



FRENCH PRESS PERFECTION

TRADITIONAL TURKISH COFFEE

HOW TO MAKE IT :

Prepare the Coffee – Measure 2 tablespoons of Turkish coffee and add it to the cezve (Turkish coffee pot). Add 1
cup of cold water. If you prefer sweetened coffee, add sugar to taste (usually 1-2 teaspoons).

1.

Stir and Heat – Stir the coffee mixture well to combine the coffee and water. Place the cezve on the stovetop over
low heat. Do not stir once it starts heating.

2.

Bring to a Boil – As the coffee heats up, foam will begin to form. Once the foam rises, remove the cezve from the
heat to prevent it from overflowing. Let it settle for a few seconds and then return it to the heat. Repeat this process
two or three times to create a thick, creamy foam.

3.

Serve – Carefully pour the coffee into two small Turkish coffee cups, ensuring the foam is evenly distributed
between the cups. The grounds will settle at the bottom of the cup.

4.

INGREDIENTS:
2 tablespoons finely ground
Turkish coffee
1 cup cold water (about 8 oz)
Sugar or sweetener (optional)

HOW TO MAKE IT :

TIPS
Pour the coffee into two mugs. If you've
frothed milk, add it to your coffee for a
smooth finish. For an extra touch, add a
sprinkle of cinnamon or cocoa powder
on top. Enjoy it slowly, savoring the rich
flavors.

Grind the coffee – Measure 2 tablespoons of coffee beans and grind them coarsely, similar to breadcrumbs.1.
Heat the water – Boil 1 cup of water, then let it sit for 30 seconds to reach about 200°F.2.
Brew the coffee – Place the ground coffee into the French press, pour the hot water over it, ensuring even
saturation. Stir gently.

3.

Steep – Place the lid on with the plunger up and let it steep for 4 minutes. For a stronger brew, steep a bit longer.4.
Press the coffee – Slowly press the plunger down to separate the grounds from the coffee.5.
Optional – Froth milk or a milk alternative and add it for a creamy texture.6.

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

 S E R V I N G S :  2  |  T I M E :  5  M I N U T E S

French press
Coffee grinder
Kettle
Coffee cup
Optional: milk frother

WHAT YOU NEED:

INGREDIENTS:
2 tablespoons coarsely ground coffee
1 cup hot water (about 8 oz)
Milk or milk alternative (optional)
Sweetener (optional)

TIPS
Serve the Turkish coffee with a glass of
water on the side to cleanse your palate.
For an authentic experience, enjoy it with a
piece of Turkish delight or a small biscuit.
The coffee should be sipped slowly to
savor the full flavors.

Cezve (Turkish coffee pot)
Coffee grinder
Stovetop
Small coffee cups (finjan)

WHAT YOU NEED:

14



Grind the Coffee – If using whole beans, grind your coffee finely
for your coffee maker (for espresso, a fine grind is needed).

1.

Brew the Espresso – Brew 1 oz (30 ml) espresso using your
coffee maker (espresso machine, French press, or pour-over). If
you don't have an espresso machine, a pour-over with a strong,
concentrated brew will work well.

2.

Froth the Milk – Heat 6 oz of milk in a saucepan or use a milk
frother to steam and froth it. For creamier results, oat milk or full-
fat dairy milk are great options.

3.

Mix the Caramel Syrup – Add 1 tablespoon of caramel syrup into
your mug.

4.

Combine Espresso and Milk – Pour the brewed espresso into the
mug with caramel syrup. Slowly pour the frothed milk into the
mug, holding back the foam with a spoon. Top with the foam.

5.

Optional Garnish – Add whipped cream and drizzle extra caramel
sauce on top for an indulgent finish.

6.

 S E R V I N G S :  1  |   T I M E :  5  M I N U T E S

CARAMEL MACCHIATO

HOW TO MAKE IT :

Serve in a clear glass mug to show
off the beautiful layers of espresso,
milk, and foam. A drizzle of caramel
sauce on top adds a sweet touch and
makes the presentation extra
appealing.

TIPS

1oz (30 ml) espresso
6 oz milk (dairy or alternative)
1 tablespoon caramel syrup
Optional: whipped cream, extra
caramel sauce for drizzling

FUN & INSTAGRAM-WORTHY COFFEE
CREATIONS

Coffee maker 
Milk frother
Coffee grinder (if using whole beans)
Mug

WHAT YOU NEED:

INGREDIENTS:

15



VANILLA LATTE

CINNAMON LATTE

HOW TO MAKE IT :

Grind the coffee – Grind coffee finely for espresso or a strong pour-over.1.
Brew the espresso – Brew 1 oz (30 ml) espresso using your coffee maker.2.
Froth the milk – Heat 6 oz of milk and froth with a milk frother or in a
saucepan.

3.

Mix cinnamon and syrup – Add 1/2 tsp cinnamon and 1 tbsp syrup to your
mug, stir well.

4.

Combine espresso and milk – Pour espresso into the mug, add frothed milk,
and top with foam.

5.

Optional garnish – Add whipped cream, sprinkle cinnamon, and garnish with
a cinnamon stick.

6.

HOW TO MAKE IT :

INGREDIENTS:
1 oz (30 ml) espresso
6 oz milk (dairy or alternative)
1/2 teaspoon ground cinnamon
1 tablespoon simple syrup or
sweetener of choice
Optional: whipped cream, 
Cinnamon stick

TIPS
Serve in a clear mug to showcase the
layers of espresso, milk, and foam. For a
special touch, garnish with a cinnamon
stick or a few vanilla bean pods to
elevate the presentation.

Grind the Coffee – If using whole beans, grind finely for espresso or your preferred brewing method.1.
Brew the Espresso – Brew 1 oz (30 ml) espresso using your coffee maker or a strong pour-over method.2.
Froth the Milk – Heat 6 oz of milk and froth using a handheld blender or whisk.3.
Mix the Vanilla Syrup – Add 1 tablespoon of vanilla syrup to your mug.4.
Combine Espresso and Milk – Pour espresso into the mug, then slowly add frothed milk, topping with foam.5.
Optional Garnish – Add whipped cream and a sprinkle of cinnamon for extra flavor.6.

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

Coffee maker 
Milk frother
Coffee grinder (if using whole beans)
Mug

WHAT YOU NEED:

INGREDIENTS:
1 oz (30 ml) espresso
6 oz milk (dairy or alternative)
1 tablespoon vanilla syrup (or 1
teaspoon vanilla extract + 1
tablespoon simple syrup)
Optional: whipped cream, ground
cinnamon

TIPS
Serve in a clear glass mug to show the
lovely layers of coffee and foam. A sprinkle
of cinnamon on top adds a fragrant touch.
This cinnamon latte is perfect for a cozy
morning or relaxing afternoon.

Coffee maker 
Milk frother
Coffee grinder (if using whole
beans)
Mug

WHAT YOU NEED:
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HOW TO MAKE IT :

S E R V I N G S :  2  |  T I M E :  5  M I N U T E S

Grind the coffee – Grind coffee finely for espresso or a strong pour-over.1.
Brew the espresso – Brew 1 oz (30 ml) espresso.2.
Make the chocolate syrup – Mix 1 tbsp cocoa powder, 1 tbsp sugar, and 1 tbsp
hot water. Stir well.

3.

Froth the milk – Heat and froth 6 oz of milk (whole or oat milk works best).4.
Combine espresso and chocolate – Pour espresso into the mug, add chocolate
syrup, and stir.

5.

Add milk and foam – Pour frothed milk, holding back foam, and top with foam.6.

HOW TO MAKE IT :

1 oz (30 ml) espresso
6 oz milk (dairy or alternative)
1 tablespoon cocoa powder
1 tablespoon sugar (or sweetener of
choice)
1 tablespoon hot water
Optional: whipped cream, chocolate
shavings

MOCHA LATTE

TIPS

MAPLE LATTE

Serve in a clear mug to showcase the
layers of espresso, milk, and foam. A
drizzle of extra maple syrup on top can
also enhance the flavor and look of the
latte.

Grind the Coffee – If using whole beans, grind your coffee finely for your
coffee maker (for espresso, use a fine grind).

1.

Brew the Espresso – Brew 1 oz (30 ml) espresso using your coffee maker
(espresso machine, French press, or pour-over). For a strong flavor, a pour-
over with a concentrated brew will work well.

2.

Froth the Milk – Heat 6 oz of milk in a saucepan or use a milk frother to
steam and froth it. For a creamier texture, try oat milk or whole milk.

3.

Mix the Maple Syrup – Add 1 tablespoon of maple syrup into your mug. Stir
to combine.

4.

Combine Espresso and Milk – Pour the brewed espresso into the mug with
maple syrup. Slowly pour the frothed milk into the mug, holding back the
foam with a spoon, and top with the foam.

5.

Optional Garnish – for extra sweetness, add whipped cream and sprinkle
maple sugar on top for a decorative touch.

6.

S E R V I N G S :  2  |  T I M E :  5  M I N U T E S

Coffee maker
Milk frother
Coffee grinder (if using whole
beans)
Mug

WHAT YOU NEED: INGREDIENTS:
1 oz (30 ml) espresso
6 oz milk (dairy or alternative)
1 tablespoon maple syrup
Optional: whipped cream
Maple sugar for garnish

TIPS
Serve in a clear glass mug to showcase the
layers of espresso, chocolate, milk, and
foam. Drizzle a little extra chocolate syrup
on top for added sweetness and visual
appeal.

Coffee maker 
Milk frother
Coffee grinder (if using whole
beans)
Mug

WHAT YOU NEED: INGREDIENTS:

17



CHOCOLATE HAZELNUT LATTE

COCONUT LATTE

HOW TO MAKE IT :

Brew Espresso – Brew 1 oz (30 ml) espresso using your coffee maker
(espresso machine, French press, or pour-over) for a rich, concentrated flavor.
Froth Coconut Milk – Heat 6 oz of coconut milk in a saucepan or froth using a
milk frother. Canned coconut milk creates a creamier texture.
Mix Coconut Syrup – In a mug, combine 1 tbsp coconut syrup and stir to
dissolve.
Combine Espresso and Syrup – Pour brewed espresso into the mug with the
syrup and stir.
Add Coconut Milk and Foam – Slowly pour frothed coconut milk into the mug,
holding back the foam, then top with foam.
Optional Garnish – Add whipped cream and sprinkle toasted coconut flakes for
a tropical touch.

HOW TO MAKE IT :

INGREDIENTS:
1 oz (30 ml) espresso
6 oz coconut milk (canned or
carton)
1 tablespoon coconut syrup
Optional: toasted coconut flakes 
Whipped cream

TIPS
Serve in a clear glass mug to highlight the
layers of espresso, syrup, milk, and foam.
For extra flair, drizzle a little more
chocolate syrup on top before serving.

Grind the coffee – Grind coffee finely for espresso or a strong pour-over.1.
Brew the espresso – Brew 1 oz (30 ml) espresso using your coffee maker (espresso machine, French press, or
pour-over).

2.

Froth the milk – Heat 6 oz of milk and froth with a milk frother or in a saucepan. Whole or almond milk will create
a creamy texture.

3.

Mix the syrups – In your mug, combine 1 tbsp hazelnut syrup and 1 tbsp chocolate syrup, and stir well.4.
Combine espresso and syrups – Pour the brewed espresso into the mug with the syrup mixture and stir.5.
Add milk and foam – Slowly pour the frothed milk, holding back the foam, then top with foam.6.
Optional garnish – Add whipped cream and crushed hazelnuts for extra flavor.7.

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

Coffee maker
Milk frother
Coffee grinder (if using whole beans)
Mug

WHAT YOU NEED:

INGREDIENTS:
1 oz (30 ml) espresso
6 oz milk (dairy or alternative)
1 tablespoon hazelnut syrup
1 tablespoon chocolate syrup
Optional: whipped cream
Crushed hazelnuts

TIPS
Serve in a clear glass mug to highlight the
layers of espresso, coconut syrup, and
frothy coconut milk. For extra coconut
flavor, drizzle more coconut syrup on top or
garnish with a little toasted coconut.

Coffee maker 
Milk frother
Coffee grinder (if using whole
beans)
Mug

WHAT YOU NEED:

18



HOW TO MAKE IT :

Brew Espresso – Brew 1 oz (30 ml) espresso using your coffee maker
(espresso machine, French press, or pour-over) for a rich base.

1.

Froth Milk – Heat 6 oz of milk (dairy or alternative) and froth it until creamy
using a milk frother.

2.

Mix Honeycomb Syrup – Add 1-2 tsp honeycomb syrup or honey to your mug,
stirring to combine. Adjust sweetness as desired.

3.

Combine Espresso and Milk – Pour brewed espresso into the mug with syrup
and stir gently.

4.

Top with Frothy Milk – Pour frothed milk into the mug, holding back the foam,
then add foam on top.

5.

Optional Garnish – Sprinkle crushed honeycomb candy for a sweet, crunchy
finish.

6.

HOW TO MAKE IT :

INGREDIENTS:
1 oz (30 ml) espresso
6 oz milk (dairy or milk alternative) 
1-2 teaspoons honeycomb syrup
(or regular honey)
Optional: crushed honeycomb
candy

TIPS

LAVENDER LATTE

Serve in a clear glass mug to highlight
the beautiful lavender-colored foam and
the rich layers. For a luxurious feel,
consider adding a drizzle of honey or a
few extra lavender buds for a fragrant
finish.

Brew the Espresso – Brew 1 oz (30 ml) espresso using an espresso machine, French press, or pour-over method.
Let it cool slightly while preparing the milk.

1.

Heat the Milk – Warm the milk in a small saucepan over low heat, stirring occasionally to prevent scalding. Froth
using a steam wand or milk frother until creamy and smooth, reaching about 150°F (65°C).

2.

Mix the Syrup – Add lavender syrup and honey (if using) to your mug. Stir gently to mix and enhance the floral
sweetness.

3.

Combine – Pour the brewed espresso into the mug with the syrup, then slowly add the frothed milk, holding back the
foam with a spoon and spooning it on top for a layered effect.

4.

Garnish & Serve – Sprinkle dried lavender buds on top for a delicate floral touch. Stir gently, take in the aroma, and
enjoy immediately while warm.

5.

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

Coffee maker 
Milk frother
Coffee grinder (if using whole beans)
Mug

WHAT YOU NEED:

INGREDIENTS:
1 oz (30 ml) espresso
6 oz whole milk or milk alternative
1 ¼ tsp lavender syrup
1 tsp honey (optional)
Optional: dried lavender buds for
garnish

HONEYCOMB LATTE

TIPS
Serve in a clear glass mug to showcase the
creamy foam and the warm honey tones of
the latte. If you want a more luxurious feel,
drizzle extra honeycomb syrup on top
before serving.

Coffee maker 
Milk frother
Coffee grinder (if using whole
beans)
Mug

WHAT YOU NEED:
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Serve in a clear glass mug to showcase
the beautiful contrast of creamy foam
and the rich, green pistachio
undertones. If you prefer, drizzle extra
pistachio syrup on top for added
sweetness and decoration.

HOW TO MAKE IT :

Brew the Espresso – Brew 1 oz (30 ml) espresso using your preferred
method and set aside.

1.

Prepare the Tiramisu Base – In a small saucepan, heat the milk over
medium-low heat. Stir in the mascarpone cheese and vanilla syrup, whisking
constantly until smooth and well combined. Do not let it reach a boil.

2.

Froth the Milk – Froth the tiramisu-infused milk using a milk frother until
creamy and velvety. Let it sit briefly to allow flavors to develop.

3.

Combine – Pour the brewed espresso into your mug, then add the frothed
tiramisu milk. Stir gently to mix the flavors evenly.

4.

Garnish & Serve – Sprinkle cocoa powder or chocolate shavings on top for a
finishing touch. Serve immediately and savor the rich, dessert-like taste.

5.

Serve in a clear glass mug or a traditional
coffee cup to show off the creamy layers.
For a special touch, add a small biscuit or
lady finger on the side for that authentic
tiramisu vibe.

INGREDIENTS:
1 oz (30 ml) espresso
6 ½ oz whole milk or milk alternative
1 ½ tsp mascarpone cheese
1 tbsp vanilla syrup or ½ tsp vanilla
extract
1 ¼ tsp cocoa powder
Optional: whipped cream
Chocolate shavings for garnishHOW TO MAKE IT :

TIPS

PISTACHIO LATTE

Brew the espresso – Brew 1 oz (30 ml) espresso using your coffee maker
(espresso machine, French press, or pour-over). This creates the rich base for
your latte.

1.

Froth the milk – Heat 6 oz of milk (dairy or milk alternative) and froth it until
creamy and smooth using a milk frother.

2.

Mix the pistachio syrup – In your mug, add 1-2 tbsp pistachio syrup and stir well
to combine. Adjust sweetness as desired.

3.

Combine espresso and pistachio milk – Pour the brewed espresso into the mug
with the pistachio syrup and stir gently.

4.

Top with frothy milk – Slowly pour the frothed milk into the mug, holding back the
foam, then add the foam on top.

5.

Optional garnish – Sprinkle crushed pistachios on top for a nutty flavor and a
decorative finish.

6.

S E R V I N G S :  1  |  T I M E :  5 - 7  M I N

S E R V I N G S :  1  |   T I M E :  9  M I N

Coffee maker
Milk frother
Coffee grinder (if using whole
beans) 
Mug

WHAT YOU NEED: INGREDIENTS:
1 oz (30 ml) espresso
6 oz milk (dairy or milk alternative)
1-2 tablespoons pistachio syrup
 Crushed pistachios (optional for
garnish)

TIRAMISU LATTE

TIPS
Coffee maker 
Milk frother
Small saucepan
Mug

WHAT YOU NEED:

20



HOW TO MAKE IT :

Brew the espresso – Brew 1 oz (30 ml) espresso using an espresso
machine, or make a strong cup of coffee with a coffee maker.

1.

Heat the milk – In a small saucepan, heat the milk over medium heat. Add
rose syrup and stir to combine. Heat until warm, but not boiling.

2.

Froth the milk – Froth the rose-infused milk using a milk frother until creamy
and smooth. If you don’t have a frother, whisk it vigorously or use a
handheld blender.

3.

Combine – Pour the brewed espresso into a mug, then add the frothed rose
milk. Stir gently to combine.

4.

Garnish – Top with whipped cream (if desired) and garnish with dried rose
petals for an elegant touch.

5.

HOW TO MAKE IT :

INGREDIENTS:
1 oz (30 ml) espresso
6 ½ oz whole milk or milk alternative
2 ½ tbsp pumpkin puree
1 tbsp pumpkin spice syrup (or ½ tsp
cinnamon, ¼ tsp nutmeg, ¼ tsp ground
ginger)
½ tsp vanilla extract
Optional: whipped cream
Ground cinnamon for garnish

INGREDIENTS:
1 oz (30 ml) espresso
6 oz milk (dairy or milk alternative)
1-2 tbsp rose syrup (or
homemade rose water syrup)
Whipped cream (optional)
Dried rose petals for garnish
(optional)

TIPS

PUMPKIN SPICE LATTE

Serve in a clear glass mug to showcase the
vibrant pumpkin color. Garnish with a
cinnamon stick or a small pumpkin-shaped
cookie for extra charm.

Brew the Espresso – Brew 1 oz (30 ml) espresso using your preferred
method. Set aside to slightly cool.

1.

Prepare the Pumpkin Mixture – In a small saucepan, heat the milk over
medium-low heat. Stir in pumpkin puree, pumpkin spice syrup (or spices), and
vanilla extract. Keep stirring to ensure even mixing. Heat until warm but do not
let it boil.

2.

Froth the Milk – Froth the pumpkin milk mixture using a milk frother or whisk
vigorously until smooth and creamy. Let it sit for a moment to allow the flavors
to meld.

3.

Combine – Pour the brewed espresso into your mug, then add the frothed
pumpkin-spiced milk. Stir gently to combine, ensuring even flavor distribution.

4.

Garnish & Serve – Top with whipped cream and a sprinkle of cinnamon for a
festive touch. Sip slowly and enjoy the comforting autumn flavors.

5.

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

Coffee maker 
Milk frother
Coffee grinder (if using whole
beans)
Mug

WHAT YOU NEED:

ROSE LATTE

TIPS
Serve in a clear glass mug to show off the
delicate pink hue of the rose latte. Garnish
with a small edible rose petal or a sprinkle
of dried rose petals to elevate the
presentation.

Coffee maker 
Milk frother
Coffee grinder (if using whole
beans)
Mug

WHAT YOU NEED:
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HOW TO MAKE IT :

Brew the espresso – Brew 1 oz (30 ml) espresso using an espresso machine,
or make a strong cup of coffee with a coffee maker.

1.

Heat the milk – In a small saucepan, heat the milk over medium heat. Stir in
blueberry syrup or blueberry puree and mix well. Heat until warm, but not
boiling.

2.

Froth the milk – Froth the blueberry-infused milk using a milk frother. If you
don’t have a frother, whisk the milk vigorously or use a handheld blender.

3.

Combine – Pour the brewed espresso into a mug, then gently pour in the
frothed blueberry milk. Stir to combine.

4.

Garnish – Top with whipped cream (if desired) and garnish with fresh
blueberries for sweetness and color.

5.

HOW TO MAKE IT :

INGREDIENTS:
1 oz (30 ml) espresso
6 oz milk (dairy or milk alternative)
1-2 tbsp blueberry syrup (or
blueberry puree)
Whipped cream (optional)
Fresh blueberries for garnish
(optional)

TIPS

MINT LATTE

Serve in a clear glass mug to showcase
the contrast between the espresso and
the minty milk. For a more festive touch,
you can garnish with a sprinkle of cocoa
powder or chocolate shavings.

Brew the espresso – Brew 1 oz (30 ml) espresso using an espresso machine, or make a strong cup of coffee
with a coffee maker.

1.

Heat the milk – In a small saucepan, heat the milk over medium heat. Add mint syrup or a few drops of mint
extract (if using) and stir to combine. Heat until warm, but not boiling.

2.

Froth the milk – Froth the mint-infused milk using a milk frother. If you don’t have a frother, whisk it vigorously or
use a handheld blender for a creamy texture.

3.

Combine – Pour the brewed espresso into a mug, then add the frothed mint milk. Stir gently to combine.4.
Garnish – Top with whipped cream (if desired) and garnish with fresh mint leaves for a refreshing touch.5.

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

Coffee maker 
Milk frother
Coffee grinder (if using whole beans)
Mug

WHAT YOU NEED:

INGREDIENTS:
1 oz (30 ml) espresso
6 oz milk (dairy or milk alternative)
1-2 tbsp mint syrup (or mint extract
with sugar)
Whipped cream (optional)
 Fresh mint leaves for garnish
(optional)

BLUEBERRY LATTE

TIPS
Serve in a clear glass mug to show off the
beautiful blue hue of the drink. You can
also add a few extra blueberries on top for
decoration.

Coffee maker
Milk frother
Small saucepan
Mug

WHAT YOU NEED:
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ESPRESSO AFFOGATO LATTE

HOW TO MAKE IT :

Brew the espresso – Brew 1 oz (30 ml) espresso using an espresso machine, French press, or pour-over method.
Strong brewed coffee can be used as an alternative.

1.

Prepare lemonade base – Mix 2 oz of fresh lemon juice with 1 oz of simple syrup (or honey) until combined.2.
Froth or chill the milk – Froth 6 oz of cold milk using a milk frother for a creamy texture, or pour chilled milk directly
into a glass with ice.

3.

Combine the ingredients – Pour the lemonade base into a glass or mug. Add ice cubes if desired. Pour the brewed
espresso over the lemonade mixture.

4.

Add milk – Top with frothed or chilled milk. Stir to combine if desired.5.

HOW TO MAKE IT :

INGREDIENTS:
1 oz (30 ml) espresso
2 oz fresh lemon juice
1 oz simple syrup (or honey)
6 oz cold milk (dairy or milk
alternative)
Ice cubes

TIPS
Serve in a clear glass to showcase the
layers of espresso, ice cream, and milk.
Optionally, garnish with chocolate
shavings, cocoa powder, or a drizzle of
caramel or chocolate syrup for added
flavor and visual appeal.

Brew the espresso – Brew 1 oz (30 ml) espresso using your espresso machine or stovetop espresso maker.
Alternatively, use strong brewed coffee or instant espresso.

1.

Prepare the ice cream – Place 2 scoops of vanilla ice cream into a glass or mug.2.
Steam the milk – Steam 6 oz of milk using a milk frother or heat it in a saucepan over medium heat. Whisk gently
to froth the milk until creamy and smooth, but not boiling.

3.

Combine – Pour the hot espresso over the ice cream, then pour the steamed milk on top. Add 1 tsp of sugar or
sweetener to the milk before steaming for extra sweetness.

4.

Optional froth – Top with frothed milk for a creamy finish.5.

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

Coffee maker 
Milk frother
Coffee grinder (if using whole beans)
Glass or mug

WHAT YOU NEED:

INGREDIENTS:
1 oz (30 ml) espresso
2 scoops vanilla ice cream
6 oz milk (dairy or milk alternative)
1 tsp sugar or sweetener (optional)

LEMONADE LATTE

TIPS
Serve in a clear glass to showcase the
beautiful layers of lemon and coffee.
Garnish with a slice of lemon or a mint
sprig for a refreshing touch.

Coffee maker 
Milk frother
Glass or mug

WHAT YOU NEED:
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HOW TO MAKE IT :

Brew coffee – Use an espresso machine, Moka pot, AeroPress (2 tbsp ground
coffee, 3.5 fl oz hot water, steep 30 sec, press), French press (coarse grind,
steep 4 min, press), or drip coffee maker.

1.

Sweeten (optional) – Stir in sugar while the coffee is hot.2.
Whip cream – Lightly whip heavy cream using a whisk or electric frother until
thick but pourable.

3.

Assemble – Pour hot coffee into a glass and gently float whipped cream on
top using the back of a spoon.

4.

Garnish & enjoy – Sprinkle with cocoa powder or chocolate shavings for a
refined finish.

5.

A rich and velvety coffee experience, perfect for indulging in a moment of pure
coffee bliss!

HOW TO MAKE IT :

INGREDIENTS:
1 oz (30ml) espresso or ½ cup (4
fl oz) strong brewed coffee,
¼ cup (2 fl oz) heavy cream or
whipped cream
1 tsp sugar (optional)
Cocoa powder or chocolate
shavings (for garnish)

TIPS

COCONUT LIME ICED LATTE

Serve in a wide-mouthed cup or glass
to display the creamy, smooth layers. A
thin layer of microfoam should float on
top of the coffee for that signature flat
white texture.

Brew the espresso – Brew 1 oz (30 ml) espresso using an espresso machine
or Moka pot.

1.

Prepare the coconut lime base – In a glass, combine 6 oz of coconut milk with
1 oz of fresh lime juice, stirring well to mix.

2.

Add the espresso – Pour the brewed espresso shot into the glass with the
coconut lime mixture.

3.

Combine with ice – Fill the glass with crushed ice and stir to mix all the
ingredients.

4.

Optional sweetness – Add 1 tsp of honey or sweetener of choice to taste,
stirring gently.

5.

Garnish – Top with lime zest, a lime wheel, and toasted coconut flakes for a
tropical touch.

6.

S E R V I N G S :  1  |  T I M E :   5 - 6  M I N U T E S

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

Coffee maker 
Milk frother
Glass or mug

WHAT YOU NEED: INGREDIENTS:
1 oz (30 ml) freshly brewed espresso
6 oz coconut milk
1 oz fresh lime juice
1 tsp lime zest
1 tsp honey or sweetener of choice
(optional)
Crushed ice
Lime wheel (for garnish)
Toasted coconut flakes (for garnish)

VIENNESE COFFEE ELEGANCE

TIPS
Serve in a tall glass for an elegant look,
pair with a flaky croissant or chocolate
dessert.

Coffee maker 
Milk frother
Tall glass or coffee mug

WHAT YOU NEED:

24



HOW TO MAKE IT :

Brew the Espresso – Brew 1 oz (30 ml) espresso using an espresso
machine.

1.

Froth the Milk – Steam or froth 6 oz of milk using a steam wand or milk
frother until it’s creamy with microfoam. The milk should reach 150°F (65°C)
– hot but not boiling.

2.

Assemble the Drink – Pour the Irish cream syrup into a heatproof glass. Add
the freshly brewed espresso, then slowly pour in the frothed milk, allowing a
thick layer of foam to form on top.

3.

Optional Indulgence – For a decadent finish, top with whipped cream and
dust with cocoa powder or chocolate shavings.

4.

HOW TO MAKE IT :

INGREDIENTS:
1 oz (30 ml) espresso
6 oz milk
1 tbsp Irish cream syrup (or Irish
cream liqueur for an alcoholic
version)
Optional: whipped cream, cocoa
powder, chocolate shavings

TIPS

CHERRY ALMOND MACCHIATO

Use a clear glass mug to showcase the
beautiful layers of espresso and milk.
Stir before drinking for a balanced
cherry-almond flavor in every sip.

Brew the Espresso – Brew 1 oz (30 ml) espresso using an espresso machine, Moka pot, or French press. Set
aside.

1.

Froth the Milk – Steam or froth 6 oz of milk using a steam wand or milk frother until it’s smooth and creamy with
microfoam. The milk should reach 150°F (65°C) – hot but not boiling.

2.

Assemble the Drink – Pour the almond and cherry syrups into a heatproof glass. Add the freshly brewed
espresso, then slowly pour in the frothed milk, letting it mix naturally for a layered effect.

3.

Optional Indulgence – For an extra treat, top with whipped cream and sprinkle with chocolate shavings.4.

S E R V I N G S :  1  |  T I M E :   5  M I N U T E S

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

Coffee maker 
Milk frother
Glass or mug

WHAT YOU NEED:

INGREDIENTS:
1 oz (30 ml) espresso
6 oz milk
1 tbsp almond syrup
1 tsp cherry syrup
Optional: whipped cream, chocolate
shavings

IRISH CREAM CAPPUCCINO

TIPS
Serve in a glass mug to highlight the rich
layers of espresso, milk, and foam. Enjoy
as a cozy treat, perfect for relaxing
evenings or special occasions.

Coffee maker 
Milk frother or steam wand
Heatproof glass or mug

WHAT YOU NEED:
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HOW TO MAKE IT :

Brew the Espresso – Brew 1 oz (30 ml) espresso using an espresso machine, Moka pot, or French press. Set
aside.

1.

Froth the Milk – Steam or froth 6 oz of milk using a steam wand or milk frother until it’s smooth and creamy with
microfoam. The milk should reach 150°F (65°C) – hot but not boiling.

2.

Assemble the Drink – Pour the caramel syrup into a tall glass. Add the freshly brewed espresso, then slowly pour in
the frothed milk, allowing the layers to form naturally. Sprinkle a pinch of sea salt on top.

3.

Optional Indulgence – For extra decadence, top with whipped cream and drizzle with caramel sauce.4.

HOW TO MAKE IT :

INGREDIENTS:
1 oz (30 ml) espresso
6 oz milk
1 tbsp caramel syrup
1 pinch sea salt
Optional: whipped cream,
caramel drizzle

TIPS

RASPBERRY WHITE CHOCOLATE CAPPUCCINO

Use a clear glass mug to showcase the
contrast between the creamy milk and
the rich espresso. Stir before sipping to
enjoy a perfect blend of raspberry and
white chocolate flavors.

Brew the Espresso – Brew 1 oz (30 ml) espresso using an espresso machine, Moka pot, or French press. Set
aside.

1.

Froth the Milk – Steam or froth 6 oz of milk using a steam wand or milk frother until it’s smooth and creamy with
microfoam. The milk should reach 150°F (65°C) – hot but not boiling.

2.

Assemble the Drink – Pour the white chocolate and raspberry syrups into a heatproof glass. Add the freshly
brewed espresso, then slowly pour in the frothed milk, allowing a thick layer of foam to form on top.

3.

Optional Indulgence – For a luxurious touch, top with whipped cream and garnish with white chocolate shavings
or crushed freeze-dried raspberries.

4.

S E R V I N G S :  1  |  T I M E :   5 - 6  M I N U T E S

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

Coffee maker 
Milk frother
Glass or mug

WHAT YOU NEED:

INGREDIENTS:
1 oz (30 ml) espresso
6 oz milk
1 tbsp white chocolate syrup
1 tsp raspberry syrup
Optional: whipped cream, white
chocolate shavings, freeze-dried
raspberries

SALTED CARAMEL MACCHIATO

TIPS
Use a clear glass to highlight the layered
effect of espresso and milk. Stir gently
before sipping to blend the salted caramel
flavors perfectly.

Coffee maker 
Milk frother
Tall glass or coffee mug

WHAT YOU NEED:

26



HOW TO MAKE IT :

Brew the Espresso – Brew 1 oz (30 ml) espresso using an espresso machine, Moka pot, or French press. Set
aside.

1.

Froth the Milk – Steam or froth 6 oz of milk using a steam wand or milk frother until it’s smooth and creamy with
microfoam. The milk should reach 150°F (65°C) – hot but not boiling.

2.

Assemble the Drink – Pour the honey and caramel syrups into a tall glass. Add the freshly brewed espresso, then
slowly pour in the frothed milk, allowing the layers to form naturally.

3.

Optional Indulgence – For extra texture and sweetness, top with whipped cream, drizzle with caramel sauce, and
sprinkle crushed honeycomb candy on top.

4.

HOW TO MAKE IT :

INGREDIENTS:
1 oz (30 ml) espresso
6 oz milk
1 tbsp honey syrup
1 tsp caramel syrup
Optional: whipped cream,
crushed honeycomb candy,
caramel drizzle

TIPS

BANANA BLISS CAPPUCCINO

Use a clear glass mug to showcase the
beautiful layers of espresso, milk, and
syrup. Stir before drinking to enjoy the
sweet banana and vanilla flavors in
every sip.

Brew the Espresso – Brew 1 oz (30 ml) espresso using an espresso machine, Moka pot, or French press. Set
aside.

1.

Froth the Milk – Steam or froth 6 oz of milk using a steam wand or milk frother until it’s smooth and creamy with
microfoam. The milk should reach 150°F (65°C) – hot but not boiling.

2.

Assemble the Drink – Pour the banana and vanilla syrups into a heatproof glass. Add the freshly brewed
espresso, then slowly pour in the frothed milk, letting it mix naturally for a layered effect.

3.

Optional Indulgence – For an extra treat, top with whipped cream and a drizzle of caramel sauce.4.

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

Coffee maker 
Milk frother
Tall glass or coffee mug

WHAT YOU NEED:

INGREDIENTS:
1 oz (30 ml) espresso
6 oz milk
1 tbsp banana syrup
1 tsp vanilla syrup
Optional: whipped cream, caramel
drizzle

HONEYCOMB CRUNCH MACCHIATO

TIPS
Use a clear glass mug to highlight the rich
layers of espresso and milk. Stir before
drinking to blend the honeycomb crunch
flavor perfectly.

Coffee maker 
Milk frother
Tall glass or coffee mug

WHAT YOU NEED:

27



HOW TO MAKE IT :

Brew the Espresso – Brew 1 oz (30 ml) espresso using an espresso
machine, Moka pot, or French press. Set aside.

1.

Froth the Milk – Steam or froth 6 oz of milk using a steam wand or milk
frother until it’s smooth and creamy with microfoam. The milk should reach
150°F (65°C) – hot but not boiling.

2.

Assemble the Drink – Pour the chai and vanilla syrups into a tall glass. Add
the freshly brewed espresso, then slowly pour in the frothed milk, letting the
layers mix naturally for a rich flavor.

3.

Optional Indulgence – For a cozy touch, top with whipped cream and a
sprinkle of cinnamon or ground nutmeg.

4.

HOW TO MAKE IT :

INGREDIENTS:
1 oz (30 ml) espresso
6 oz milk
1 tbsp chai syrup (or 1 tsp chai
spice mix)
1 tsp vanilla syrup
Optional: whipped cream,
cinnamon, or ground nutmeg

TIPS

BLUEBERRY MUFFIN CAPPUCCINO

Use a clear glass mug to highlight the
beautiful layers of espresso and milk.
Stir before drinking to blend the flavors
and enjoy a rich, blueberry muffin-
inspired treat.

Brew the Espresso – Brew 1 oz (30 ml) espresso using an espresso machine, Moka pot, or French press. Set
aside.

1.

Froth the Milk – Steam or froth 6 oz of milk using a steam wand or milk frother until it’s smooth and creamy with
microfoam. The milk should reach 150°F (65°C) – hot but not boiling.

2.

Assemble the Drink – Pour the blueberry and vanilla syrups into a tall glass. Add the freshly brewed espresso,
then slowly pour in the frothed milk, allowing the flavors to blend naturally.

3.

Optional Indulgence – For a bakery-style touch, top with whipped cream, sprinkle with crushed graham crackers,
and garnish with fresh blueberries.

4.

S E R V I N G S :  1  |  T I M E :   5  M I N U T E S

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

Coffee maker 
Milk frother
Glass or mug

WHAT YOU NEED:

INGREDIENTS:
1 oz (30 ml) espresso
6 oz milk
1 tbsp blueberry syrup
1 tsp vanilla syrup
Optional: whipped cream, crushed
graham crackers, fresh blueberries

CHAI SPICED MACCHIATO

TIPS
Use a clear glass mug to highlight the
layered effect of espresso, milk, and foam.
Stir gently before drinking to fully enjoy the
blend of warm chai spices and espresso.

Coffee maker 
Milk frother
Tall glass or coffee mug

WHAT YOU NEED:
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HOW TO MAKE IT :

Brew the Espresso – Brew a1 oz (30 ml) espresso using an espresso machine, Moka pot, or French press. Set
aside.

1.

Froth the Milk – Steam or froth 6 oz of milk using a steam wand or milk frother until it’s smooth and creamy with
microfoam. The milk should reach 150°F (65°C) – hot but not boiling.

2.

Assemble the Drink – Pour the chocolate and orange syrups into a tall glass. Add the freshly brewed espresso,
then slowly pour in the frothed milk, allowing the flavors to blend naturally for a layered effect.

3.

Optional Indulgence – For an extra indulgence, top with whipped cream and dust with cocoa powder. Garnish with
a sprinkle of orange zest for a fresh, citrusy aroma.

4.

HOW TO MAKE IT :

INGREDIENTS:
1 oz (30 ml) espresso
6 oz milk
1 tbsp chocolate syrup
1 tsp orange syrup
Optional: whipped cream, cocoa
powder, orange zest

TIPS

STRAWBERRY SHORTCAKE CAPPUCCINO

Use a clear glass mug to highlight the
beautiful layers of espresso, milk, and
foam. Stir gently before drinking to
enjoy the rich, sweet flavor of
strawberry shortcake in every sip.

Brew the Espresso – Brew 1 oz (30 ml) espresso using an espresso machine, Moka pot, or French press. Set
aside.

1.

Froth the Milk – Steam or froth 6 oz of milk using a steam wand or milk frother until it’s smooth and creamy with
microfoam. The milk should reach 150°F (65°C) – hot but not boiling.

2.

Assemble the Drink – Pour the strawberry and vanilla syrups into a tall glass. Add the freshly brewed espresso,
then slowly pour in the frothed milk, allowing the layers to naturally blend.

3.

Optional Indulgence – For a delightful touch, top with whipped cream, sprinkle with crushed shortbread cookies,
and garnish with fresh strawberry slices.

4.

S E R V I N G S :  1  |  T I M E :   5  M I N U T E S

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

Coffee maker 
Milk frother
Glass or mug

WHAT YOU NEED:

INGREDIENTS:
1 oz (30 ml) espresso
6 oz milk
1 tbsp strawberry syrup
1 tsp vanilla syrup
Optional: whipped cream, crushed
shortbread cookies, fresh strawberry
slices

CHOCOLATE ORANGE CAPPUCCINO

TIPS
Use a clear glass mug to highlight the
beautiful layers of espresso, milk, and
foam. Stir gently before drinking to enjoy
the delicious chocolate and orange flavor
fusion in every sip.

Coffee maker 
Milk frother
Tall glass or coffee mug

WHAT YOU NEED:
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Brew the Espresso – Brew1 oz (30 ml) espresso using your
preferred method. Allow to cool slightly before mixing.

1.

Froth the Milk – Heat and froth the milk using a milk frother or
steam wand until smooth and creamy. Set aside for a moment to
settle.

2.

Mix the Syrups – In your mug, combine peppermint syrup and
chocolate syrup. Stir well to blend the flavors.

3.

Combine – Pour the brewed espresso into the mug, then slowly
add the frothed milk, holding back the foam and spooning it on
top.

4.

Garnish & Serve – Top with whipped cream and crushed
peppermint candy for a festive touch. Enjoy the perfect balance of
cool mint and rich chocolate.

5.

This Peppermint Mocha is a holiday favorite, balancing the richness
of chocolate, the refreshing coolness of mint, and the boldness of
espresso – ideal for a cozy winter treat!

 S E R V I N G S :  1  |   T I M E :  5  M I N U T E S

HOW TO MAKE IT :

Serve in a clear glass to show off the
layers of chocolate and espresso.
Garnish with a mint sprig for a
finishing touch. This drink is perfect
for cozying up during the holiday
season.

TIPS

PEPPERMINT MOCHA

SEASONAL & HOLIDAY SPECIALTIES

Coffee maker 
Milk frother (optional)
Glass or mug

WHAT YOU NEED:

1 oz (30 ml) espresso
6 ½ oz whole milk or milk alternative
1 ¼ tbsp peppermint syrup
1 ¼ tbsp chocolate syrup
Optional: whipped cream, crushed
peppermint candy for garnish

INGREDIENTS:
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HOW TO MAKE IT :

Brew the espresso – Brew 1 oz (30 ml) espresso using an espresso
machine, French press, or pour-over method. For a stronger flavor, use 1.5
oz of espresso or strong brewed coffee as an alternative.

1.

Heat the eggnog and milk – In a small saucepan, heat 4 oz of eggnog and 2
oz of milk (dairy or alternative) over medium heat until warm (but not boiling).
Froth the mixture using a milk frother for a creamy texture if desired.

2.

Combine – Pour the brewed espresso into a mug, then add the warm
eggnog and milk mixture. Stir gently to combine.

3.

Garnish – Sprinkle a pinch of ground nutmeg on top for a classic touch.4.

This Eggnog Latte brings cozy, festive vibes to your coffee routine, combining
the spiced richness of eggnog with the bold flavor of espresso – perfect for the
holiday season!

HOW TO MAKE IT :

INGREDIENTS:
1 oz (30 ml) espresso
6 oz milk (dairy or milk alternative)
1 tbsp gingerbread syrup (or 1 tsp
ground ginger
1 tsp cinnamon, 1 tsp molasses)
1/2 tsp vanilla extract
Ground cinnamon or ginger for
garnish

INGREDIENTS:
1 oz (30 ml) espresso
4 oz eggnog (store-bought or
homemade)
2 oz milk (dairy or milk
alternative)
Ground nutmeg (for garnish)

TIPS

GINGERBREAD LATTE

Serve in a clear glass mug to show off
the beautiful layers. Add a cinnamon
stick or small gingerbread cookie on the
side for extra holiday flair.

Brew the espresso – 1 oz (30 ml) espresso using an espresso machine, or
make a strong coffee using a coffee maker (double the coffee amount for a
stronger flavor).

1.

Heat and froth the milk – In a small saucepan, heat the milk over medium heat
until warm (but not boiling). Stir in the gingerbread syrup (or homemade spice
mix) and vanilla extract. Froth the milk using a milk frother or handheld frother
until creamy and smooth.

2.

Combine – Pour the brewed espresso into a mug, then gently pour the frothed
milk mixture over the espresso. Stir gently to combine.

3.

Garnish – Sprinkle a pinch of cinnamon or ginger on top for a warm, spiced
finish.

4.

S E R V I N G S :  1  |  T I M E :   5  M I N U T E S

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

Coffee maker 
Milk frother
Glass or mug

WHAT YOU NEED:

EGGNOG LATTE

TIPS
Serve in a festive mug or clear glass to
highlight the creamy, rich texture of the
eggnog latte. Garnish with extra nutmeg or
even a cinnamon stick for an aromatic
touch.

Coffee maker 
Milk frother
Mug

WHAT YOU NEED:

31



HOW TO MAKE IT :

Brew Espresso – Brew 1 oz (30 ml) of espresso using an espresso machine,
French press, or pour-over. Strong brewed coffee works as an alternative.

1.

Prepare Cranberry Spice Syrup – In a saucepan, combine 1/4 cup cranberry
juice, 1/2 tsp cinnamon, and 1/4 tsp nutmeg. Heat over low heat, stirring
occasionally. Add 1 tsp maple syrup for sweetness if desired.

2.

Froth Milk – Froth 6 oz of milk using a milk frother or whisk vigorously after
heating.

3.

Combine – In a mug, pour cranberry spice syrup and brewed espresso. Stir
gently to combine.

4.

Top & Garnish – Add frothed milk, stirring slightly. Optionally, top with
whipped cream, cranberries, or cinnamon.

5.

HOW TO MAKE IT :

INGREDIENTS:
1 oz (30 ml) espresso
1/4 cup cranberry juice
1/2 tsp ground cinnamon
1/4 tsp ground nutmeg
1 tsp maple syrup (optional)
6 oz milk (dairy or milk alternative)
Whipped cream (optional)
Fresh cranberries for garnish 

TIPS

HOLIDAY APPLE CINNAMON COFFEE

Serve this festive coffee in a pre-
warmed glass mug to keep it hot longer.
For an extra touch, rim the glass with
cinnamon sugar before pouring in the
drink. If you love a stronger apple
flavor, try adding a dash of apple bitters
or a drizzle of caramel for a cozy, café-
style experience!

Brew Espresso – Brew 1 oz (30 ml) of espresso using an espresso machine,
Moka pot, or pour-over.

1.

Heat Milk & Apple Juice – Warm milk and apple juice in a saucepan over
medium heat. Stir in cinnamon syrup, vanilla, and optional nutmeg. Do not boil.

2.

Froth Milk – Use a milk frother or whisk vigorously for a creamy texture.3.
Combine – Pour espresso into a mug, add the warm apple-cinnamon milk, and
stir gently.

4.

Garnish – Optionally, top with whipped cream, cinnamon, and a dried apple
slice or cinnamon stick.

5.

S E R V I N G S :  1  |  T I M E : 1 0  M I N U T E S

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

Coffee maker 
Milk frother
Glass or mug

WHAT YOU NEED: INGREDIENTS:
1 oz (30 ml) espresso
4 oz milk (any type)
2 oz apple juice
1 tsp cinnamon syrup (or ½ tsp
cinnamon + 1 tsp honey)
¼ tsp vanilla extract
A pinch of nutmeg (optional)
Whipped cream, dried apple slice &
cinnamon stick (optional)

CRANBERRY SPICE COFFEE

TIPS
Serve in a clear glass or festive mug to
showcase its rich color. This spiced coffee
is perfect for the holidays or whenever you
crave a warm, fruity treat.

Coffee maker 
Milk frother
Coffee mug

WHAT YOU NEED:
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HOW TO MAKE IT :

Brew Cold Brew – Prepare 1 cup of cold brew the night before using a cold
brew maker or brew espresso and pour over ice.

1.

Make Pumpkin Cream – In a bowl, mix 2 tbsp pumpkin puree, 1 tbsp maple
syrup, 1/2 tsp cinnamon, and 1/4 tsp nutmeg until smooth.

2.

Froth Cream – Froth 1/4 cup heavy cream (or milk alternative) with a frother,
or heat and shake it in a jar until frothy.

3.

Assemble – Add ice to a glass, pour cold brew over it, and spoon pumpkin
cream on top. Stir gently.

4.

Top with Frothed Cream – Pour frothed cream over the mixture for a creamy
finish.

5.

 This Pumpkin Cold Brew is a perfect fall treat—creamy, spiced, and bold.
Enjoy anytime!

6.

HOW TO MAKE IT :

INGREDIENTS:
1 cup cold brew coffee 
2 tbsp pumpkin puree
1 tbsp maple syrup
1/2 tsp ground cinnamon
1/4 tsp ground nutmeg
1/4 cup heavy cream (or milk
alternative)
Ice cubes

TIPS

FLAT WHITE DELIGHT

Serve in a wide-mouthed cup or glass to
display the creamy, smooth layers. A thin
layer of microfoam should float on top of
the coffee for that signature flat white
texture.

Brew the espresso – Brew a 1 oz (30 ml) espresso using an espresso machine, Moka pot, or French press.1.
Froth the milk – Steam or froth 6 oz of milk using a steam wand or milk frother until it’s creamy with microfoam.
The milk should be hot but not boiling.

2.

Combine – Pour the espresso shot into your cup and slowly add the steamed milk, aiming for a creamy texture
with minimal foam.

3.

Optional sweetness – Add sugar or sweetener to taste, stirring gently to combine.4.

This Flat White Delight is all about balance – a smooth, velvety mouthfeel with the perfect harmony of espresso and
milk. It’s easy to make at home, but feels like a café indulgence in every sip!

S E R V I N G S :  1  |  T I M E :   5 - 6  M I N U T E S

S E R V I N G S :  1  |  T I M E :  1 5  M I N U T E S

Coffee maker 
Milk frother
Glass or mug

WHAT YOU NEED:

INGREDIENTS:
1 oz (30 ml) espresso
6 oz (180 ml) whole milk or milk
alternative
Sugar or sweetener (optional)

PUMPKIN CREAM COLD BREW

TIPS
Serve in a tall glass to show off the
beautiful layers of pumpkin cream and cold
brew. Optionally, garnish with a sprinkle of
cinnamon or a cinnamon stick for an extra
touch of warmth and spice.

Coffee maker 
Milk frother
Glass or coffee mug

WHAT YOU NEED:
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HOW TO MAKE IT :

Brew the Coffee – Brew 1 oz (30 ml) espresso or 1/2 cup of strong
coffee using a French press or pour-over method.

1.

Steam the Milk – Steam 1/2 cup of milk using a milk frother or whisk.
Alternatively, heat in a saucepan and whisk until frothy.

2.

Combine Syrup & Espresso – In your mug, mix 1 tbsp of hazelnut syrup
with 1/4 tsp vanilla extract, then pour in the brewed espresso. Stir.

3.

Add Steamed Milk – Pour the steamed milk into the mug, stir gently.4.
Top and Garnish – Optionally, top with whipped cream, cinnamon, and
crushed hazelnuts.

5.

HOW TO MAKE IT :

INGREDIENTS:
1 oz (30 ml) espresso
1/2 cup steamed milk
1 tbsp hazelnut syrup
1/4 tsp vanilla extract,
Pinch of ground cinnamon
Whipped cream (optional)
Crushed hazelnuts (for garnish)

TIPS

SPICED AUTUMN LATTE

Serve in a festive mug or glass to
highlight the warm, creamy texture.
Garnish with a cinnamon stick or a
sprinkle of cinnamon for an aromatic
finish.

Brew the espresso – Brew 1 oz (30 ml) espresso using an espresso machine, French press, or pour-over
method. Strong brewed coffee works as an alternative.

1.

Steam the milk – Steam 1/2 cup of milk (or milk alternative) using a frother, or heat and shake in a jar until frothy.2.
Add spices and maple syrup – Combine 1 tbsp maple syrup, 1/4 tsp cinnamon, 1/4 tsp nutmeg, and a pinch of
ground cloves. Stir until mixed.

3.

Combine the espresso and spiced syrup – Pour espresso into a mug, add the spiced syrup, and stir.4.
Top with steamed milk – Pour the steamed milk into the espresso and spice mixture, stirring gently.5.
Optional whipped cream – Top with whipped cream and a sprinkle of cinnamon or nutmeg.6.

S E R V I N G S :  1  |  T I M E :  1 0 - 1 5  M I N U T E S

S E R V I N G S :  1  |  T I M E :  7  M I N U T E S

Coffee maker 
Milk frother (optional) 
Mug

WHAT YOU NEED:

INGREDIENTS:
1 oz (30 ml) espresso
1/2 cup steamed milk (dairy or milk
alternative)
1 tbsp maple syrup
1/4 tsp ground cinnamon
1/4 tsp ground nutmeg
Pinch of ground cloves
Whipped cream (optional)

HOLIDAY HAZELNUT LATTE

TIPS
Serve in a cozy latte glass or a classic
mug. Garnish with cinnamon and crushed
hazelnuts to enhance the holiday vibes.

Coffee maker 
Milk frother or whisk
Small saucepan
Mug

WHAT YOU NEED:
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HOW TO MAKE IT :

Brew the Coffee – Brew 1 oz (30 ml) espresso using your espresso
machine, or make 1/2 cup of strong brewed coffee using a French press
or pour-over.

1.

Prepare the Milk Mixture – In a small saucepan, heat the milk over
medium heat. Stir in white chocolate syrup, cocoa powder, vanilla
extract, and red food coloring. Heat until warm and slightly frothy, but do
not boil.

2.

Combine and Serve – Pour the brewed coffee into a mug, then add the
red velvet milk mixture. Stir gently to combine. Top with whipped cream
and chocolate shavings for an elegant touch.

3.

This Red Velvet Latte brings a luscious blend of chocolate and vanilla with a
smooth espresso base, making it an indulgent yet easy-to-make treat.

HOW TO MAKE IT :

INGREDIENTS:
1 oz (30 ml) espresso
1/2 cup milk (or milk alternative),
1 tbsp white chocolate syrup,
1/2 tsp cocoa powder
1/4 tsp vanilla extract
1/4 tsp red food coloring
Whipped cream (optional)
Chocolate shavings (for garnish)

TIPS

WINTER SPICE COFFEE

Serve in a festive mug for a cozy, winter
feel. You can add a cinnamon stick or
star anise for an elegant touch. This
spiced coffee pairs wonderfully with
holiday treats or a cozy blanket by the
fire.

Brew the Coffee – Brew 1 oz (30 ml) espresso using your espresso machine, or
make 1/2 cup of strong brewed coffee using a French press or pour-over.

1.

Prepare the Spiced Milk  – In a small saucepan, heat the milk (or milk
alternative) over medium heat. Stir in cinnamon, nutmeg, and maple syrup.
Heat until it’s warm and frothy, but not boiling.

2.

Combine and Serve – Pour the brewed coffee into a mug. Gently pour the
spiced milk over the coffee and stir to combine. If desired, top with whipped
cream and a sprinkle of ground cinnamon for extra flavor and decoration.

3.

S E R V I N G S :  1  |  T I M E :  7  M I N U T E S

S E R V I N G S :  1  |  T I M E :  7  M I N U T E S

Coffee maker 
Milk frother
Glass or mug

WHAT YOU NEED: INGREDIENTS:
1 oz (30 ml) espresso
1/2 cup milk (or milk alternative)
1/4 tsp ground cinnamon
1/4 tsp ground nutmeg
1/2 tbsp maple syrup
Whipped cream (optional)
Ground cinnamon (for garnish)

RED VELVET LATTE

TIPS
Serve in a clear glass mug to showcase the
rich red color. Garnish with extra cocoa
powder or heart-shaped sprinkles for a
festive look—perfect for Valentine’s Day or
any cozy occasion.

Coffee maker 
Milk frother
Coffee mug

WHAT YOU NEED:
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HOW TO MAKE IT :

Brew the Coffee – Prepare 1 oz (30 ml) espresso using an espresso machine.1.
Prepare the Milk – Heat the milk in a small saucepan or froth it using a milk
frother. Stir in the chocolate syrup and peppermint extract.

2.

Combine and Serve – Pour the brewed coffee into a mug, then add the
chocolate-mint milk mixture, stirring gently.

3.

Garnish – Top with whipped cream, chocolate shavings, or crushed
peppermint candy for a festive touch.

4.

A cozy winter favorite with a refreshing minty twist—perfect for holiday mornings
or chilly evenings!

HOW TO MAKE IT :

INGREDIENTS:
1 oz (30 ml) espresso
1/2 cup milk (or milk alternative),
1 tbsp chocolate syrup
1/4 tsp peppermint extract,
1 tsp sugar (optional)
Whipped cream (optional)
Chocolate shavings or crushed
peppermint candy (for garnish)

TIPS

SPIKED CARAMEL LATTE

Serve in a heatproof glass mug to
highlight the creamy layers. Pair with a
caramel-dipped biscotti or dark
chocolate for an extra treat.

Brew the Espresso – Brew 1 oz (30 ml) espresso using your preferred method and let it sit for a few moments.1.
Froth the Milk – Heat and froth the milk using a milk frother or steam wand until smooth and creamy.2.
Mix the Ingredients – In your mug, combine the espresso, caramel syrup, and coffee liqueur or bourbon. Stir well
to integrate the flavors.

3.

Combine – Slowly pour in the frothed milk, holding back the foam with a spoon and spooning it on top.4.
Garnish & Serve – Top with whipped cream and a drizzle of caramel for an indulgent finish. Take a slow sip and
enjoy the perfect blend of coffee and spirits.

5.

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

S E R V I N G S :  1  |  T I M E :  7  M I N U T E S

Coffee maker 
Milk frother (optional) 
Mug

WHAT YOU NEED:

INGREDIENTS:
1 oz (30 ml) espresso
6 ½ oz whole milk or milk alternative
1 ¼ tbsp caramel syrup
1 ¼ oz coffee liqueur (e.g., Kahlúa) or
bourbon
Optional: whipped cream, caramel
drizzle for garnish

CHOCO-MINT COFFEE

TIPS
Serve in a clear glass mug to showcase the
rich layers. Pair with chocolate biscotti or a
peppermint stick for extra indulgence.

Coffee maker 
Milk frother or whisk
Small saucepan
Mug

WHAT YOU NEED:
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HOW TO MAKE IT :

Brew the Coffee – Prepare 1 oz (30 ml) espresso using an espresso machine or 1/2 cup of strong brewed coffee with a
French press or pour-over.

1.

Heat the Almond Milk – Warm the almond milk in a small saucepan over low heat or froth it with a milk frother. Stir in
honey and almond extract. 

2.

Assemble the Drink – Pour the brewed coffee into a mug and top with the warm almond milk. Stir gently to blend
flavors.

3.

Garnish & Serve – Sprinkle with a pinch of cinnamon for extra warmth and aroma.4.

HOW TO MAKE IT :

INGREDIENTS:
1 shot espresso (or 1/2 cup strong
brewed coffee)
1/2 cup unsweetened almond milk
1 tbsp honey (or maple syrup)
1/4 tsp almond extract, pinch of
cinnamon (optional)

TIPS

CANDY CANE MOCHA

Serve in a festive holiday mug for a
cozy seasonal feel. Pair with chocolate
cookies or a peppermint stick for extra
indulgence.

Brew the Coffee – Prepare 1 oz (30 ml) espresso using an espresso machine or 1/2 cup of strong brewed coffee
using a French press or pour-over.

1.

Prepare the Milk – Heat the milk in a small saucepan or froth it using a milk frother. Stir in chocolate syrup,
peppermint extract, and crushed candy cane until dissolved.

2.

Combine and Serve – Pour the brewed coffee into a mug, then add the peppermint-chocolate milk mixture,
stirring gently.

3.

Garnish – Top with whipped cream and a crushed candy cane or place a whole candy cane on the rim for a
festive touch.

4.

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

Coffee maker 
Milk frother (optional) 
Mug

WHAT YOU NEED:

INGREDIENTS:
1 oz (30 ml) espresso
1/2 cup milk (or milk alternative)
1 tbsp chocolate syrup
1/4 tsp peppermint extract
1 small candy cane (crushed, plus
extra for garnish)
Whipped cream (optional)

WARM ALMOND MILK COFFEE

TIPS
Serve in a ceramic or glass mug for a cozy,
elegant touch. Pairs well with biscotti or a
light almond pastry.

Coffee maker 
Milk frother or whisk
Mug

WHAT YOU NEED:
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HOW TO MAKE IT :

Brew the Coffee – Prepare 1 oz (30 ml) espresso or 1/2 cup strong brewed
coffee using your coffee maker.

1.

Warm the Milk – Heat the milk in a saucepan over low heat or froth it using a
milk frother. Stir in caramel syrup and pecan extract.

2.

Combine & Serve – Pour the coffee into a mug, then add the flavored milk.
Stir gently.

3.

Garnish & Enjoy – Top with whipped cream and sprinkle with chopped toasted
pecans for extra texture and richness.

4.

A warm, nutty twist on classic caramel coffee—perfect for cozy mornings or
festive gatherings!

HOW TO MAKE IT :

Brew the Coffee – Prepare 1 oz (30 ml) espresso or 1/2 cup of strong brewed
coffee using your preferred coffee maker.

1.

Make the Hot Chocolate – Heat the milk in a saucepan over low heat or froth it
using a milk frother. Stir in the hot chocolate mix or cocoa powder and sugar
until fully dissolved. Add vanilla extract.

2.

Assemble the Drink – Pour the hot chocolate mixture into a mug, then add the
brewed coffee. Stir to combine.

3.

Garnish & Serve – Top with whipped cream and chocolate shavings for a rich
and indulgent treat.

4.

A comforting fusion of coffee and rich hot chocolate—perfect for chilly days and
cozy nights!

INGREDIENTS:
1 oz (30 ml) espresso
1/2 cup whole milk (or non-dairy
alternative)
1 tbsp caramel syrup
1/2 tsp pecan extract (or 1 tbsp
pecan-flavored syrup)
Whipped cream (optional)
Chopped toasted pecans
(optional)

TIPS

HOT CHOCOLATE COFFEE

Serve in a heat-resistant glass mug for
a café-style look. Enjoy with
marshmallows or a chocolate-dipped
biscotti.

S E R V I N G S :  1  |  T I M E :  1 0  M I N U T E S

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

Coffee maker 
Milk frother (optional) 
Saucepan
Mug

WHAT YOU NEED: INGREDIENTS:
1 oz (30 ml) espresso
1/2 cup whole milk (or non-dairy
alternative)
2 tbsp hot chocolate mix (or 1 tbsp
cocoa powder + 1 tbsp sugar)
1/4 tsp vanilla extract, whipped cream
(optional)
Chocolate shavings (optional)

CARAMEL PECAN COFFEE

TIPS
Best served in a ceramic mug to keep it
warm. Drizzle with extra caramel for a
gourmet touch.

Coffee maker 
Milk frother (or small saucepan
and whisk), 
Mug

WHAT YOU NEED:
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Brew the Coffee – Brew 1 shot of strong coffee using your
preferred method.

1.

Mix with Whiskey and Sugar – In a heatproof glass or mug,
combine the hot coffee, whiskey, and brown sugar. Stir well
until the sugar is dissolved.

2.

Top with Whipped Cream – Optionally, froth some cream or use
store-bought whipped cream and spoon it generously on top of
the coffee.

3.

This classic Irish coffee combines the rich flavor of strong coffee
with smooth Irish whiskey and a creamy whipped topping. It’s the
perfect cozy drink for any occasion!

 S E R V I N G S :  1  |   T I M E :  5  M I N U T E S

HOW TO MAKE IT :

Serve in a clear glass to show off the
layers. Garnish with cocoa powder or
grated chocolate for extra indulgence.

TIPS

CLASSIC IRISH COFFEE

BOOZY DELIGHTS

Coffee maker
Heatproof glass or mug
Milk frother (optional)

WHAT YOU NEED:

1 shot of hot brewed coffee (strong)
1 oz Irish whiskey
1 tsp brown sugar
Whipped cream (for topping)

INGREDIENTS:
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HOW TO MAKE IT :

Brew the Coffee – Brew 1 oz (30 ml) espresso or 1/2 cup of strong brewed
coffee. Use your espresso machine, French press, or pour-over method.

1.

Heat the Apple Cider – In a small pot, heat the apple cider over medium heat
until warm but not boiling. Stir in 1 tbsp maple syrup, 1/4 tsp cinnamon, and
1/4 tsp nutmeg.

2.

Add the Spiked Touch – Once the cider is heated and spiced, add 1 oz of
spiced rum or bourbon and stir. Keep it warm.

3.

Combine the Coffee and Cider - Pour the brewed coffee or espresso into your
mug, then add the spiced apple cider mixture. Stir gently to combine.

4.

Top with Whipped Cream – If desired, top with a dollop of whipped cream and
a sprinkle of cinnamon for a festive touch.

5.

HOW TO MAKE IT :

INGREDIENTS:
1 oz (30 ml) espresso
1/2 cup apple cider
1 oz spiced rum (or bourbon)
1 tbsp maple syrup
1/4 tsp ground cinnamon
1/4 tsp ground nutmeg
Whipped cream (optional)
Cinnamon stick or apple slice for
garnish

TIPS

MAPLE WHISKEY ESPRESSO

Serve in a classic coffee mug or an
elegant glass to highlight the warm, rich
layers. Garnish with a cinnamon stick or
a few sprinkles of cinnamon for a
festive touch.

Brew the Espresso – Brew 1 oz (30 ml) espresso using an espresso machine, or use 4 oz of brewed coffee for
a milder flavor.

1.

 Warm the Maple Syrup – Warm 1 tbsp of maple syrup over low heat until liquid. Alternatively, microwave for
10-15 seconds.

2.

 Add Whiskey – Mix the warm maple syrup with 1 oz of whiskey in a coffee mug. Stir gently.3.
 Froth the Milk – Froth 2 oz of milk using a milk frother or microwave for 30 seconds, then whisk vigorously.4.
 Combine and Serve – Pour the espresso into the mug with the whiskey-maple syrup mixture and top with
frothed milk.

5.

 Optional Garnish – Add whipped cream and drizzle with extra maple syrup for a cozy touch.6.

S E R V I N G S :  1  |  T I M E :  7  M I N U T E S

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

Coffee maker 
Milk frother (optional)
Coffee mug
Small saucepan (for maple syrup)

WHAT YOU NEED:

INGREDIENTS:
1 oz (30 ml) espresso
1 oz whiskey,
1 tbsp maple syrup
2 oz milk (or milk alternative)
Whipped cream (optional)
Maple syrup drizzle (optional)

SPIKED APPLE CIDER COFFEE

TIPS
Serve in a cozy mug, and garnish with a
cinnamon stick or a fresh apple slice to
elevate the fall flavors.

Coffee maker
Small pot (for cider)
Mug

WHAT YOU NEED:
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HOW TO MAKE IT :

Brew the Espresso – Brew 1 oz (30 ml) espresso using a coffee maker
(espresso machine). Alternatively, use a French press or pour-over method
for strong coffee if you don’t have an espresso machine.

1.

Warm the Eggnog – In a small saucepan, heat 4 oz of eggnog over low heat
until warm. Alternatively, microwave it for about 30 seconds.

2.

Combine with Liquor – In a coffee mug, pour the warm eggnog and add 1 oz
of spiced rum or bourbon. Stir gently to combine.

3.

Pour the Espresso – Add the freshly brewed espresso to the eggnog and
liquor mixture. Stir gently to blend the flavors.

4.

Optional Garnish – Top with a dollop of whipped cream and a sprinkle of
ground nutmeg for extra holiday flavor.

5.

HOW TO MAKE IT :

INGREDIENTS:
1 oz (30 ml) espresso
4 oz eggnog
1 oz spiced rum or bourbon
Ground nutmeg (optional)
Whipped cream (optional)

TIPS

BAILEYS ICED LATTE

Serve in a tall, clear glass to showcase
the creamy layers. Garnish with a
sprinkle of cocoa powder, cinnamon, or
chocolate shavings for extra
indulgence.

Brew the Espresso – Brew 1 oz (30 ml) espresso using an espresso machine,. For a quicker option, use
strong brewed coffee, but espresso is ideal for flavor.

1.

Mix Baileys & Espresso – In a glass, combine the espresso with 2 oz of Baileys Irish Cream. Stir to blend the
flavors together.

2.

Add Milk – Pour in 6 oz of milk (dairy or any milk alternative). Froth the milk for a creamy texture, if desired.3.
Add Ice – Fill the glass with ice cubes to chill the drink.4.
Serve – Stir well and enjoy your refreshing Baileys Iced Latte.5.

S E R V I N G S :  1  |  T I M E :  7  M I N U T E S

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

Coffee maker
Milk frother (optional)
Glass

WHAT YOU NEED:

INGREDIENTS:
1 oz (30 ml) espresso
2 oz Baileys Irish Cream
6 oz milk (dairy or milk alternative)
Ice cubes

SPIKED EGGNOG ESPRESSO

TIPS
Serve in a festive mug or glass. For a cozy
holiday touch, garnish with a cinnamon
stick or a sprinkle of cinnamon on top of
the whipped cream. You can also add ice
cubes if you prefer a chilled version of this
drink.

Coffee maker
Milk frother (optional)
Small saucepan
Coffee mug

WHAT YOU NEED:
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HOW TO MAKE IT :

Brew the Espresso – Brew 1 oz (30 ml) espresso using a coffee maker
(espresso machine). Alternatively, use 4 oz of strong brewed coffee or 2 shots
of espresso.

1.

Make the Caramel Coffee Base – In a small saucepan, warm 1 tbsp of caramel
sauce over low heat until it melts. Stir in the brewed coffee or espresso.

2.

Add the Cognac – Pour in 1 oz of cognac and stir gently to combine with the
caramel coffee base.

3.

Froth the Milk – Froth 2 oz of milk using a milk frother. If you don’t have a
frother, you can heat the milk in the microwave for 30 seconds and whisk it to
create froth.

4.

Combine and Serve – Pour the caramel coffee and cognac mixture into a coffee
mug or glass. Gently top with the frothed milk.

5.

Optional Garnish – Add a dollop of whipped cream and drizzle with extra
caramel for a luxurious touch.

6.

HOW TO MAKE IT :

INGREDIENTS:
1 oz (30 ml) espresso
4 oz strong brewed coffee (or use
2 shots of espresso)
1 oz cognac
1 tbsp caramel sauce
2 oz milk (or milk alternative)
Whipped cream (optional)
Caramel drizzle (optional)

TIPS

HAZELNUT BRANDY MOCHA

Serve in a clear glass or elegant coffee
mug to show off the layers. You can
add a cinnamon stick or a few hazelnuts
on top for a beautiful touch.

Brew the Espresso – Brew 1 oz (30 ml) espresso using a coffee maker
(espresso machine). Alternatively, use 4 oz of brewed coffee for a milder flavor.

1.

Make the Chocolate Hazelnut Base - In a small saucepan, warm 1 tbsp of
chocolate syrup over low heat, stirring until it’s smooth. Add the brewed coffee
(or espresso) and 1 oz hazelnut liqueur. Stir well to combine.

2.

Froth the Milk – Froth 2 oz of milk using a milk frother. If you don’t have a
frother, heat the milk in the microwave for 30 seconds and whisk vigorously until
frothy.

3.

Combine and Serve – Pour the chocolate-hazelnut mixture into your coffee
mug. Gently pour the frothed milk on top, creating a layered effect.

4.

Optional Garnish – Top with whipped cream and a sprinkle of cocoa powder for
extra indulgence.

5.

S E R V I N G S :  1  |  T I M E :  1 0  M I N U T E S

S E R V I N G S :  1  |  T I M E :  1 0  M I N U T E S

Coffee maker 
Milk frother (optional)
Coffee mug
Small saucepan (for chocolate
syrup)

WHAT YOU NEED: INGREDIENTS:
1 oz (30 ml) espresso
4 oz brewed coffee
1 oz hazelnut liqueur (such as
Frangelico)
1 tbsp chocolate syrup
2 oz milk (or milk alternative)
Whipped cream (optional)
Cocoa powder (optional)

COGNAC CARAMEL COFFEE

TIPS
Serve in a clear coffee mug or festive glass
to showcase the layers. Garnish with
caramel shards or a sprinkle of cocoa
powder for an elegant presentation.

Coffee maker
Milk frother (optional)
Glass
Small saucepan (for caramel)

WHAT YOU NEED:
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HOW TO MAKE IT :

Brew the Coffee – Prepare 1 oz (30 ml) espresso using an espresso machine.1.
Prepare the Milk – Heat the milk in a small saucepan or froth it using a milk
frother. Stir in maple syrup, bourbon, and vanilla extract until combined.

2.

Combine and Serve – Pour the brewed coffee into a mug, then add the
maple-bourbon milk mixture, stirring gently.

3.

Garnish – Top with whipped cream and a sprinkle of cinnamon for a cozy
finish.

4.

A warm and indulgent treat with rich maple sweetness and a smooth bourbon
kick!

HOW TO MAKE IT :

INGREDIENTS:
1 oz (30 ml) espresso
1/2 cup milk (or milk alternative)
1 tbsp pure maple syrup
1 oz bourbon
1/4 tsp vanilla extract
Ground cinnamon (for garnish)
Whipped cream (optional)

TIPS

CHOCOLATE LIQUEUR CAPPUCCINO

Serve in a classic cappuccino mug to
enjoy the perfect balance of espresso,
chocolate, and frothy milk. The whipped
cream and garnish will add a luxurious
touch to this dessert-like drink.

Brew the Espresso – Brew 1 oz (30 ml) espresso using a coffee maker. 1.
Add Chocolate Liqueur – In a coffee mug, mix the brewed espresso with 1 oz of chocolate liqueur. Stir until well
combined.

2.

Froth the Milk – Froth 6 oz of milk (dairy or milk alternative) using a milk frother. If you don’t have a frother, you can
heat the milk and use a whisk or shake it in a jar to create a frothy texture.

3.

Combine and Serve – Pour the frothed milk into the mug with the chocolate espresso mixture. Stir gently to
combine.

4.

Optional Garnish – Top with a dollop of whipped cream and a sprinkle of cocoa powder or chocolate shavings for
extra indulgence.

5.

S E R V I N G S :  1  |  T I M E :  7  M I N U T E S

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

Coffee maker 
Milk frother (optional)
Coffee mug

WHAT YOU NEED:

INGREDIENTS:
1 oz (30 ml) espresso
1 oz chocolate liqueur
6 oz milk (dairy or milk alternative)
Whipped cream (optional)
Cocoa powder or chocolate shavings
(optional)

MAPLE BOURBON LATTE

TIPS
Serve in a heatproof glass or ceramic mug
for an elegant touch. Perfect for sipping by
the fireplace on a chilly evening.

Coffee maker 
Milk frother (or small saucepan
and whisk)
Mug

WHAT YOU NEED:
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HOW TO MAKE IT :

Brew the Espresso – Brew 1 oz (30 ml) espresso using an espresso machine,
French press, or pour-over. Strong brewed coffee can be used as an
alternative if you don’t have an espresso machine.

1.

Froth the Milk – Froth 4 oz of milk using a milk frother for a creamy texture. If
you don’t have a frother, you can heat the milk and whisk it to create foam or
simply add it without frothing for a smoother drink.

2.

Mix Amaretto and Almond Syrup – In a glass or mug, combine 1 oz of
amaretto and 1 oz of almond syrup. Stir well to blend the flavors.

3.

Combine with Espresso – Pour the freshly brewed espresso over the
amaretto and almond syrup mixture.

4.

Add the Milk – Pour the frothed milk into the glass, creating a smooth,
creamy top. If you prefer it cold, add ice cubes before pouring in the
ingredients.

5.

HOW TO MAKE IT :

INGREDIENTS:
1 oz (30 ml) espresso
1 oz amaretto
1 oz almond syrup
4 oz milk (dairy or milk alternative)
Ice cubes (optional)

TIPS

KAHLÚA COLD BREW KICK

Serve in a tall glass with a straw to
showcase the dark, rich color of the
cold brew. You can garnish with a few
coffee beans or a sprinkle of cocoa
powder for an extra touch of elegance.

Prepare the Cold Brew Coffee – Brew 4 oz of cold brew coffee. You can use a cold brew maker, French press, or
pour-over method. If you don’t have cold brew, strong chilled coffee is a great alternative.

1.

Combine Ingredients – In a glass, add ice cubes, then pour in the 4 oz of cold brew coffee. Add 1 oz of Kahlúa and
1 oz of milk. Stir well to combine.

2.

Optional Froth the Milk – If you prefer a creamier texture, you can froth the milk before adding it to the drink using a
milk frother. This step adds a velvety smoothness to the drink.

3.

Serve and Enjoy – Stir the mixture to ensure everything is well combined.4.

S E R V I N G S :  1  |  T I M E :  7  M I N U T E S

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

Coffee maker 
Glass

WHAT YOU NEED:

INGREDIENTS:
4 oz cold brew coffee (freshly brewed)
1 oz Kahlúa
1 oz milk (dairy or milk alternative)
 Ice cubes

AMARETTO ALMOND ESPRESSO

TIPS
Serve in a clear glass or large mug to
highlight the layered look. Garnish with a
sprinkle of almond slivers or a dash of
cinnamon for an extra touch of flavor.

Coffee maker 
Milk frother
Mug

WHAT YOU NEED:
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HOW TO MAKE IT :

Prepare the Cold Brew – Brew 6 oz of cold brew coffee using a cold brew
coffee maker or steep the coffee grounds in water in a jar for 12-24 hours. If
you don’t have a cold brew maker, you can use a French press or a pour-over
method.

1.

Mix the Alcohol and Syrup – In a glass, combine 1 oz of bourbon and 1 oz of
pecan syrup. Stir well to mix the syrup and bourbon.

2.

Add the Cold Brew Coffee – Pour the cold brew coffee into the glass with
bourbon and pecan syrup. Stir to combine all the ingredients.

3.

Add Milk – Pour 2 oz of milk (dairy or milk alternative) into the glass. If you
prefer a creamy texture, you can froth the milk using a milk frother before
adding it.

4.

Serve – Add ice cubes to the glass to chill the drink.5.

HOW TO MAKE IT :

INGREDIENTS:
6 oz cold brew coffee
1 oz bourbon
1 oz pecan syrup (or pecan-
flavored syrup)
2 oz milk (dairy or milk alternative)
Ice cubes

TIPS

TEQUILA COFFEE SUNRISE

Serve in a tall glass to showcase the
beautiful layers. For an extra touch,
garnish with an orange slice or a
maraschino cherry.

Brew the Espresso – Brew 1 oz (30 ml) espresso using an espresso machine. For a milder taste, use 4 oz of
brewed coffee.

1.

Prepare the Glass – Fill a tall glass with ice (optional).2.
Mix Tequila & Orange Juice – Pour 1 oz of tequila and 2 oz of orange juice into the glass, then stir.3.
Layer the Espresso – Slowly pour the espresso over the back of a spoon for a layered effect.4.
Add Grenadine – Drizzle 1 tbsp of grenadine to create a sunrise effect.5.
Froth the Milk (Optional) – Froth 2 oz of milk or heat and whisk vigorously.6.
Finish (Optional) – Float frothed milk on top for a creamy touch.7.

S E R V I N G S :  1  |  T I M E :  7  M I N U T E S

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

Coffee maker 
Milk frother (optional)
Tall glass

WHAT YOU NEED:

INGREDIENTS:
1 oz (30 ml) espresso
1 oz tequila
2 oz orange juice
1 tbsp grenadine syrup
2 oz milk (or milk alternative)
Ice cubes (optional)

BOURBON PECAN COLD BREW

TIPS
Serve in a highball or rocks glass to
highlight the beautiful layers of cold brew
and creaminess. Garnish with a pecan or a
cinnamon stick for an extra touch of flavor
and style.

Coffee maker 
Glass

WHAT YOU NEED:
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HOW TO MAKE IT :

Brew the Espresso – Brew 1 oz (30 ml) espresso using your preferred
method (espresso machine, French press, or pour-over). Freshly ground
coffee will give the best flavor.

1.

Blend the Ingredients – In a blender, combine the hot espresso, 1 oz dark
rum, 1 oz chocolate syrup, 1 scoop vanilla ice cream, and 4 oz milk. Add a
handful of ice cubes.

2.

Blend Until Smooth – Blend the mixture on high for about 20-30 seconds, until
smooth and creamy.

3.

Serve the Drink – Pour the Mocha Rum Shake into a tall glass, making sure
it's thick and frothy.

4.

Optional Garnish – For an extra touch, garnish with a drizzle of chocolate
syrup or a sprinkle of cocoa powder.

5.

HOW TO MAKE IT :

INGREDIENTS:
1 oz (30 ml) espresso
1 oz dark rum
1 oz chocolate syrup
1 scoop vanilla ice cream
4 oz milk (dairy or milk alternative)
Ice cubes

TIPS

WHISKEY VANILLA LATTE

Serve in a clear glass or a large mug to
showcase the layered look. Garnish
with a vanilla bean or a sprinkle of
cinnamon for an extra touch of warmth
and flavor.

Brew the Espresso – Brew 1 oz (30 ml) espresso using an espresso machine, French press, or pour-over. If you
don’t have an espresso machine, you can use strong brewed coffee as an alternative.

1.

Prepare the Milk – Froth 4 oz of milk using a milk frother. If you don’t have a frother, you can heat the milk and
whisk it to create some foam or simply add it as is for a smoother texture.

2.

Combine Whiskey and Vanilla Syrup – In a glass or mug, combine 1 oz whiskey and 1 oz vanilla syrup. Stir to mix
the two ingredients well.

3.

Add the Espresso and Milk – Pour the brewed espresso over the whiskey and vanilla syrup mixture. Then, add the
frothed milk to create a creamy texture.

4.

Optional Ice – If you prefer a cold drink, add ice cubes to the glass before pouring in the ingredients.5.

S E R V I N G S :  1  |  T I M E :  7  M I N U T E S

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

Coffee maker 
Milk frother (optional)
Glass or mug

WHAT YOU NEED:

INGREDIENTS:
1 oz (30 ml) espresso
1 oz whiskey
1 oz vanilla syrup
4 oz milk (dairy or milk alternative)
 Ice cubes (optional)

MOCHA RUM SHAKE

TIPS
Serve in a tall glass or a sundae glass to
emphasize the creamy texture of the
shake. You can also top with whipped
cream for added indulgence.

Coffee maker 
Blender
Glass

WHAT YOU NEED:
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Brew the Espresso – Brew 1 oz (30 ml) espresso using an
espresso machine, Moka pot, or French press.

1.

 Sweeten – Stir in 1-2 tsp sugar while the espresso is hot,
dissolving it fully. 

2.

 Heat the Milk – Warm 4 oz of milk in a saucepan or
microwave for 30-40 seconds.

3.

 Froth (Optional) – Froth the milk for a creamier texture.4.
 Combine & Serve – Pour espresso into a mug, add milk, stir,
and optionally top with frothed milk. Enjoy!

5.

 S E R V I N G S :  1  |   T I M E :  1 0  M I N U T E S

HOW TO MAKE IT :

Serve in a traditional coffee cup or
glass mug. For an authentic touch, pair
with Cuban toast or a pastry, and
sprinkle with cinnamon.

TIPS

CUBAN CAFÉ CON LECHE

GLOBAL COFFEE DELIGHTS

Coffee maker
Milk frother (optional)
Small saucepan
Glass or mug

WHAT YOU NEED:

1 oz (30 ml) espresso
4 oz whole milk (or milk alternative)
1-2 tsp sugar 

INGREDIENTS:
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HOW TO MAKE IT :

Brew the Espresso – Prepare 1 oz (30 ml) espresso using an espresso
machine, Moka pot, or French press. Let it cool slightly.

1.

 Blend the Ingredients – In a blender, combine the cooled espresso, ½ cup of
cold milk, 1 tbsp cocoa powder, 1 tbsp sweetened condensed milk, and 1 cup
of ice cubes. Blend until smooth and creamy.

2.

 Serve and Enjoy – Pour into a tall glass and serve immediately with a straw.3.

HOW TO MAKE IT :

INGREDIENTS:
1 oz (30 ml) espresso
½ cup cold milk (or milk
alternative)
1 tbsp cocoa powder
1 tbsp sweetened condensed milk
1 cup ice cubes

TIPS

ITALIAN BICERIN DELIGHT

Serve in a small clear glass to
showcase the layers. Top with whipped
cream for extra indulgence. Enjoy with a
spoon to savor each layer separately or
mix for a rich blend of flavors.

Prepare the Hot Chocolate – In a small saucepan, melt 2 oz of dark chocolate with a splash of milk over low heat,
stirring until smooth. Alternatively, use store-bought hot chocolate.

1.

 Brew the Espresso – Brew 1 oz (30 ml) espresso using an espresso machine or Moka pot. For a Moka pot, fill the
bottom chamber with water, add finely ground coffee to the filter basket, and heat until brewed.

2.

 Froth the Milk (Optional) – Heat 2 oz of whole milk until warm but not boiling. Froth using a milk frother, whisk, or
by shaking in a sealed jar.

3.

 Layer the Drink – In a clear glass, pour the hot chocolate, followed by the espresso, then gently add the frothed
milk. Do not stir—Bicerin is traditionally served in layers.

4.

S E R V I N G S :  1  |  T I M E :  1 0  M I N U T E S

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

Coffee maker 
Milk frother (optional)
Small saucepan
Clear glass

WHAT YOU NEED:

INGREDIENTS:
1 oz (30 ml) espresso
2 oz dark hot chocolate
2 oz whole milk (or milk alternative)
1 tsp sugar (optional)
Whipped cream (optional)

BRAZILIAN MOCHA SHAKE

TIPS
Garnish with whipped cream, a dusting of
cocoa powder, or a drizzle of chocolate
syrup for extra indulgence. Serve in a
chilled glass for a refreshing experience.

Blender
Ccoffee maker 
Tall glass
Straw

WHAT YOU NEED:
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HOW TO MAKE IT :

Brew the Coffee and Tea – Prepare 1 cup of strong coffee using a French
press, drip coffee maker, or espresso machine. Separately, steep 1 cup of
black tea in hot water for 3–5 minutes, then strain.

1.

 Combine the Ingredients – In a saucepan or directly in a mug, mix the
brewed coffee and tea. Stir in ¼ cup of sweetened condensed milk until fully
blended.

2.

 Serve Hot or Cold – For a warm drink, pour into a mug and enjoy
immediately. For an iced version, pour over ice cubes in a tall glass.

3.

HOW TO MAKE IT :

INGREDIENTS:
1 cup strong brewed coffee
1 cup black tea (Ceylon or English
breakfast), 
¼ cup sweetened condensed milk
Ice cubes (optional)

TIPS

SWEDISH EGG COFFEE

Serve in a warm mug for a traditional
experience or over ice for a refreshing
twist. Add cream or sugar if desired.
The result is a smooth, mild coffee with
a rich, velvety texture.

Prepare the Egg Mixture – Crack 1 egg into a small bowl and whisk with ¼ cup of cold water. Stir in coarsely
ground coffee to form a paste.

1.

 Brew the Coffee – In a saucepan, bring 4 cups of water to a boil. Add the egg-coffee mixture, reduce the heat,
and simmer for 3 minutes until the coffee grounds clump together.

2.

 Strain and Serve – Remove from heat and add ½ cup of cold water to help the grounds settle. Strain the coffee
through a fine-mesh strainer or paper filter.

3.

This Swedish Egg Coffee delivers a uniquely smooth and mellow flavor, making it an ideal choice for those who love
a balanced and refined cup. Enjoy the simplicity and richness of this Nordic classic!

S E R V I N G S :  2  |  T I M E :  1 0  M I N U T E S

S E R V I N G S :  2  |  T I M E :  1 0  M I N U T E S

Saucepan
Coffee maker
Fine-mesh strainer (or paper filter)
Mug

WHAT YOU NEED:

INGREDIENTS:
4 cups water
¼ cup coarsely ground coffee
1 egg
¼ cup cold water
Ice cubes (optional)

HONG KONG YUANYANG (COFFEE & TEA BLEND) 

TIPS
Serve in a clear glass to showcase the rich,
creamy layers. For a more indulgent
version, top with frothed milk or a light
dusting of cocoa powder.

Coffee maker 
Saucepan
Fine-mesh strainer
Mug or glass

WHAT YOU NEED:
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HOW TO MAKE IT :

Roast the Beans – In a dry pan over medium heat, lightly roast coffee beans
until fragrant, stirring for even roasting.

1.

 Grind the Coffee – Grind beans to a medium-coarse texture using a grinder.2.
 Brew the Coffee:3.
 Using a Jebena – Add water to the jebena, simmer, then add ground coffee.
Reduce heat and simmer for 5 minutes without stirring. Let the grounds settle.

4.

 Using a French Press or Pour-Over – Brew with a 1:15 coffee-to-water ratio for
slow extraction.

5.

 Strain & Serve – Pour carefully to avoid sediment. Strain through a fine-mesh
strainer if using a saucepan. Add sugar, cardamom, or a pinch of salt if
desired.

6.

HOW TO MAKE IT :

INGREDIENTS:
¼ cup Ethiopian coffee beans
3 cups water
1-2 tbsp sugar (optional)
¼ tsp ground cardamom
(optional)
Pinch of salt (optional)

TIPS

VIETNAMESE EGG COFFEE

Serve in a glass cup to showcase the
layers. For extra indulgence, dust with
cocoa powder or cinnamon.

Brew the Coffee – Prepare ½ cup of strong coffee using a Vietnamese phin filter, espresso machine, or French
press. Pour into heatproof glasses or mugs.

1.

Make the Egg Foam – In a bowl, whisk egg yolks, sweetened condensed milk, and vanilla extract until thick and
creamy (about 3 minutes). Use a hand mixer for best results, but a whisk or frother also works.

2.

Assemble the Drink – Gently spoon the egg mixture over the hot coffee. Let it float on top to create a creamy
layer.

3.

This velvety, dessert-like coffee is a luxurious treat, combining deep coffee flavors with a rich, sweet foam for a
perfect balance of taste and texture!

S E R V I N G S :  2  |  T I M E :  1 0 - 1 5  M I N U T E S

S E R V I N G S :  4  |  T I M E :  2 0  M I N U T E S

Vietnamese phin filter
Espresso machine
Hand mixer
Heatproof glass or mug

WHAT YOU NEED:

INGREDIENTS:
½ cup strong brewed coffee
2 egg yolks
3 tbsp sweetened condensed milk
½ tsp vanilla extract (optional)
1 tsp sugar (optional)

ETHIOPIAN BUNA TRADITION

TIPS
Traditionally served in small ceramic or
glass cups with popcorn or roasted barley
on the side. Enhance the experience with a
slow pour to appreciate the aroma.

Jebena (Ethiopian coffee pot)
Small saucepan
French press
Pour-over dripper
Fine-mesh strainer
Heatproof cups
Manual coffee grinder
Electric grinder

WHAT YOU NEED:
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HOW TO MAKE IT :

Brew the Coffee – Add coffee powder to the upper chamber of an Indian filter,
pour hot water over it, and let it drip for 5–10 minutes. If using a French press
or Moka pot, brew strong coffee accordingly.

1.

Heat the Milk – In a saucepan, warm the milk without boiling. Use a frother or
shake it in a jar for a foamy texture.

2.

Mix & Pour – In a cup, combine brewed coffee with milk and sugar, then pour
back and forth between two cups from a height to create froth.

3.

HOW TO MAKE IT :

INGREDIENTS:
2 tbsp Indian coffee powder
(medium-dark roast, finely
ground)
½ cup hot water
½ cup whole milk
1 tbsp sugar

TIPS

TURKISH CARDAMOM COFFEE

Serve in traditional demitasse cups with
a glass of water and a sweet treat like
Turkish delight.

Prepare the Ibrik – Add water, coffee, sugar (if using), and cardamom to the ibrik. Stir to combine.1.
Heat Slowly – Place over low heat and allow it to warm gradually. Do not stir once it starts heating.2.
Create the Foam – When the coffee begins to froth and rise, remove from heat just before it boils. Let it settle,
then repeat once or twice for a richer texture.

3.

Pour & Serve – Carefully pour into small cups, ensuring foam is distributed evenly. Allow grounds to settle
before sipping.

4.

Enjoy the rich, spiced aroma and silky texture of this classic Turkish coffee!

S E R V I N G S :  2  |  T I M E :  1 0  M I N U T E S

S E R V I N G S :  2  |  T I M E :  1 0  M I N U T E S

Ibrik (cezve)
Small saucepan
Heatproof glass
Fine-mesh strainer
Coffee grinder

WHAT YOU NEED:

INGREDIENTS:
½ cup strong brewed coffee
2 egg yolks
3 tbsp sweetened condensed milk
½ tsp vanilla extract (optional)
1 tsp sugar (optional)

INDIAN FILTER COFFEE

TIPS
Serve in a stainless steel tumbler with a
dabarah (small bowl) for aeration. Enjoy
hot for the best flavor.

Indian coffee filter
French press
Moka pot
Small saucepan
Milk frother
Cup

WHAT YOU NEED:
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HOW TO MAKE IT :

Brew the Espresso – Use an espresso machine, Moka pot, or French press to prepare a strong coffee.1.
Mix the Spices – Combine cinnamon, ginger, nutmeg, and cloves. Stir them into the espresso. For a deeper
flavor, lightly heat the spices in a small pot for about 1 minute before adding.

2.

Froth the Milk (Optional) – Use a milk frother or heat the milk in a saucepan, then whisk until frothy.3.
Combine & Serve – Pour the spiced espresso into a small cup or glass. Top with frothed milk (if using) and
sweeten to taste. Garnish with a sprinkle of cinnamon.

4.

HOW TO MAKE IT :

TIPS

MEXICAN CINNAMON COFFEE

Serve in a clear glass or ceramic mug
to highlight the creamy texture. Pair
with Mexican pan dulce for an authentic
treat.

Brew the coffee – Brew 1 oz (30 ml) espresso or 6 oz of strong brewed coffee. Dark roast works best for a rich
flavor.

1.

Mix in cinnamon & sugar – Stir ground cinnamon and sugar into the hot coffee until fully dissolved.2.
Froth the milk – Use a milk frother or heat the milk and whisk until foamy. Dairy-free options like oat or almond
milk can also be frothed.

3.

Combine – Pour the coffee into a mug and top with frothed milk, letting the foam sit on top.4.
Garnish (optional) – Add whipped cream and sprinkle cinnamon for extra flavor. A cinnamon stick makes a great
stirrer.

5.

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

Espresso machine
Milk frother (optional)
Spoon
Glass or mug

WHAT YOU NEED:

INGREDIENTS:
1 oz (30 ml) espresso or 6 oz
brewed coffee
1/2 tsp ground cinnamon
1-2 tsp sugar (or to taste)
6 oz whole milk (or milk alternative)
Whipped cream (optional)

INGREDIENTS:
1 oz (30 ml) espresso
½ tsp ground cinnamon
¼ tsp ground ginger
Pinch of nutmeg
¼ tsp ground cloves
2 oz milk (dairy or alternative,
optional)
Sugar to taste

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

MOROCCAN SPICED ESPRESSO

TIPS
Serve in a small, clear glass to highlight
the deep coffee color. Pair with dates or a
sweet treat for a traditional Moroccan
experience.

Espresso machine
Milk frother (optional)

WHAT YOU NEED:
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HOW TO MAKE IT :

Prepare the Spices – Slightly crush the cardamom pods. Add cinnamon and cloves if using.1.
Brew the Coffee – Boil water in a pot, add coffee and spices, then simmer for 5 minutes.2.
Strain (Optional) – For a smoother cup, strain the coffee, or serve unfiltered for a traditional experience.3.
Sweeten to Taste – Enjoy unsweetened, as is common in Arabic culture, or add sweetener if desired.4.
Serve & Enjoy – Pour into small cups, traditionally paired with dates.5.
A warm, spiced coffee with deep Middle Eastern flavors—perfect for slow sipping and rich conversation!6.

HOW TO MAKE IT :

INGREDIENTS:
1-2 tbsp ground Arabic coffee
1-2 cardamom pods
1 cinnamon stick
1-2 cloves (optional)
2 cups water
Sugar to taste (optional)

S E R V I N G S :  1  |  T I M E :  1 0  M I N U T E S

ARABIC QAHWA (SPICED COFFEE)

TIPS
Garnish with a cardamom pod or cinnamon
stick for extra aroma.

Coffee pot (dallah or small pot)
Saucepan
Strainer (optional)
Small cups

WHAT YOU NEED:

TIPS

GERMAN EISKAFFEE (ICE CREAM COFFEE)

Serve in a tall glass to showcase the
layers of ice cream and coffee. For a
fun twist, you can garnish with a small
wafer or chocolate stick. This is a great
dessert drink that pairs well with
summer afternoons.

Brew the Espresso – Brew 1 oz (30 ml) espresso using an espresso machine. If
you don’t have one, use strong brewed coffee, but espresso is ideal.

1.

 Prepare the Glass – Place 1 scoop of vanilla ice cream into a glass or tall mug.2.
 Add the Espresso – Pour the freshly brewed espresso over the ice cream,
letting the coffee melt it slightly for a creamy base.

3.

 Add Milk – Pour 6 oz of cold milk (dairy or alternative) into the glass. Froth for a
creamier texture if desired.

4.

 Top with Whipped Cream (Optional) – For an indulgent touch, add a dollop of
whipped cream.

5.

 Garnish – Optionally, sprinkle chocolate shavings or cocoa powder on top.6.
 Serve and Enjoy – Serve immediately with a straw and enjoy the rich, creamy
German Eiskaffee.

7.

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

Espresso machine
Coffee grinder
Glass
Straw
Milk frother (optional)

WHAT YOU NEED: INGREDIENTS:
1 oz (30 ml) espresso
1 scoop of vanilla ice cream
6 oz cold milk (dairy or milk
alternative)
Whipped cream (optional)
Chocolate shavings or cocoa powder
(optional)
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RECIPE TITLE HERE

Prepare the Dripper – If using a Kyoto-style coffee dripper, set up the glass tower with the slow drip mechanism. If
you don’t have a Kyoto dripper, you can use one of these alternatives:

1.

Cold Brew Coffee Maker – Set up the coffee maker as per instructions.2.
French Press – Grind the coffee coarsely and place it in the French press.3.
Mason Jar – Place the ground coffee in a mason jar, add the water, and seal it.4.
Grind the Coffee – Grind 2 oz of coffee beans coarsely, similar to the consistency used for French press brewing.
Freshly ground coffee ensures maximum flavor extraction.

5.

Fill the Dripper – If using a Kyoto dripper, place the ground coffee into the coffee filter and set up the drip chamber.
For other methods, place the ground coffee into your French press or mason jar.

6.

Add Water – Fill the top chamber of the Kyoto dripper (or your alternative) with 6 oz of cold water. For a slow brew,
adjust the drip rate of the Kyoto dripper, or use the natural steeping process in the French press or mason jar.

7.

Let It Drip or Steep:8.
Kyoto Dripper – Allow the coffee to slowly drip through the grounds over 10–12 hours.
French Press – Let the coffee steep for 10–12 hours at room temperature, then press down the plunger.
Mason Jar – Let the coffee steep in the fridge for 10–12 hours, then filter it through a fine mesh or coffee filter.

Serve and Enjoy – Once the coffee is ready, you’ll be left with a smooth, rich cold brew concentrate. You can serve
it over ice or dilute it with a little cold water if you prefer a lighter taste.

9.

Optional Milk – If desired, froth 6 oz of milk (dairy or milk alternative) using a milk frother and add it to your Kyoto-
style brew. However, this is optional as the smoothness of the cold brew itself is often enough.

10.

HOW TO MAKE IT :

S E R V I N G S :  1  |  T I M E :  1 0 - 1 2  H O U R S  ( O V E R N I G H T  D R I P )

INGREDIENTS:
2 oz coarsely ground coffee
6 oz cold water
Ice cubes (optional)

JAPANESE KYOTO SLOW DRIP

TIPS
Serve in a clear glass to show off the rich
color of the cold brew. You can garnish
with a cinnamon stick or a twist of orange
peel for a subtle, aromatic touch. Pair with
a light Japanese dessert like mochi for an
authentic experience.

Kyoto-style coffee dripper (or
cold brew coffee maker, French
press, mason jar)
Coffee grinder
Glass or mug

WHAT YOU NEED:
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HOW TO MAKE IT :

TIPS

GREEK FRAPPE BLISS

Serve in a tall glass with a straw. Enjoy
with a Greek pastry or biscotti for an
authentic touch. Adjust sweetness to
taste by adding more sugar before
frothing.

Prepare the Hot Chocolate – In a small saucepan, melt 2 oz of dark chocolate with a splash of milk over low heat,
stirring until smooth. Alternatively, use store-bought hot chocolate.

1.

 Brew the Espresso – Brew 1 shot of espresso using an espresso machine, Moka pot, or French press. For a Moka
pot, fill the bottom chamber with water, add finely ground coffee to the filter basket, and heat until brewed.

2.

 Froth the Milk (Optional) – Heat 2 oz of whole milk until warm but not boiling. Froth using a milk frother, whisk, or
by shaking in a sealed jar.

3.

 Layer the Drink – In a clear glass, pour the hot chocolate, followed by the espresso, then gently add the frothed
milk. Do not stir—Bicerin is traditionally served in layers.

4.

S E R V I N G S :  1  |  T I M E :  1 0  M I N U T E S

Shaker 
Tall glass
Straw

WHAT YOU NEED:

INGREDIENTS:
1 oz (30 ml) espresso
2 tsp sugar (optional)
2 oz cold water
Ice cubes
4 oz cold milk (or water for a lighter
version)
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Brew Coffee – Make 1 oz (30 ml) espresso or strong coffee.1.
Mix Mocha Base – Whisk cocoa, collagen, and honey with a
splash of hot water.

2.

Froth Milk – Heat and froth milk until creamy.3.
Combine – Stir mocha mix into coffee, then add frothed milk.4.
Enjoy – Top with extra froth or cocoa powder.5.

M A K E S :  1  C U P  | T I M E :  5  M I N U T E S

COLLAGEN BOOST MOCHA
NOURISH YOUR SKIN & JOINTS

HOW TO MAKE IT :

THE SCIENCE & HEALTH
BENEFITS OF COFFEE

Espresso machine or French press
Milk frother
Small bowl
Whisk
Measuring spoons, mug

WHAT YOU NEED:

1 oz (30 ml) espresso
1 tbsp unsweetened cocoa powder, 
1 tbsp collagen powder
1 tsp honey
1 cup milk (dairy or plant-based)
1/4 tsp vanilla extract (optional)

INGREDIENTS:

Serve in a clear mug, garnish with
chocolate shavings or cinnamon. Pairs
well with a light snack.

TIPS
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HOW TO MAKE IT :
Soak Chia Seeds – Mix chia seeds with 2 tbsp water, let sit for 3-5 min.1.
Brew Espresso – Make espresso or 1/2 cup strong coffee.2.
Mix: In a glass, combine chia gel with tonic water and honey (if using).3.
Add Ice & Espresso – Fill glass with ice, pour espresso on top.4.
Serve: Stir and enjoy!5.

Brew the Coffee – Brew 1 oz (30 ml) espresso or prepare 1/4 cup of strong
coffee using your preferred method (drip coffee maker, French press, or pour-
over).

1.

Prepare the Chocolate-Hazelnut Base – Heat the hazelnut milk in a small
saucepan over medium heat. Stir in cocoa powder and hazelnut syrup or spread
until dissolved, creating a smooth mixture.

2.

Froth the Milk – Froth the hazelnut milk mixture using a frother or whisk until
creamy and airy. For a fluffier texture, use a French press.

3.

Combine Coffee and Chocolatey-Hazelnut Milk – Pour the brewed coffee into
your mug, then slowly pour the hazelnut milk mixture over it.

4.

Optional Garnishes – Top with whipped cream and chopped hazelnuts or cocoa
powder for extra flavor.

5.

Serve and Enjoy – Serve immediately and enjoy your Hazelnut Dream Mocha.6.

HOW TO MAKE IT :

TIPS

CHIA SEED ESPRESSO TONIC 
REFRESHING & OMEGA-3 RICH

Serve in a clear glass, garnish with
cinnamon or turmeric, and add a
cinnamon stick for extra flavor.

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

Espresso machine or French press
Glass jar
Glass
Small bowl
Whisk

WHAT YOU NEED:

INGREDIENTS:
1 oz (30 ml) espresso
1 tsp chia seeds
1/2 cup tonic water
1 tsp honey (optional)
Ice cubes

INGREDIENTS:
1 oz (30 ml) espresso
2 tbsp unsweetened cocoa
powder
1 tbsp hazelnut syrup or hazelnut
spread
3/4 cup hazelnut milk
(unsweetened)
Whipped cream (optional)
Chopped hazelnuts for garnish
(optional)

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

HAZELNUT DREAM MOCHA 
CHOCOLATEY-HAZELNUT COFFEE WITH HAZELNUT MILK

TIPS
Serve in a clear glass or your favorite mug
to showcase the creamy, rich layers.
Garnish with chopped hazelnuts or a swirl
of whipped cream for added texture and
visual flair.

Espresso machine or coffee
maker
Milk frother or whisk
Saucepan (for heating milk)
Mug

WHAT YOU NEED:
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HOW TO MAKE IT :

Brew Coffee – Use an espresso machine, French press, or pour-over for
strong coffee.

1.

Blend – Add espresso, milk, protein powder, banana, and ice to a blender.
Sweeten if desired.

2.

Blend Until Smooth – Adjust thickness with more ice or banana.3.
Serve – Pour into a tall glass.4.

HOW TO MAKE IT :

INGREDIENTS:
1 oz (30 ml) espresso
1/2 cup milk (or almond/oat milk)
1 scoop protein powder
(vanilla/chocolate)
1/2 banana
1 tsp honey (optional)
Ice cubes

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

PROTEIN-PACKED COFFEE SHAKE
A HIGH-PROTEIN COFFEE SMOOTHIE

TIPS
Garnish with cinnamon or cocoa powder.
For extra indulgence, top with whipped
cream or caramel drizzle.

Espresso machine or alternative
Blender 
Glass or cup

WHAT YOU NEED:

TIPS

ANTI-INFLAMMATORY GOLDEN LATTE 
 WITH TURMERIC FOR JOINT HEALTH

Serve in a clear glass, garnish with
cinnamon or turmeric, and add a
cinnamon stick for extra flavor.

Heat Spices & Milk – In a saucepan, warm milk with turmeric, ginger, cinnamon, and black pepper, whisking
until frothy.

1.

Brew Espresso – Use an espresso machine, French press, or pour-over for strong coffee.2.
Combine – Pour espresso into a cup, then add the turmeric-infused milk. Stir well.3.
Sweeten (Optional) – Add honey and mix.4.

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

Small saucepan
Milk frother or whisk
Espresso machine or alternative
Glass or cup

WHAT YOU NEED:

INGREDIENTS:
1 oz (30 ml) espresso
1 cup milk (or almond/oat milk)
1/2 tsp turmeric
1/4 tsp ginger
1/4 tsp cinnamon
Pinch black pepper
1 tsp honey (optional)
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HOW TO MAKE IT :

Brew Coffee – Prepare 1 oz (30 ml) espresso or strong coffee.1.
Make Mocha Base – Heat almond milk, cocoa, vanilla, sweetener, and salt
in a saucepan, whisking until smooth.

2.

Froth Milk – Froth the mixture or shake in a jar for creaminess.3.
Combine & Serve – Pour espresso into a mug, add mocha milk, and stir in
MCT oil if using.

4.

HOW TO MAKE IT :

INGREDIENTS:
1 oz (30 ml) espresso(or 1/2 cup
strong coffee)
1/2 cup unsweetened almond milk
1 tbsp cocoa powder
1-2 tsp MCT oil (optional)
1 tsp vanilla extract
1-2 tsp keto sweetener
Pinch of salt

TIPS

MACA ENERGY COLD BREW 
SUPPORTS ENDURANCE AND FOCUS

Garnish with cinnamon or maca
powder. Use a reusable straw for a
sustainable touch.

Cold Brew Prep – If not pre-made, steep coarsely ground coffee in cold water for 12-24h, then strain.1.
Mix Ingredients – In a blender, combine cold brew, maca, cinnamon, honey, and milk. Add ice.2.
Blend – Blend until smooth and frothy. Adjust milk or sweetener as needed.3.
Serve – Pour into a tall glass, add ice, and stir.4.

S E R V I N G S :  1  |  T I M E :  5  M I N  ( + 1 2 - 2 4 H  B R E W I N G )

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

Cold brew maker
Measuring cup
Glass
Straw (optional)
Blender (optional)

WHAT YOU NEED:

INGREDIENTS:
1 cup cold brew coffee
1 tsp maca powder
1/2 tsp cinnamon
1 tbsp honey (optional)
1/2 cup almond milk (or other milk)
Ice cubes

ALMOND MILK KETO MOCHA
A LOW-CARB, HIGH-FAT COFFEE

TIPS
Garnish with cocoa powder, cinnamon, or
shaved almonds.

Espresso machine
Milk frother (optional)
Saucepan
Mug

WHAT YOU NEED:
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HOW TO MAKE IT :

Brew the Coffee – Brew 2 cups of strong coffee using your preferred
method and let it cool.

1.

Prepare the Spiced Coconut Milk – Heat coconut milk over low heat, stirring
in turmeric, cinnamon, and black pepper (if using) until warm. Blend for a
smoother texture if desired.

2.

Mix and Chill – In a shaker or blender, combine cooled coffee with spiced
coconut milk. Add honey or maple syrup if desired, then shake or blend until
frothy.

3.

Serve – Pour over ice in two tall glasses and stir gently.4.

HOW TO MAKE IT :

INGREDIENTS:
2 cups brewed coffee (preferably
strong)
1/4 cup coconut milk (or coconut
cream for a richer taste)
1/4 tsp turmeric powder
1/4 tsp ground cinnamon
1/2 tsp honey or maple syrup
(optional)
Ice cubes
Pinch of black pepper (optional)

TIPS

AVOCADO ESPRESSO DELIGHT 
A CREAMY, NUTRIENT-PACKED ENERGY DRINK

For an extra smooth texture, use a ripe
avocado and blend it with your
espresso right after brewing. Serve
chilled over ice for a refreshing twist, or
warm it up for a cozy, creamy treat. Add
a sprinkle of cocoa or cinnamon on top
for a subtle flavor boost.

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

S E R V I N G S :  2  |  T I M E :  1 0  M I N U T E S

TURMERIC COCONUT ICED COFFEE 
ANTI-INFLAMMATORY AND REFRESHING

TIPS
Garnish with cinnamon or cocoa powder.
For extra indulgence, top with whipped
cream or caramel drizzle.

Coffee maker 
Shaker or blender
Strainer (optional)
Tall glasses
Small saucepan (optional)

WHAT YOU NEED:

Espresso machine
Blender
Mug

WHAT YOU NEED:

INGREDIENTS:
1 oz (30 ml) espresso (or 1/2 cup
strong coffee)
1/2 ripe avocado
1/4 cup almond or coconut milk
1-2 tsp honey or maple syrup
1/2 tsp vanilla extract
Pinch of sea salt
Ice (optional)

Brew Coffee – Prepare 1 oz (30 ml) espresso or strong coffee.1.
Blend Base – Mix avocado, milk, sweetener, vanilla, and salt in a blender
until smooth.

2.

Combine – Add espresso and blend again.3.
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HOW TO MAKE IT :

TIPS

MCT OIL BULLETPROOF COFFEE 
KETO-FRIENDLY AND BRAIN-FUELING

Serve in a clear or frosted mug to
showcase the creamy texture. For extra
flavor, sprinkle a bit of cinnamon or
cocoa powder on top. Enjoy it as a
morning ritual or a midday energy
boost.

Brew the Coffee – Brew 1 cup of strong coffee using your preferred method (drip coffee maker, French press, or
espresso machine).

1.

Blend the Ingredients – In a blender, combine the brewed coffee, MCT oil, and butter or ghee. Add vanilla
extract and sweetener if desired. Blend on high for 20-30 seconds until the mixture is frothy and creamy.
Alternatively, you can use an immersion blender to achieve the same frothy result.

2.

Serve – Pour the blended coffee into your favorite mug. If you prefer, top with a pinch of cinnamon or a swirl of
coconut milk for added flavor and presentation.

3.

S E R V I N G S :  1  |  T I M E :  5  M I N  

Coffee maker 
Blender or immersion blender
Mug

WHAT YOU NEED:

INGREDIENTS:
1 cup brewed coffee (preferably
strong)
1 tbsp MCT oil
1 tbsp grass-fed butter or ghee
1 tsp vanilla extract (optional)
Sweetener to taste (stevia, monk fruit,
or erythritol)
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Brew the Coffee – Brew 1 oz (30 ml) espresso or 1/4 cup of strong coffee
using your preferred method.

1.

Heat and Froth the Oat Milk – Heat oat milk until steaming, then froth using
a milk frother or whisk until creamy.

2.

Combine – Pour brewed coffee into a mug, then add the frothed oat milk.3.
Optional Add-ins – Stir in vanilla extract and sweetener if desired.4.
Serve – Top with cinnamon or honey, and enjoy!5.

HOW TO MAKE IT :

INGREDIENTS:
1 oz (30 ml) espresso (or 1/4 cup
strong brewed coffee)
1 cup oat milk (unsweetened)
1 tsp vanilla extract (optional)
Sweetener of choice (optional)
Ground cinnamon (optional)

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

OAT VELVET LATTE
CREAMY COFFEE WITH SILKY OAT MILK

TIPS
Serve in a clear glass or your favorite
coffee mug to showcase the creamy
texture of the oat milk. Garnish with a light
sprinkle of cinnamon or a swirl of honey for
added warmth and flavor. For extra
indulgence, consider adding a light drizzle
of caramel syrup.

Espresso machine or coffee
maker
Milk frother or whisk
Small saucepan
Mug

WHAT YOU NEED:



HOW TO MAKE IT :

TIPS

BEETROOT CACAO ESPRESSO
SUPPORTS HEART HEALTH AND CIRCULATION

Serve in a clear glass or ceramic mug
to showcase the vibrant red hue.
Garnish with a dusting of cacao powder
or cinnamon for extra presentation.
Enjoy as a morning pick-me-up or post-
workout drink to support your heart and
circulation.

Brew1 oz (30 ml) espresso using your espresso machine, or use a Moka pot or French press for a strong coffee
substitute.

1.

Mix the Cacao and Beetroot – In a small saucepan, combine cacao powder, beetroot powder, and honey or
sweetener. Add a small amount of hot water or steamed milk to create a smooth paste, stirring until dissolved.
Alternatively, blend with hot water or milk for a smoother texture.

2.

Steam the Milk Steam – your milk or milk alternative using an espresso machine or gently heat it on the
stovetop. Froth with a handheld frother for a frothy texture.

3.

Combine and Serve – Pour the espresso into your mug, add the cacao and beetroot mixture, then top with
steamed milk. Stir well and optionally sprinkle with cinnamon.

4.

S E R V I N G S :  1  |  T I M E :  5  M I N  

Coffee maker 
Blender or handheld frother
Mug
Small saucepan (optional)

WHAT YOU NEED:

INGREDIENTS:
1 oz (30 ml) espresso
1 tbsp raw cacao powder
1 tbsp beetroot powder
1-2 tsp honey or sweetener 
1/2 cup steamed milk or milk
alternative (almond, oat, coconut)
Pinch of cinnamon (optional)
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Brew – Steep coffee in cold water for 12-24h, then strain.1.
Sweeten – Blend cold brew with dates until smooth.2.
Serve – Pour over ice, add vanilla or milk if desired.3.

A naturally sweet, energizing cold brew—no processed sugar needed!

HOW TO MAKE IT :

INGREDIENTS:
1 cup coarsely ground coffee
4 dates (pitted)
4 cups cold water
Ice (optional)
1/4 tsp vanilla (optional)
Milk (optional)

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

DATE-SWEETENED COLD BREW 
A NATURAL ALTERNATIVE TO PROCESSED SUGAR

TIPS
Serve your Date-Sweetened Cold Brew
over ice in a tall glass for a refreshing treat.
For extra depth of flavor, blend in a pinch
of cinnamon or a splash of vanilla extract.
Garnish with a sliced date or a sprinkle of
cocoa powder for a natural sweetness
boost.

Cold brew maker
Strainer
Blender (optional)
Tall glasses

WHAT YOU NEED:



HOW TO MAKE IT :

Prepare the Espresso – Brew 1 oz (30 ml) espresso and set aside.1.
Mix the Cacao & Ginger – In a small saucepan, combine cacao powder,
ground ginger, and lemon juice. Add a little hot water to make a smooth
paste, stirring until fully combined.

2.

Heat the Milk – In the same saucepan or milk frother, heat the milk until
warm (but not boiling). Froth for a creamy texture if desired.

3.

Combine & Serve – Pour the espresso into your mug, then add the cacao-
ginger mixture. Top with the steamed milk, stirring to combine. Sweeten
with honey if desired.

4.

HOW TO MAKE IT :

INGREDIENTS:
1 oz (30 ml) espresso
1 tbsp cacao powder
1/2 tsp ground ginger
1 tsp lemon juice
1 cup milk (dairy or plant-based)
1 tsp honey or sweetener of
choice (optional)

TIPS

GREEN COFFEE DETOX
MADE WITH UNROASTED COFFEE BEANS FOR A FRESH TASTE

Serve in a clear or simple ceramic mug
to showcase the delicate, light color of
the green coffee. For a refreshing twist,
you can add ice and turn it into a cold
brew detox coffee. Enjoy first thing in
the morning or as a midday
refreshment.

Prepare Espresso – Brew 1 oz (30 ml) of espresso using an espresso
machine, or substitute with strong coffee from a Moka pot or French press.

1.

Mix Cacao and Beetroot – Combine cacao powder, beetroot powder, and
sweetener in a saucepan. Add hot water or steamed milk to form a smooth
paste, stirring until dissolved.

2.

Steam Milk – Steam your milk or milk alternative with an espresso machine
or gently heat on the stovetop. Froth with a handheld frother if desired.

3.

Combine and Serve – Pour espresso into a mug, add the cacao-beetroot
mixture, top with steamed milk, and stir well. Optionally, sprinkle with
cinnamon.

4.

S E R V I N G S :  1  |  T I M E :  1 0  M I N  

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

Coffee grinder
French press
Pour-over brewer, or a drip
coffee maker
Small saucepan
Mug

WHAT YOU NEED: INGREDIENTS:
1-2 tbsp green coffee beans
(unroasted)
8 oz water
1-2 tsp honey or sweetener of choice
(optional)
Lemon slice (optional)
Pinch of ground cinnamon (optional)

LEMON GINGER MOCHA
DETOXIFIES AND AIDS IN DIGESTION

TIPS
Serve in a clear glass or ceramic mug to
highlight the rich, warm color. This
invigorating coffee pairs well with a light
breakfast or as a mid-afternoon boost.

Coffee maker 
Whisk
Small saucepan
Mug

WHAT YOU NEED:
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HOW TO MAKE IT :

Brew the Coffee – Brew 1 oz (30 ml) espresso using your preferred method.1.
Prepare the Blueberry Mixture – In a small saucepan, heat the blueberry syrup
or puree with a little hot water (around 175°F) and stir until it becomes smooth.

2.

Heat the Milk – In a saucepan or milk frother, heat 1/2 cup of your preferred milk
over medium heat until warm (not boiling). If using a milk frother, froth the milk
until creamy and foamy.

3.

Combine Coffee and Blueberry Mixture – Pour the brewed espresso (or coffee)
into your mug, then stir in the blueberry mixture.

4.

Serve & Enjoy – Pour frothed milk over the coffee-blueberry mix and garnish
with fresh blueberries.

5.

HOW TO MAKE IT :

INGREDIENTS:
1 oz (30 ml) espresso (or 1/4 cup
strong brewed coffee)
1/4 cup hot water
1/2 cup milk (dairy or plant-based
like almond, oat, or coconut)
1-2 tsp blueberry syrup or
blueberry puree
1 tsp honey (optional)
Fresh blueberries for garnish
(optional)

TIPS

SOY CARAMEL WHISPER
SUBTLY SWEET COFFEE WITH SOY MILK AND CARAMEL

Serve in a clear glass or your favorite
coffee mug to display the smooth
caramel layers. Drizzle extra caramel
sauce on top for a decadent touch.

Brew the Coffee – Brew 1 oz (30 ml) espresso or prepare 1/4 cup of strong
coffee using your preferred method (drip coffee maker, French press, or pour-
over).

1.

Prepare the Soy Caramel Milk – Heat soy milk over medium heat, then stir in
caramel sauce until dissolved, creating a smooth caramel-flavored milk.

2.

Froth the Milk – Froth the soy caramel milk using a frother or whisk.
Alternatively, use a French press to froth by pumping the plunger.

3.

Combine Coffee and Soy Caramel Milk – Pour the brewed coffee into your mug,
then slowly pour the frothy soy caramel milk over it.

4.

Optional Garnishes – Top with whipped cream and a drizzle of caramel sauce.5.
Serve and Enjoy – Serve immediately and enjoy the sweet, velvety caramel and
soy milk blend.

6.

S E R V I N G S :  1  |  T I M E :  5  M I N  

S E R V I N G S :  1  |  T I M E :  5  M I N U T E S

Coffee maker
Milk frother or whisk
Saucepan (for caramel)
Mug

WHAT YOU NEED: INGREDIENTS:
1 oz (30 ml) espresso (or 1/4 cup
strong brewed coffee)
1-2 tbsp caramel sauce (store-bought
or homemade)
3/4 cup soy milk (unsweetened)
Whipped cream (optional)
Extra caramel drizzle (optional)

BLUEBERRY COFFEE LATTE
BOOSTS IMMUNITY AND INCREASES ANTIOXIDANTS

TIPS
Serve the Blueberry Coffee Latte in a clear
glass or ceramic mug to showcase the
beautiful color. For an iced version, chill
the coffee and blueberry mixture, then pour
over ice cubes. Enjoy it with a healthy
snack like a granola bar or yogurt!

Coffee maker
Milk frother or whisk
Small saucepan or milk frother
Measuring spoons
Spoon for stirring
Mug

WHAT YOU NEED:
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HOW TO MAKE IT :

TIPS

COCONUT CLOUD CAPPUCCINO 
LIGHT AND FLUFFY CAPPUCCINO WITH COCONUT MILK

Serve in a clear glass or your favorite
cappuccino mug to showcase the
creamy coconut froth. Garnish with
cinnamon, or cocoa powder for a subtle
aromatic finish.

Brew the Coffee – 1 oz (30 ml) espresso, or prepare 1/4 cup of strong coffee using a drip coffee maker, French
press, or pour-over method.

1.

Heat the Coconut Milk – Heat the coconut milk in a small saucepan over medium heat until steaming, or
microwave for 1-1.5 minutes.

2.

Froth the Milk – Froth the coconut milk using a frother or whisk until light and airy. For a more robust froth, use a
French press to pump the milk until fluffy.

3.

Combine Coffee and Coconut Milk – Pour the brewed espresso (or strong coffee) into your mug, then pour the
frothed coconut milk over it, creating a frothy layer.

4.

Optional Add-ins – Add coconut sugar or sweetener for sweetness, and stir if needed.5.
Serve and Enjoy – Top with cinnamon or cocoa powder for extra flavor. Serve immediately.6.

S E R V I N G S :  1  |  T I M E :  5  M I N  

Espresso machine or coffee
maker
Milk frother or whisk
Mug

WHAT YOU NEED:

INGREDIENTS:
1 oz (30 ml) espresso (or 1/4 cup
strong brewed coffee)
3/4 cup coconut milk (unsweetened)
1 tsp coconut sugar (optional)
Ground cinnamon (optional)
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Dissolve sugar – Heat water and sugar in a saucepan over medium
heat, stirring until dissolved (3-4 minutes).

1.

Add vanilla – Split a vanilla bean and add seeds and pod, or stir in
vanilla extract after removing from heat.

2.

Simmer – Cook on low for 5 minutes. For a thicker syrup, mix in
cornstarch and simmer 2 more minutes. Remove vanilla pod if
used.

3.

Cool & store – Let cool, then transfer to a jar. Refrigerate for up to 1
month.

4.

Serve – Add 1-2 tbsp to coffee, lattes, or iced drinks. Also great
over desserts!

5.

M A K E S :  1  C U P  | T I M E :  1 0  M I N U T E S

HOW TO MAKE IT :

CLASSIC VANILLA SYRUP

DIY SYRUPS & SWEETENERS

Saucepan
Spoon
Measuring cups
Jar for storage

WHAT YOU NEED:

1 cup water
1 cup sugar
1 vanilla bean (or 1 tbsp vanilla
extract)
1/2 tsp cornstarch (optional)

INGREDIENTS:
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HOW TO MAKE IT :

CHOCOLATE SYRUP

Mix & Heat – Whisk cocoa, sugar, and water in a
saucepan over medium heat until smooth and
simmering.

1.

Simmer – Cook for 5-7 minutes, stirring
occasionally, until slightly thickened.

2.

Finish – Remove from heat, stir in vanilla and salt.
Let cool before storing.

3.

Serve – Drizzle into coffee, hot chocolate, milk, or
over desserts.

4.

A rich, chocolaty syrup to elevate your drinks and treats!

M A K E S :  1  C U P  |  T I M E :  1 0  M I N U T E S

Saucepan
Spoon
Measuring cups
Jar for storage

WHAT YOU NEED: INGREDIENTS:
1/2 cup cocoa powder
1 cup sugar
1/2 cup water
1/4 tsp vanilla extract
Pinch of salt

HOW TO MAKE IT :
Heat & Dissolve – Stir sugar and water in a
saucepan over medium heat until dissolved.

1.

Infuse Flavor – Add hazelnuts and simmer for 5-7
minutes.

2.

Strain & Finish – Remove hazelnuts, stir in vanilla
(or hazelnut extract).

3.

Cool & Store – Let cool, then transfer to a jar.4.

Add to coffee, lattes, or cocktails for a nutty sweetness.

HAZELNUT SYRUP
M A K E S :  1  C U P  |  T I M E :  1 0  M I N U T E S

Saucepan
Spoon
Measuring cups
Jar for storage

WHAT YOU NEED: INGREDIENTS:
1 cup sugar
1 cup water
1/2 cup chopped hazelnuts
(or 2 tsp hazelnut extract)
1/2 tsp vanilla extract

HOW TO MAKE IT :

MAPLE SYRUP

Combine – Whisk maple syrup and water in a
saucepan over medium-low heat.

1.

Enhance – Add vanilla extract and sea salt. Stir
for 1 minute and remove from heat.

2.

Cool & Store – Let cool, then store in a jar.3.

Add to lattes, cappuccinos, or iced coffee for a smooth
sweetness.

M A K E S :  1  C U P  |  T I M E :  5  M I N U T E S

Saucepan
Spoon
Jar for storage

WHAT YOU NEED: INGREDIENTS:
1 cup maple syrup
1/2 cup water
1/2 tsp vanilla extract
1/4 tsp sea salt

HOW TO MAKE IT :
Heat & Dissolve – Stir sugar and water in a
saucepan over medium heat until dissolved.

1.

Infuse Flavor – Add cinnamon sticks (or ground
cinnamon) and simmer for 5-7 minutes.

2.

Strain & Finish – Remove cinnamon sticks (if used)
and stir in vanilla extract.

3.

Cool & Store – Let cool, then transfer to a jar.4.

Add to lattes, iced coffee, or hot chocolate for a warm,
spiced touch.

CINNAMON SYRUP
M A K E S :  1  C U P  |  T I M E :  1 0  M I N U T E S

Saucepan
Spoon
Strainer
Jar for storage

WHAT YOU NEED: INGREDIENTS:
1 cup sugar
1 cup water
2 cinnamon sticks (or 1 tsp
ground cinnamon)
1/2 tsp vanilla extract
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HOW TO MAKE IT :

LAVENDER SYRUP

Simmer – Combine water, sugar, and lavender in a
saucepan over medium heat, stirring until the sugar
dissolves.

1.

Infuse – Reduce heat and simmer for 5 minutes to
release the lavender flavor.

2.

Strain & Store – Strain out the lavender, add vanilla
if desired, and store in a jar.

3.

Great for lattes, cold brews, or iced coffees.

M A K E S :  1  C U P  |  T I M E :  1 0  M I N U T E S

Saucepan
Strainer
Jar for storage

WHAT YOU NEED: INGREDIENTS:
1 cup water
1 cup sugar
2 tbsp dried lavender
1/2 tsp vanilla extract (optional)

HOW TO MAKE IT :
Simmer – Combine water, sugar, and ginger in a
saucepan over medium heat. Stir until the sugar
dissolves.

1.

Infuse – Reduce heat and simmer for 5 minutes to
release the ginger flavor.

2.

Strain & Store – Strain out the ginger, add vanilla if
using, and store in a jar.

3.

Perfect for lattes, mochas, or cold brews.

GINGER SYRUP
M A K E S :  1  C U P  |  T I M E :  1 0  M I N U T E S

Saucepan
Strainer
Jar for storage

WHAT YOU NEED: INGREDIENTS:
1 cup water
1 cup sugar
1/4 cup fresh ginger (sliced
or grated)
1/2 tsp vanilla extract
(optional)

HOW TO MAKE IT :

PEPPERMINT SYRUP

Heat & Dissolve – Combine water and sugar in a
saucepan over medium heat, stirring until
dissolved (3–5 minutes).

1.

Add Flavor – Remove from heat and stir in
peppermint extract. Cool completely.

2.

Ideal for peppermint mochas, lattes, or iced coffee.

M A K E S :  1  C U P  |  T I M E :  5  M I N U T E S

Saucepan
Whisk
Jar for storage

WHAT YOU NEED: INGREDIENTS:
1 cup water
1 cup sugar
1/2 tsp peppermint extract

HOW TO MAKE IT :
Heat & Dissolve – Combine water and sugar in a
saucepan over medium heat, stirring until
dissolved.

1.

Infuse Flavor – Remove from heat, stir in almond
and vanilla extracts. Let cool slightly.

2.

Store – Pour into a jar and refrigerate for up to 2
weeks.

3.

Perfect for lattes, iced coffees, or cappuccinos.

ALMOND SYRUP
M A K E S :  1  C U P  |  T I M E :  1 0  M I N U T E S

Saucepan
Strainer
Jar for storage

WHAT YOU NEED: INGREDIENTS:
1 cup water
1 cup sugar
1/2 tsp almond extract
1/2 tsp vanilla extract
(optional)
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HOW TO MAKE IT :

MATCHA SYRUP

Heat & Dissolve – Stir water and sugar over medium
heat until dissolved.

1.

Whisk in Matcha – Remove from heat, sift in matcha
powder, whisk, and add vanilla extract.

2.

Strain & Store – Strain to remove clumps, pour into
a jar, and refrigerate for up to a week.

3.

Perfect in matcha lattes, iced coffee, or espresso.

M A K E S :  1  C U P  |  T I M E :  1 0  M I N U T E S

Saucepan
Whisk
Jar for storage

WHAT YOU NEED: INGREDIENTS:
1 cup water
1 cup sugar
1 tbsp matcha powder
1/2 tsp vanilla extract

HOW TO MAKE IT :
Heat & Combine – Whisk coconut milk and sugar
in a saucepan over medium heat until sugar
dissolves (3–5 minutes).

1.

Enhance Flavor – Remove from heat, stir in vanilla
extract, and cool completely.

2.

Great in coconut lattes, iced coffee, or cold brew.

COCONUT SYRUP
M A K E S :  1  C U P  |  T I M E :  1 0  M I N U T E S

Saucepan
Whisk
Jar for storage

WHAT YOU NEED: INGREDIENTS:
1 cup coconut milk
1 cup sugar
1/2 tsp vanilla extract

HOW TO MAKE IT :

ORANGE SYRUP

Combine Ingredients – Heat water, sugar, and
orange zest in a saucepan until sugar dissolves.

1.

Simmer – Add orange juice and simmer for 5-7
minutes.

2.

Strain & Finish – Strain zest, cool slightly, and stir
in vanilla extract.

3.

Store – Refrigerate for up to 2 weeks.4.

Add to coffee, lattes, or iced drinks for a citrus twist.

M A K E S :  1  C U P  |  T I M E :  5  M I N U T E S

Saucepan
Strainer
Whisk
Jar for storage

WHAT YOU NEED: INGREDIENTS:
1 cup water
1 cup sugar
Zest of 1 orange
1/4 cup orange juice
1/2 tsp vanilla extract (optional)

HOW TO MAKE IT :
Heat Sugar & Water – Stir water and brown sugar
in a saucepan over medium heat until dissolved.

1.

Add Spices – Add cinnamon, cloves, and nutmeg.
Simmer 5-7 minutes.

2.

Strain & Finish – Remove spices, stir in vanilla
extract, and strain.

3.

Store – Pour into a jar and refrigerate for up to 2
weeks.

4.

Perfect for spiced lattes, hot chocolate,coffee or
Winter Drinks

SPICED SYRUP 
M A K E S :  1  C U P  |  T I M E :  1 0  M I N U T E S

Saucepan
Strainer
Whisk
Jar for storage

WHAT YOU NEED: INGREDIENTS:
1 cup water
1 cup brown sugar
1 cinnamon stick
4-5 cloves
1/4 tsp nutmeg
1/2 tsp vanilla extract
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SALTED CARAMEL SYRUP

HOW TO MAKE IT :
Melt Sugar – Melt brown sugar in a saucepan until
amber.

1.

Add Cream & Butter – Stir in heavy cream and
butter until smooth.

2.

Add Flavoring – Stir in vanilla and sea salt. Simmer
for 2-3 minutes.

3.

Cool & Store – Let cool, then store in the fridge for
up to 2 weeks.

4.

Drizzle over coffee or lattes for a rich flavor.

M A K E S :  1  C U P  |  T I M E :  1 0  M I N U T E S

Saucepan
Whisk
Jar for storage

WHAT YOU NEED: INGREDIENTS:
1 cup brown sugar
1/2 cup heavy cream
4 tbsp butter
1/2 tsp vanilla extract
1/2 tsp sea salt

HOW TO MAKE IT :
Combine Ingredients – Heat maple syrup, water,
brown sugar, and pecans in a saucepan until sugar
dissolves.

1.

Simmer – Let the mixture simmer for 5-7 minutes.2.
Strain & Finish – Strain pecans, cool slightly, then
stir in vanilla extract and salt.

3.

Store – Refrigerate for up to 2 weeks.4.

Drizzle over coffee or lattes for a nutty sweetness.

MAPLE-PECAN SYRUP
M A K E S :  1  C U P  |  T I M E :  1 0  M I N U T E S

Saucepan
Strainer
Whisk
Jar for storage

WHAT YOU NEED: INGREDIENTS:
1/2 cup maple syrup
1/2 cup water
1/2 cup chopped pecans
1/4 cup brown sugar
1/2 tsp vanilla extract
(optional)
Pinch of salt

HOW TO MAKE IT :

PASSION FRUIT SYRUP

Combine – Mix passion fruit pulp, water, and
sugar.

1.

Simmer – Heat for 10 minutes until it thickens.2.
Strain – Remove seeds and solids.3.
Add Lemon – Stir in lemon juice and let cool.4.
Store – Refrigerate for up to 2 weeks.5.

Add to iced coffee, lattes, or iced tea for a tropical
twist.

M A K E S :  1  C U P  |  T I M E :  1 5  M I N U T E S

Saucepan
Strainer
Whisk
Jar for storage

WHAT YOU NEED: INGREDIENTS:
1 cup passion fruit pulp
1 cup water
1 cup sugar
1 tbsp lemon juicet

HOW TO MAKE IT :
Combine Ingredients – Mix raspberries, water, and
sugar in a saucepan.

1.

Simmer – Heat for 10 minutes until raspberries
break down.

2.

Strain – Strain out seeds and pulp.3.
Add Lemon – Stir in lemon juice and let cool.4.
Store – Refrigerate for up to 2 weeks.5.

Add to coffee, iced lattes, or sparkling water for a fruity
twist.

RASPBERRY SYRUP
M A K E S :  1  C U P  |  T I M E :  1 5  M I N U T E S

Saucepan
Strainer
Whisk
Jar for storage

WHAT YOU NEED: INGREDIENTS:
1 cup raspberries
1 cup water
1 cup sugar
1 tbsp lemon juice
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HOW TO MAKE IT :
Caramelize – Heat sugar and water in a saucepan
over medium heat until deep amber (5-7 min).

1.

Add cream & butter – Slowly stir in heavy cream (it
will bubble), then mix in butter until smooth.

2.

Finish – Remove from heat, stir in vanilla and salt.
Cool before storing.

3.

Serve – Drizzle into coffee, lattes, or over desserts.4.

A rich, velvety syrup for café-style drinks and sweet
treats!

M A K E S :  1  C U P  |  T I M E :  1 5  M I N U T E S

WHAT YOU NEED:

HOW TO MAKE IT :
Prepare Fruit – Chop large fruit.1.
Combine – Mix fruit, water, and sugar in a
saucepan.

2.

Simmer – Cook for 10-15 minutes until thickened.3.
Strain – Remove pulp, pressing to extract liquid.4.
Add Lemon – Stir in lemon juice and let cool.5.
Store – Refrigerate for up to 2 weeks.6.

Add to coffee, lattes, or cold brew for a fruity twist.

Saucepan
Spoon
Measuring cups
Jar for storage

INGREDIENTS:
1 cup sugar
1/4 cup water
1/2 cup heavy cream
1 tbsp butter
1 tsp vanilla extract
Pinch of salt

FRUIT INFUSED SYRUPS
M A K E S :  1  C U P  |  T I M E :  1 5  M I N U T E S

Saucepan
Strainer
Whisk
Jar for storage

WHAT YOU NEED: INGREDIENTS:
 1 cup fruit (strawberries,
blueberries, or peaches)
1 cup water
1 cup sugar
1 tbsp lemon juice

CARAMEL SYRUP
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The Art of Coffee Pairings

Coffee culture is more than just brewing the perfect cup – it's an art that extends to pairing your coffee with

the right snacks, elevating the experience of every sip. In this chapter, we'll explore how to create perfect

pairings that not only enhance the coffee's flavor but also make your coffee breaks truly enjoyable.

Best Snacks to Pair with Your Coffee

The ideal snacks to accompany your coffee don't need to be complex – the goal is to keep them light, so

they complement rather than overpower the coffee's taste. Here are some of the best options:

Roasted Nuts – Almonds, walnuts, hazelnuts, or cashews pair wonderfully with bold coffees. Their

crunch and light oiliness create the perfect backdrop for the rich aroma of an espresso.

1.

Buttery Biscuits and Crisp Bread – Light, buttery biscuits or slices of fresh bread are excellent

companions for milk-based coffees like lattes or cappuccinos. These delicate, slightly sweet snacks

enhance the flavor of your coffee without overshadowing it.

2.

Vegetable Chips – If you prefer something savory, try pairing your coffee with sweet potato or carrot

chips. Their natural sweetness and a hint of salt make them a great match for coffees with fruity notes.

3.

Cheese – Darker roasts, especially, pair wonderfully with bold cheeses like cheddar, camembert, or blue

cheese. Try espresso with a piece of blue cheese – a pairing full of contrasts that’s both surprising and

delicious!

4.
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Sweet & Savory Combinations That Enhance Your Brew

Sweet and savory combinations have a special power to amplify your coffee, creating unique flavor

contrasts. Here are a few exciting ideas:

Chocolate and Sea Salt – Coffee, especially those with chocolatey undertones, combines beautifully with

dark chocolate and a touch of sea salt. This classic pairing brings a balance between the coffee's

bitterness and the sweetness of the chocolate.

1.

Grilled Cheese Sandwich with Jam – Pairing savory cheese, like mozzarella, with fruit jam can be

unexpectedly delicious when enjoyed with coffee. Try this with a cappuccino or macchiato for a delightful

contrast of flavors.

2.

Fruit Tart – For something light and fruity, a citrus, raspberry, or blueberry tart complements coffees with

floral notes. This refreshing pairing will definitely awaken your senses and provide a unique twist to your

coffee routine.

3.

Fresh Figs and Prosciutto – The sweetness of figs and the saltiness of prosciutto create an extraordinary

match for a coffee with a darker, more intense flavor. Try this with a moka or dark roast – it’s a pairing

that feels sophisticated and rich.

4.

The Ultimate Coffee and Dessert Pairings

Now let’s talk about the most beloved pairing of all – coffee with desserts. When coffee meets pastries,

cakes, and ice cream, the experience becomes truly indulgent. Here are a few classic pairings to elevate

your coffee moments:

Cappuccino and Tiramisu – This is a timeless combination. The smooth, creamy layers of tiramisu

perfectly complement the frothy, milk-based texture of a cappuccino, with the dessert’s subtle alcohol

notes enhancing the coffee's flavor. A match made in heaven.

1.

Espresso and Brownie – The rich, intense espresso pairs beautifully with the moist, chocolatey depth of a

brownie. The bitterness of the coffee balances the sweetness of the brownie, creating a perfect union of

flavors.

2.

Latte and Cheesecake – A latte, with its mild flavor and creamy texture, is a delightful match for a rich,

creamy cheesecake. The combination is smooth, and the cheesecake’s delicate sweetness harmonizes

with the coffee’s flavors, making each bite and sip even more enjoyable.

3.

Cold Brew and Vanilla Ice Cream – For those who prefer something cold, cold brew coffee with a scoop

of vanilla ice cream creates a refreshing dessert. The chilled, bold coffee and the creamy sweetness of

the ice cream are a wonderful summer treat.

4.
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Keep exploring the wonderful world of coffee! Don’t be afraid to experiment

with new brewing methods, flavors, and pairings. Each cup is an opportunity to

discover something new and make it your own.

There’s nothing quite like sharing a perfect cup of coffee with friends and

family. Whether it’s a casual get-together or a special occasion, the joy of

coffee brings people together.

Here’s to all the delicious coffee recipes ahead, and the endless possibilities

that come with each sip. Cheers to the art of coffee!

Bonus Section: Coffee Tips & Troubleshooting

Troubleshooting Your Coffee

Too Bitter? Try using a coarser grind or brewing for a shorter time to avoid

over-extraction.

Too Weak? Increase the coffee-to-water ratio or grind your coffee a bit finer to

enhance flavor intensity.

Too Sour? This could be due to under-extraction. Use slightly hotter water and

adjust your grind to a finer consistency.

How to Make Perfect Coffee Every Time

Use freshly ground coffee beans for the best flavor.

Measure your coffee and water for consistency.

Maintain the right brewing temperature (195°F–205°F or 90°C–96°C).

Experiment with grind size, brewing time, and ratios until you find your perfect

cup.

Fun Coffee Facts

Coffee is the second most traded commodity in the world, after oil.

The average coffee drinker consumes about 2-3 cups per day.

Did you know that coffee beans are actually seeds inside fruit called coffee

cherries?

Use these tips and fun facts to level up your coffee game and impress your

friends!

Conclusion
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Coffee Recipe Index
CLASSIC COFFEE DRINKS –
CAFÉ-STYLE BEVERAGES

Perfect Espresso Shot
Bold Americano
Creamy Cappuccino
Smooth Café Latte
Classic Café au Lait
Rich Mocha Bliss
Espresso Macchiato Twist
Italian Affogato Treat
Moka Pot Magic
Buttery Bulletproof Coffee
Dark Roast Ristretto
French Press Perfection
Traditional Turkish Coffee

8
9
9

10
10
11
11
12
12
13
13
14
14

15
16
16
17
17
18
18
19
19
20
20
21
21
22
22

FUN & INSTAGRAM-WORTHY 
COFFEE CREATIONS

Caramel Macchiato
Vanilla Latte
Cinnamon Latte
Maple Latte
Mocha Latte
Chocolate Hazelnut Latte
Coconut Latte
Lavender Latte
Honeycomb Latte
Pistachio Latte
Tiramisu Latte
Pumpkin Spice Latte
Rose Latte
Mint Latte
Blueberry Latte

23
23
24
24
25
25
26
26
27

Espresso Affogato Latte
Lemonade Latte
Coconut Lime Iced Latte
Viennese Coffee Elegance
Cherry Almond Macchiato
Irish Cream Cappuccino
Raspberry White Chocolate Cappuccino
Salted Caramel Macchiato
Banana Bliss Cappuccino

SEASONAL & HOLIDAY SPECIALTIES

Peppermint Mocha
Gingerbread Latte
Eggnog Latte
Holiday Apple Cinnamon Coffee
Cranberry Spice Coffee
Flat White Delight
Pumpkin Cream Cold Brew
Spiced Autumn Latte
Holiday Hazelnut Latte
Winter Spice Coffee
Red Velvet Latte
Spiked Caramel Latte
Choco-Mint Coffee
Candy Cane Mocha
Warm Almond Milk Coffee
Hot Chocolate Coffee
Caramel Pecan Coffee

30
31
31
32
32
33
33
34
34
35
35
36
36
37
37
38
38

BOOZY DELIGHTS

Classic Irish Coffee
Maple Whiskey Espresso
Spiked Apple Cider Coffee
Baileys Iced Latte
Spiked Eggnog Espresso
Hazelnut Brandy Mocha
Cognac Caramel Coffee
Chocolate Liqueur Cappuccino
Maple Bourbon Latte
Kahlúa Cold Brew Kick
Amaretto Almond Espresso
Tequila Coffee Sunrise
Bourbon Pecan Cold Brew
Whiskey Vanilla Latte
Mocha Rum Shake

39
40
40
41
41
42
42
43
43
44
44
45
45
46
46

Honeycomb Crunch Macchiato
Blueberry Muffin Cappuccino
Chai Spiced Macchiato
Strawberry Shortcake Cappuccino
Chocolate Orange Cappuccino

27
28
28
29
29
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Beetroot Cacao Espresso – Supports heart
health and circulation
Date-Sweetened Cold Brew – A natural
alternative to processed sugar
Green Coffee Detox – Made with unroasted
coffee beans for a fresh taste
Lemon Ginger Mocha – 
Detoxifies and aids in digestion
Soy Caramel Whisper – subtly sweet coffee
with soy milk and caramel
Blueberry Coffee Latte – 
Boosts immunity and increases antioxidants
Coconut Cloud Cappuccino – 
light and fluffy cappuccino with coconut milk

62

62

63

63

64

64

65

56

57

57

58

58

59

59

60

60

61

61

THE SCIENCE & HEALTH BENEFITS
OF COFFEE

Collagen Boost Mocha – Nourish Your
Skin & Joints
Chia Seed Espresso Tonic –
Refreshing & Omega-3 Rich
Hazelnut Dream Mocha – chocolatey-
hazelnut coffee with hazelnut milk
Anti-Inflammatory Golden Latte – With
turmeric for joint health
Protein-Packed Coffee Shake – A high-
protein coffee smoothie
Maca Energy Cold Brew – Supports
endurance and focus
Almond Milk Keto Mocha – A low-carb,
high-fat coffee
Avocado Espresso Delight – A creamy,
nutrient-packed energy drink
Turmeric Coconut Iced Coffee – Anti-
inflammatory and refreshing
MCT Oil Bulletproof Coffee – Keto-
friendly and brain-fueling
Oat Velvet Latte
creamy coffee with silky oat milk

Cuban Café con Leche
Italian Bicerin Delight
Brazilian Mocha Shake
Swedish Egg Coffee
Hong Kong Yuanyang (Coffee & Tea
Blend)
Vietnamese Egg Coffee
Ethiopian Buna Tradition
Turkish Cardamom Coffee
Indian Filter Coffee
Mexican Cinnamon Coffee
Moroccan Spiced Espresso
German Eiskaffee (Ice Cream Coffee)
Arabic Qahwa (Spiced Coffee)
Japanese Kyoto Slow Drip
Greek Frappe Bliss

47
48
48
49

49
50
50
51
51
52
52
53
53
54
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GLOBAL COFFEE DELIGHTS

DIY SYRUPS & SWEETENERS

Classic Vanilla Syrup
Hazelnut Syrup
Chocolate Syrup
Cinnamon Syrup
Maple Syrup
Ginger Syrup
Lavender Syrup
Almond Syrup
Peppermint Syrup
Coconut Syrup
Matcha Syrup
Spiced Syrup (for Winter Drinks)
Orange Syrup
Maple-Pecan Syrup
Salted Caramel Syrup
Raspberry Syrup
Passion Fruit Syrup
Fruit Infused Syrups
Caramel Syrup
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68
68
69
69
69
69
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70
70
70
71
71
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Espresso
Espresso Shot 8
Espresso Macchiato Twist 11
Dark Roast Ristretto 13
Italian Affogato Treat 12
Espresso Affogato Latte 23
Italian Bicerin Delight 48
Maple Whiskey Espresso 40
Amaretto Almond Espresso 44
Turkish Cardamom Coffee 51
Vietnamese Egg Coffee 50
Ethiopian Buna Tradition 50
Mexican Cinnamon Coffee 52
Moroccan Spiced Espresso 52

Cappuccino
Creamy Cappuccino 9
Irish Cream Cappuccino 25
Raspberry White Chocolate Cappuccino 26
Blueberry Muffin Cappuccino 28
Chocolate Orange Cappuccino 29
Strawberry Shortcake Cappuccino 29
Banana Bliss Cappuccino 27
Coconut Cloud Cappuccino 65
Chocolate Liqueur Cappuccino 43

Latte
Smooth Café Latte 10
Classic Café au Lait 10
Mocha Latte 17
Vanilla Latte 16
Cinnamon Latte 16
Maple Latte 17
Chocolate Hazelnut Latte 18
Coconut Latte 18
Lavender Latte 19
Honeycomb Latte 19
Pistachio Latte 20
Tiramisu Latte 20
Rose Latte 21
Pumpkin Spice Latte 21
Mint Latte 22
Blueberry Latte 22

Espresso Affogato Latte 23
Lemonade Latte 23
Coconut Lime Iced Latte 24
Viennese Coffee Elegance 24

Macchiato
Cherry Almond Macchiato 25
Salted Caramel Macchiato 26
Honeycomb Crunch Macchiato 27
Chai Spiced Macchiato 28

Cappuccino
Strawberry Shortcake Cappuccino 29
Peppermint Mocha 30
Gingerbread Latte 31
Eggnog Latte 31
Holiday Apple Cinnamon Coffee 32
Cranberry Spice Coffee 32
Pumpkin Cream Cold Brew 33

Cold Brew / Iced Coffee
MCT Oil Bulletproof Coffee – Keto-friendly and
brain-fueling 61
Oat Velvet Latte – creamy coffee with silky oat
milk 61
Protein-Packed Coffee Shake – A high-protein
coffee smoothie 58
Date-Sweetened Cold Brew – A natural
alternative to processed sugar 62
Kahlúa Cold Brew Kick 44
Iced Cold Brew – Chocolate Hazelnut 44
Lemonade Latte 23
Pumpkin Cream Cold Brew 33
Baileys Iced Latte 41
Kahlúa Cold Brew Kick 44
Amaretto Almond Espresso 44
Tequila Coffee Sunrise 45
Bourbon Pecan Cold Brew 45
Whiskey Vanilla Latte 46
Mocha Rum Shake 46
Brazilian Mocha Shake 48
Swedish Egg Coffee 49
Hong Kong Yuanyang (Coffee & Tea Blend) 49
Japanese Kyoto Slow Drip 54
Greek Frappe 55

Index of Coffee Categories
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Bliss Collagen Boost Mocha – Nourish Your
Skin & Joints 56
Chia Seed Espresso Tonic – Refreshing &
Omega-3 Rich 57
Maca Energy Cold Brew – Supports
endurance and focus 59
Avocado Espresso Delight – A creamy,
nutrient-packed energy drink 60
Turmeric Coconut Iced Coffee – Anti-
inflammatory and refreshing 60

Keto / Low-Carb / High-Fat Coffees
Almond Milk Keto Mocha – A low-carb,
high-fat coffee 61
MCT Oil Bulletproof Coffee – Keto-friendly
and brain-fueling 61
Buttery Bulletproof Coffee 13

Dairy-Free Coffees
Hazelnut Dream Mocha – chocolatey-
hazelnut coffee with hazelnut milk 57
Oat Velvet Latte – creamy coffee with silky
oat milk 61
Soy Caramel Whisper – subtly sweet coffee
with soy milk and caramel 64

Spiced Coffees
Arabic Qahwa (Spiced Coffee) 53
Beetroot Cacao Espresso – Supports heart
health and circulation 62
Lemon Ginger Mocha – Detoxifies and aids
in digestion 63
Mexican Cinnamon Coffee 52
Moroccan Spiced Espresso 52
Turkish Cardamom Coffee 51

Flavorful / Creative Coffees
Caramel Macchiato 15
Hazelnut Brandy Mocha 42
Cognac Caramel Coffee 42
Maple Bourbon Latte 43
Spiked Caramel Latte 36
Candy Cane Mocha 37
Choco-Mint Coffee 36
Mocha Rum Shake 46
Mocha Latte 17
Peppermint Mocha 30
Gingerbread Latte 31
Eggnog Latte 31

Maple Latte 17
Maple Whiskey Espresso 40
Spiked Apple Cider Coffee 40
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