WELCOME TO YOUR COFFEE JOURMEY

Dear Reader,

Welcome—and thank you for being here.
If you're reading this, it means you share a love for coftee. Not just as a drink but as a daily ritual, a source
of comfort, and a little indulgence in an otherwise busy day. Whether you're a complete beginner or a
passionate home barista, this book was created with you in mind—to inspire your creativity, deepen your
knowledge, and help you brew better coffee, one delicious cup at a time.

Thank you so much for choosing this book. There’s something special about holding a guide that can
open up new skills and experiences. Your support means more than words can say, and I'm honored to be
part of your coffee journey.

You'll find tips, tools, and techniques to demystify making great coffee at home. We’ll explore various
methods—from cold brew to espresso, French press to pour-over—and ofter simple steps to elevate your
brewing game. Each page brings clarity, confidence, and joy to your coffee moments.

Whether you're brewing a slow cup on a lazy Sunday morning or whipping up something quick before
work, I hope this book helps you appreciate both the process and the result. Remember, good coffee
doesn’t require expensive equipment or a barista badge—it just takes curiosity, a willingness to
experiment, and a genuine love for the drink.

A Quick Note About the Images
Throughout this book, you’ll find beautiful images of coffee beverages. These are meant to inspire and
visually represent the types of drinks you can create. However, please note that these images are only for
introductory and illustrative purposes.
The actual appearance of your drink may vary significantly depending on the ingredients used, preparation
technique, attention to the recipe, the tools available, and even the cup or glass it’s served in. The charm of
coffee is that no two brews are ever the same—and that’s part of what makes it so special.
Don’t worry if your drink looks a little different. Focus on the flavor, the aroma, and the satisfaction of
creating something with your hands. Coffee is personal. Your version is just as wonderful as any
picture-perfect shot.

Now, let’s begin this journey together. Please take a deep breath, grind some beans, and let’s brew
something extraordinary.

With warmth and appreciation,
Vlad



THE HEALTH BEMEFITS OF COFFEE:
MORE THAN JUST A MORNING PICK-ME-UP

Coftee has been enjoyed for centuries—and for good reason. This natural beverage, made from roasted
coffee beans grown on trees, is one of the most popular and widely studied drinks in the world. Decades of
research show that coffee offers a wide range of health benefits, from boosting brain function to
supporting longevity.

Here are five powerful reasons to keep sipping your daily cup:

1. Boosts Brain Function and Mood

Coffee is well known for helping you feel more awake and focused. But beyond the quick energy hit, its
natural compounds (like caffeine and antioxidants) support brain health in deeper ways. Studies show that
coffee can improve memory, attention, and cognitive performance, while also reducing the risk of
depression, anxiety, and even age-related diseases like Alzheimer’s and dementia.

2. Protects Against Chronic Diseases

Regular coffee consumption is linked to a lower risk of major chronic illnesses, including heart disease,
type 2 diabetes, liver disease, and certain types of cancer. Its anti-inflammatory and antioxidant properties
may play a key role in reducing disease risk and supporting long-term health.

3. Enhances Physical Performance

Whether you're hitting the gym or just taking a walk, coffee can give you the extra push you need. Its
caffeine content helps improve energy levels, endurance, and even reaction time. That’s why it’s a favorite
among athletes and fitness enthusiasts worldwide.

4. May Help You Live Longer

Multiple large studies suggest that coffee drinkers tend to live longer than non-drinkers. One UK-based
study found that drinking around three cups a day was associated with a 12% reduction in overall
mortality—whether the coffee was instant, ground, or decaf That’s a pretty good reason to enjoy another
cup.

5. Supports Gut Health

Here’s a lesser-known benefit: coffee may also promote a healthy gut. Research suggests that coffee can
help balance the gut microbiome by supporting beneficial bacteria and improving digestion. Plus, its
natural compounds may help stimulate the production of stomach acid and bile, which aid in breaking
down food efficiently.

So next time you reach for your coffee, know that you're not just fueling your day—you're supporting your
body and brain in more ways than one. Cheers to your health, one cup at a time!



CoLp BREW COFFEE

Cold-brew coffee isn’t defined by the type of beans or how it’s served—it’s all about how it’s made.
Unlike traditional coffee, which uses hot water to extract flavor quickly, cold brew steeps coffee grounds in
cool or room-temperature water over a long time. The result? It is a smooth, mellow drink with low acidity
and rich flavor.

And no, “cold brew” doesn’t mean it has to be served cold (though it usually is, often over ice). It’s the
brewing process that makes it cold brew.
Let’s break down how it works—and how you can make the perfect cold brew at home.

What Makes Cold Brew Unique?

Cold brew is brewed slowly—typically 12 to 18 hours. Because no heat is involved, the extraction is gentler
on the coffee grounds, producing a naturally sweeter, smoother drink.

You can use any beans you like, but the grind size and water ratio make all the difference. Depending on
your taste, you'll usually have a concentrate that you can dilute with water, milk, or ice.

What You’ll Need
To get started, gather these essentials:
+ Cold brew maker, French press, or large container
« Filter (cloth or paper)
*Scale (for accurate coffee-to-water ratio)
* Grinder (optional, but ideal for freshness)

Choosing a Cold Brew Coffee Maker
Cold brew makers range from simple carafes with built-in filters to all-in-one electric brewers. Here’s how
to choose what fits you best:
+Budget: Set a comfortable price range and consider extras like replacement filters.
+Space: Check the size—compact setups work great in small kitchens.
+ Capacity: Want a single cup or enough to last the week?
* Features: Some brewers double as hot coffee makers or have automatic timers.
*Cleaning: Dishwasher-safe parts make life easier.
*Design: Go for something that suits your kitchen’s vibe.
*Reviews: It's always a good idea, especially for filter quality.
You can also use what you already have. A Mason jar, pitcher, or French press works just as well.

Filters: Cloth vs. Paper
You'll need one if your brewer doesn’t have a built-in filter. Here’s a quick breakdown:

* Cloth Filters
They are reusable, eco-friendly, and good at delivering a smooth, full-bodied taste. Just be sure to rinse
thoroughly after each use and boil them every 6-8 weeks to keep them clean.

* Paper Filters
They soak up more oils, resulting in a cleaner, lighter taste. If you don’t like any papery flavors, give them a
quick rinse before use. Unbleached filters are eco-friendly, but bleached ones may offer a cleaner
flavor—your choice!
Whatever you use, make sure the filter fits your container properly—bunching or folding can lead to
uneven extraction.

Don’t Skip the Scale
Measuring your coffee and water with a digital scale ensures consistent results. Plus, it makes it easier to
replicate the brews you love—and tweak the ones you don’t.



Grinding for Cold Brew
Freshly ground beans are key for flavor, and the grind size matters. Cold brew calls for a coarse grind, like
sea salt. Too fine, and you’ll end up with a bitter, over-extracted brew. Too coarse, and it might taste weak
or watery.

* Burr Grinders (Recommended)
It gives you an even, consistent grind. It's great for cold brew, French press, or any brew method requiring
precision.

+ Blade Grinders
It is less consistent but affordable and easy to use. With some trial and error, you can find your perfect
grind time.
Always follow safety and cleaning instructions for the best performance, regardless of which grinder you
use.

How to Brew Cold Brew Coffee
Making cold brews is easy! Just follow these basic steps:
1. Pick your beans — Any roast will do, but medium to dark roasts work exceptionally well.
2. Grind coarsely - Think sea salt texture.
3. Mix coffee and cold water — A typical ratio is 1:4 for a concentrate (e.g., 1 cup coffee to 4 cups water).
4. Let it steep — Cover and leave it at room temperature or in the fridge for 12-18 hours.
5. Strain — Use your filter of choice to remove the grounds.
6. Serve and enjoy - Dilute with water, milk, or ice as desired.
Tip: You can store cold brew in the fridge for up to a week.

Cleaning Up

Don'’t skip cleanup—leftover grounds and oils can affect future brews. Rinse and wash all containers, clean
the filter, and let everything dry thoroughly. Your taste buds (and your next batch of coffee) will thank you.
Cold brew coffee is one of the most versatile, forgiving, and rewarding ways to enjoy coffee at home.
Whether you're looking for a refreshing summer drink, a gentle morning wake-up, or a bold concentrate
for iced lattes, cold brew’s got you covered.



How TO BREW THE PERFECT DRIP COFFEE

When making coftee, the “best” method is simply the one that gives you the most enjoyable cup. Drip
coffee remains one of the most popular and approachable brew methods, especially for those just starting.
It’s easy, consistent, and convenient—all with the potential to taste amazing when done right.

Let’s break it down from choosing your gear to making a fresh pot.

What is Drip Coffee?

Most people picture Drip coffee when they think of a traditional coftee maker. It’s brewed in an automatic
machine that drips hot water over ground coffee in a filter. The water extracts flavor through the grounds
and drips into a carafe below.

This method is beloved in many homes and offices because it delivers bright, well-balanced coffee with
minimal effort.

What You’ll Need
To get started with drip coffee, gather these essentials:
« Automatic drip coffee maker
* Coffee filters (unless your machine has a reusable filter)
« Coffee beans (or pre-ground coffee)
« Coffee grinder (recommended for freshness)
« Cold, filtered water

Choosing a Drip Coftfee Maker
There’s a drip coffee machine for every budget, kitchen size, and coftee preference. Here are some key
things to consider when shopping:
* Filter basket shape:
- Flat-bottom filters allow faster water flow for a smoother, lighter flavor.
- Cone-shaped filters slow down water, often yielding a richer, more complex taste.
« Capacity: How many cups do you drink daily?
* Features: Do you want programmable settings, auto-shutoff, or a warming plate?
« Size and style: Will it fit on your counter and kitchen aesthetic?
* Cleaning: Machines with more features may require more upkeep.
* Noise level: Important if youre brewing early in a quiet household.
+ Customer reviews: Always a smart step before buying.

Picking the Right Coffee Filter

There are three main types of filters, each with its impact on flavor and sustainability:
« Paper Filters:

- Trap more oils for a cleaner cup.

- Available in bleached or unbleached (rinse before using to reduce any paper taste)

- Many biodegradable or compostable options are available.
« Metal Filters:

- Allow more oils and fine ground through, resulting in a fuller-bodied taste.

- Reusable and eco-friendly

- Require thorough cleaning
« Cloth Filters:

- It is less common but reusable and produces a clean cup.

- It needs to be washed and dried properly after each use.

Ensure your filter fits your machine properly to avoid ground clogging or uneven brewing.



Grind Size Matters
Grinding your beans just before brewing ensures the freshest cup. A medium grind—similar to kosher
salt—is ideal for drip coffee.
« Too fine? Coftee may taste bitter or over-extracted.
* Too coarse? It may be weak or watery.
Here’s a quick coffee grind guide by brew method:
Brewing Method  Grind Size

French press Coarse (like rock salt)
Cold brew Coarse

Drip coffee Medium (kosher salt)
Pour-over Medium

Espresso Fine (like table salt)

How to Brew Drip Coffee (Step-by-Step)

1. Fill the reservoir with fresh, cold water (preferably filtered).

2. Insert your filter into the basket (paper or reusable).

3. Measure your coffee grounds. Use 1 to 2 tablespoons of ground coftee for every 6 ounces of
water—known as the “Golden Ratio.”

4. Add the grounds to the filter.

6. Start the machine and let it brew.

7. Enjoy your coffee! Don’t forget to compost or dispose of your used grounds responsibly.

Cleaning Your Coffee Maker
Regular cleaning keeps your coffee tasting great and extends the life of your machine.

* Daily: Rinse the filter basket and carafe with hot water. Wipe down any spilled coftee, especially from
the warming plate.

» Weekly or after heavy use: Wash removable parts with warm, soapy water to remove coffee oils and
residue.

» Monthly (or every 3-6 months): Descale the machine to remove mineral buildup, especially if you use
tap water. Many machines support a vinegar-and-water cleaning cycle (always check the manual). Rinse
thoroughly afterward with plain water.

Fun Coffee Facts

* Brew time: Drip coffee typically takes about 5 minutes to brew.

« Ratio recap: Stick to 1-2 tablespoons of coffee per 6 oz of water for optimal taste.

« Drip vs. pour-over: Both use hot water and a filter, but pour-over is manual and allows for more
control, while drip machines automate the process for convenience and consistency.

Final Thoughts

Drip coffee is a classic because it’s simple, efficient, and endlessly tweakable. Whether you like your coffee
bold or bright, light or rich, you can adjust grind size, water ratio, and beans until you find your perfect
cup.

Happy brewing!



FRENCH PRESS COFFEE: A SIMPLE GUIDE
TO BOLD, FLAVORFUL BREWING

There’s something delightfully satisfying about brewing coffee in a French press. With no buttons, pods,
or fuss, this method gives you complete control over the brewing process — and the result? A rich,
full-bodied cup that lets your coffee shine.

So what exactly is French press coffee, and why do so many coftee lovers swear by it? Let’s dive in.

What Is French Press Coffee?

French press coffee is named after the device used to make it—a cylindrical coffee maker known as a
French press, cafetiére, or coffee plunger. It works by steeping coarsely ground coffee in hot water and then
separating the grounds from the liquid using a plunger with a metal or mesh filter.

The method is simple, but the results are anything but basic. French press coftee is known for its bold
flavor, heavy body, and oily, rich texture — qualities that paper filters often strip away in other brewing
methods.

What You'll Need
Before you start, gather your gear:
* A French press (size depends on how many cups you want to make)
* A kettle (ideally with temperature control)
* A thermometer (if not built-in)
* A coftee grinder (burr grinders work best)
« A digital scale
* Your favorite coffee beans

Choosing the Right French Press
Not all French presses are created equal. Here's what to consider:

* Material: Glass is classic and lets you watch the process, but it is fragile. Metal and ceramic offer
durability and heat retention. Double-walled designs keep your coffee hot longer.

« Capacity: French presses range from single-cup sizes to large 8-cup models. Match your press to your
daily coffee habits.

* Design: From minimalist stainless steel to colorful stoneware, you can pick one that fits your kitchen
vibe.

* Ease of cleaning: Make sure the filter is easy to remove and clean.

Coffee Beans and Grind Size

The quality of your cup starts with the beans. For a classic French press taste—rich, earthy, and
complex—go for medium to dark roasts. But feel free to experiment with lighter roasts if you prefer
brighter, fruitier flavors.

As for grind size, coarse is key—think sea salt texture. A grind that’s too fine can lead to over-extraction
and bitterness (not to mention clog your filter), while too coarse may cause the coffee to taste weak or sour.
If youre grinding at home, use a burr grinder for the most consistent results.

Water Temperature and Ratio

For the best flavor, use filtered water heated to around 93°C (200°F) — just below boiling. If you don’t
have a thermometer, bring your water to a boil, then let it rest for 30 seconds before pouring.

The golden ratio? Start with 1:15, or 1 gram of coffee per 15 grams of water. That’s roughly two
tablespoons of coffee for every 6 ounces of water, but weighing your ingredients will always give better
results.



How to Brew French Press Coffee — Step-by-Step
1. Boil your water and let it cool slightly (93°C is ideal).
2. Grind your coffee to a coarse consistency.
3. Add the grounds to the French press.
4. Pour in hot water, saturating the grounds entirely.
5. Stir gently after 1 minute to break the crust on top.
6. Place the lid on the press with the plunger up and let it steep for 4 minutes.
7. Press the plunger down slowly and steadily.
8. Serve and enjoy immediately — or transfer to another container to avoid over-extraction.

Cleaning Your French Press
Cleaning your French press after each use is essential. Coffee oils and leftover grounds can build up and
affect the taste of your next brew.
To clean:
* Disassemble the filter
* Rinse and scrub with warm soapy water.
« Dry thoroughly before the subsequent use
If your press is dishwasher-safe, that is even better — check the manufacturer’s instructions.

Final Thoughts

French press coffee is perfect for anyone who wants more control, flavor, and ritual in their coffee routine.
It’s simple yet customizable—whether you're brewing a single cup for yourself or making a batch for
brunch with friends.



ESPRESSO: A BOLDP BREW
WITH A BIG PERSONALTY

Espresso isn't a coffee bean or roast type—it’s a method. The word comes from the Italian for "pressed
out, precisely what happens when you make a shot: nearly boiling water is pushed through the tightly
packed, finely ground coftee at high pressure. The whole thing takes about 25-30 seconds, but the result?
A small, powerful cup with layers of flavor—and a beautiful crema on top.

Whether sipping it straight or using it as the base for a cappuccino, latte, or macchiato, espresso delivers
an intense, full-bodied coffee experience.

What You Need to Make Espresso at Home
Making great espresso at home doesn’t mean you need a coftee shop setup—but a few key tools will help.

1. Espresso Machine

There are four types to choose from, based on how hands-on you want to be:

« Automatic—These are great for beginners. You just press a button and go. Some even have timers or
built-in grinders.

+ Semi-automatic: You control when the shot starts and stops. This is a favorite for people who want a
balance between ease and customization.

« Manual (Lever) - Total control. You decide everything—brew time, pressure, water flow. Best for
experienced coffee lovers.

« Super-Automatic: Push a button, and the machine does everything—from grinding beans to frothing
milk. This is very convenient but expensive and less customizable.

Things to consider when choosing your machine:
« Budget
* Size and counter space
* Number of shots you’ll make daily
* Ease of cleaning
» Style and noise level
* Reviews from other coffee drinkers

2. Grinder

Freshly ground beans are key. Burr grinders are best—they produce consistent, even grinds (essential for
espresso) without overheating the beans. Blade grinders are cheaper but less precise.

Pro tip: Grind just before brewing for the freshest flavor.

3. Digital Scale
Consistency is everything in espresso. Weighing your coffee and water ensures every shot is balanced.
Most baristas use about 18-20 grams of ground coffee per double shot.

Espresso Grind: Why It Matters
Espresso uses a fine grind, about the texture of table salt. If the grind is too coarse, your shot will taste
weak and watery (under-extracted). It may taste bitter or overly sharp (over-extracted) if it is too fine.

Brewing the Perfect Espresso Shot

Here’s a simple step-by-step process:
1. Preheat your machine - Let it warm up for 15-30 minutes for best results.
2. Grind your beans - Use a fine grind and weigh out your dose.



3. Tamp the grounds - Press them evenly and firmly into the portafilter. Consistency matters!

4. Start the shot — Lock the portafilter into the group head and start brewing.

5. Time it — A standard double shot takes about 25-30 seconds. Adjust your grind or dose if it pulls too
fast or slow.

6. Serve and enjoy - Sip it straight or use it as the base for your favorite espresso drinks.

Aftercare: Cleaning Your Espresso Gear
After each use:

* Remove the portafilter and discard the used puck.

*Rinse the portafilter and wipe down the group head.

* Backflush your machine regularly (check your manual).

« Steam wand maintenance is essential for milk-based drinks—purge and wipe it immediately after use.
A clean machine = better-tasting coffee. Always.

Final Thoughts
Espresso is more than just a shot of coffee—it’s a ritual. It gives you the power to experiment, refine, and

enjoy every cup as you like. Whether just getting started or deep into your coffee journey, dialing in your
espresso at home can be fun and incredibly rewarding.



ESPRESSO

Strong. intense.
invigorating. flavorful



CLASSIC ESPRESSO

A bold, concentrated, and aromatic coftee, espresso is the foundation of many classic coffee drinks. With
its rich crema and deep flavor, a well-made espresso is firm and smooth, offering a perfect balance of

acidity, sweetness, and bitterness.

Ingredients (1 serving):

+9 g finely ground espresso beans
(for a single shot) or 18g for a double shot.

+30 ml (1 oz) hot water at 195-205°F (90-96°C).

+ Espresso machine, Moka pot, or Aeropress
(alternative brewing methods available below).

Instructions:

1. Grind the Coffee

« Use freshly roasted espresso beans and grind
them very finely—similar to powdered sugar.

« The grind size should be consistent to ensure
proper extraction.

2. Tamp the Coffee Grounds
« Fill the espresso portafilter with 9g (single
shot) or 18g (double shot) of ground coffee.

« Use a tamper to press down the grounds firmly

and evenly—this helps create the right pressure
for extraction.

3. Pull the Espresso Shot

« Lock the portafilter into the espresso machine.
Start the extraction—a perfect shot should take
25-30 seconds.

* You should see a smooth, golden crema
forming espresso.

4. Serve & Enjoy

« A single shot (30ml) of espresso should be
rich, bold, and balanced.

+ Enjoy it as is, or use it as a base for lattes,
cappuccinos, macchiatos, or Americanos.

Alternative Brewing Methods (Without an Espresso Machine)
+ Moka Pot - A stovetop espresso maker that creates a strong, espresso-like coffee.
« Aeropress — Brew with acceptable grounds, steep for 30 seconds, and press firmly for a rich

espresso-style shot.

* French Press "Espresso” — Use fine grounds, steep for 4 minutes, and press down slowly. While not true

espresso, its a good alternative.

Pro Tips:

« Use freshly roasted, high-quality espresso beans for the best flavor.

* Water temperature matters—too hot or too cold will affect the taste.

* If the espresso is too watery, use a finer grind or increase the tamping pressure.
» If it's too bitter or takes longer than 30 seconds, use a coarser grind.

A perfect espresso is more than just a drink—its an experience. Strong, aromatic, and deeply satistying, its

the purest expression of coffees flavor and craftsmanship.



ESPRESSO MACCHIATO

A bold and elegant Italian classic, the Espresso Macchiato balances the vigorous intensity of espresso with
a touch of creamy milk foam. Unlike lattes or cappuccinos, macchiato (meaning "stained” or "spotted” in
Italian) keeps the focus on the coffee, with just a tiny dollop of milk foam to soften its edge.

Ingredients (1 serving):
+ 1-2 shots of espresso (1 0z / 30ml per shot) —
Brewed from high-quality coffee beans.

+ 1-2 teaspoons foamed milk -
With a velvety, melted-ice-cream texture.

Instructions:
1. Brew the Espresso 3. Add the Milk Foam

* Prepare a single (30ml) or double (60ml) « Swirl the milk jug gently to remove large
espresso using an espresso machine, Moka pot, bubbles.
or Aeropress. « Scoop 1-2 teaspoons of foam using a spoon

* Pour it into a small espresso cup (demitasse). and gently place it on the espresso.
2. Foam the Milk 4. Serve & Enjoy

« Steam a small amount of milk (around 50ml) * Enjoy immediately while hot, sipping through
using an espresso machine’s steam wand, a milk the foam to experience the rich espresso flavor
frother, or a whisk. with a hint of creaminess.

« The goal is to create light foam with fine
microbubbles—not too airy or thick.

Pro Tips:

« For a more intense version, reduce the milk to just a single teaspoon of foam.

* Add a splash of warm milk before the foam for a slightly creamier variation.

« In Italy, espresso macchiato is often enjoyed throughout the day, unlike cappuccino, traditionally
morning drink.

With its deep, full-bodied coffee flavor and a delicate touch of milk, the Espresso Macchiato is a pure,
unpretentious, and sophisticated coffee experience.



Dorpio [DOUBLE ESPRESSO]

A doppio, or double espresso, is the purest expression of coffee’s bold, rich flavors. It offers twice the
strength of a standard espresso. With a deep crema, full-bodied taste, and intense aroma, it’s a favorite for
coffee lovers who enjoy a strong yet smooth caffeine kick.

Ingredients (1 serving):

+ 18-20g freshly ground espresso beans
(medium-dark to dark roast for a rich,
balanced flavor).

+ 2 0z (60ml) hot water at 195-205°F (90-96°C).

« Espresso machine or alternative methods (see below).

Instructions:
1. Grind the Coffee 3. Pull the Espresso Shot
» Measure 18-20g of coffee beans and grind « Lock the portafilter into the espresso machine.
them to a fine, powdery consistency—finer than « Start the extraction—a perfect doppio should
table salt but not clumpy. take 25-30 seconds to produce 2 oz (60ml) of
espresso.
2. Prepare the Portafilter * You should see a thick, golden crema form on
+ Fill the espresso basket (portafilter) with the top, a sign of a well-pulled shot.
ground coffee.
« Use a tamper to press down firmly and evenly, 4. Serve & Enjoy
ensuring a level surface for optimal extraction. « Pour the double espresso into a pre-warmed

demitasse cup to maintain heat.

« Enjoy as is for a pure espresso experience.
Add sugar, milk, or a splash of hot water for an
Americano.

Alternative Brewing Methods (Without an Espresso Machine)
+ Moka Pot — Produces a strong espresso-like coftee with a slightly different texture.
* Aeropress "Espresso’ — Use acceptable grounds, steep for 30 seconds, and press firmly.
« Hand Pump Espresso Maker — Requires manual pressure but delivers an actual doppio experience.

Pro Tips:
« If the shot is too watery, use a finer grind or apply more pressure when tamping.
« Use a coarser grind if it’s too bitter or takes longer than 30 seconds.
« Try a lighter tamp for an extra creamy texture and increase the brew pressure slightly.

A doppio is not just a drink—it’s a ritual. Strong, smooth, and intensely aromatic, it delivers the perfect
espresso experience in every sip.



RISTREIIO

A ristretto is an ultra-concentrated espresso shot extracted using less water and a shorter brew time,
resulting in a bold, rich, and syrupy coffee experience. This brewing method enhances the sweet and
complex notes of the coffee while reducing bitterness, making it a favorite for espresso enthusiasts.

Ingredients (1 serving):

+ 16-18g medium-roast coffee beans
(adjust according to your portafilter size).

« Filtered water (for optimal flavor extraction).

Step-by-Step Instructions
Step 1: Grind the Coffee Beans

+ Measure 16-18g of coffee beans, depending on

your espresso filter basket size.

+ Use a burr grinder to grind the beans to a fine
espresso consistency.

- The grind should be finer than a standard
espresso grind to slow down extraction and
intensify the flavors.

Step 2: Prepare the Portafilter

« Insert the dry, clean filter basket into the
portafilter.

« Pour the ground coftee into the filter basket,
ensuring an even distribution.

* Gently tap the portafilter on a flat surface to
level the grounds before tamping.

Step 3: Tamp the Coffee Grounds

« Apply consistent and firm pressure to
compress the coffee grounds evenly using a flat
tamper.

« The tamped coffee should create a smooth,
level puck with 2-3mm of headspace between it
and the espresso machine's shower screen.

- If there is too much space, increase the coffee

dose slightly. If there is not enough space, reduce
the coffee dose.

Pro Tips for the Perfect Ristretto:

Step 4: Brew the Ristretto

« Lock the portafilter into the machine and
position a preheated espresso cup under the
spout.

» Start the extraction process and carefully
monitor the time.

- You may need to stop the shot manually if you
use a manual or semi-automatic espresso
machine.

Step 5: Control the Extraction Time

* Pull the ristretto shot for 15-18 seconds,
shorter than a standard espresso extraction.

« Stop the shot once you've extracted about
30ml for a double ristretto.

- This shorter extraction emphasizes the rich and
syrupy body while reducing bitterness.

Step 6: Serve & Enjoy

» Take a moment to appreciate the deep aroma
and rich crema on top of the ristretto.

« Sip slowly and enjoy this concentrated

espresso shot's intense, naturally sweet, and
full-bodied flavors.

+ Use fresh, high-quality beans — A medium or light espresso roast works best to highlight the sweet,

complex flavors.

« Fine-tune your grind size - Make the grind slightly finer if the shot extracts too quickly. If it extracts too

slowly, adjust to a slightly coarser grind.

« Always use filtered water — Water quality significantly affects the clarity and taste of your ristretto.
* Preheat your cup - This helps maintain the optimal temperature for a whole flavor experience.
* Experiment with dose and ratio — A 1:1 to 1:1.5 coffee-to-water ratio is ideal for a ristretto.



AMERICANO

The Americano is a simple yet elegant coffee beverage that blends the bold intensity of espresso with hot
water, creating a smooth, milder coffee experience without compromising on depth of flavor. This classic

drink is ideal for those who love the richness of espresso but prefer a less concentrated taste.

Ingredients (1 serving):

*2 oz (60ml) freshly brewed espresso (double shot).

+4 0z (120ml) hot water (about 190°F or 88°C,
just below boiling).

Step-by-Step Instructions

Step 1: Brew the Espresso

+ Grind fresh coffee beans to a fine espresso
consistency if using a grinder.

« Prepare the espresso using your preferred
brewing method:
- Espresso machine: Pull a double shot (2 0z)
directly into a preheated cup.
- Moka Pot: Brew a concentrated 2 oz shot and
pour it into a serving cup.
- Aeropress or French Press: Use a finer grind and
less water to mimic an espresso shot.

« Set the freshly brewed espresso aside while
you heat the water.

Step 2: Heat the Water

« Boil fresh, filtered water, then cool slightly to
around 190°F (88°C).
- If using an espresso machine, dispense hot water
directly from the machine.
- If using a kettle or teapot, heat the water and
allow it to cool for 30-60 seconds before pouring.

Pro Tips for the Perfect Americano
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Step 3: Combine the Espresso and Hot Water
« Pour the hot water into the espresso cup
slowly and steadily.
- Adding water to espresso (instead of vice versa)
preserves the crema and ensures a well-balanced
taste.
« Gently stir to blend the flavors evenly, if
desired.

Step 4: Serve & Enjoy

« Sip and appreciate the rich yet smooth flavor
of your Americano.

« Enjoy as is, or customize with milk, sugar, or
flavored syrups to suit your preference.

+ Control the water temperature. Water that’s too hot can scorch the espresso, while water that’s too cool

will not extract enough flavor. Aim for 190°F (88°C).

« Use high-quality, freshly ground coffee beans - A medium or dark roast works best for a traditional

Americano.

+ Adjust the water ratio—A 1:2 espresso-to-water ratio is standard, but you can experiment with a stronger

or milder flavor.

* Make an Iced Americano - Pour cold water over espresso and serve over ice cubes for a refreshing

chilled version.



RED EYE

An Energizing Espresso-Infused Coffee

The Red Eye is an invigorating coffee drink that combines a full cup of brewed coffee with a shot of
espresso. This delightful blend is perfect for anyone looking to increase their energy levels, as it offers the
rich, smooth taste of coffee paired with the robust kick of espresso. Enjoying a Red Eye can be an excellent
way to power through your day, providing flavorand

an extra boost when needed.

Ingredients (1 serving):

*1 cup (240ml) brewed coftee (use your preferred

brewing method)
« 1 shot (30ml) espresso (freshly brewed)
Optional Additions:

» Sugar, milk, or cream (adjust to taste if preferred)

Step-by-Step Instructions

Step 1: Brew the Coffee

« Select your preferred coffee brewing method:
- Drip coffee maker — A standard and convenient
option.
- French press — For a more prosperous,
fuller-bodied coffee.
- Pour-over (V60 or Chemex) — For a cleaner,
more refined taste.
- AeroPress — For a strong and smooth brew.

» Measure and grind fresh coffee beans if whole
beans are used.

* Brew 1 cup (240ml) of coffee and set it aside
while preparing the espresso.

Step 2: Prepare the Espresso

+ While the coffee is brewing, pull a shot of
espresso (30ml) using one of the following
methods:
- Espresso machine — The best option for a classic,
intense espresso shot.
- Moka pot (stovetop espresso maker) — An intense
and concentrated alternative.

Pro Tips for the Best Red Eye Coffee

- AeroPress — This can be used to make a focused
espresso-style shot.

Step 3: Assemble the Red Eye

+ Pour the freshly brewed espresso shot into a
large coffee mug.

* Carefully pour the brewed coffee over the
espresso, ensuring the two elements combine
smoothly for a harmonious flavor profile. This
allows the flavors to blend naturally.

» To achieve an even flavor throughout your
coffee, gently stir the mixture, ensuring the
espresso is distributed uniformly.

Step 4: Customize & Serve

* Add sugar, milk, or cream to adjust the desired
taste to your preference.

« Serve immediately and enjoy your homemade
Red Eye coftee's deep, bold, and smooth flavors.

* Use fresh, high-quality beans - A medium or dark roast works best to balance the flavors of brewed

coffee and espresso.

* Adjust the strength—For an even stronger version, Try a Black Eye (two espresso shots) or a Dead Eye

(three espresso shots).

* Preheat your mug - This keeps your drink warmer for longer and enhances the overall experience.
* Experiment with sweeteners — Try adding honey, brown sugar, or flavored syrups for a unique twist.



BLACK EYE

The Black Eye is a highly caffeinated coftee drink that combines a full cup of brewed coftee with two
espresso shots. This drink packs a serious punch, making it an excellent choice for those needing an extra
boost of energy to power through a long day or night. The name comes from the idea that it’s strong

enough to feel like a punch to the face,
leaving you as alert as ever.

Ingredients (1 serving):

* 15 oz (14g) medium-ground coffee beans
(for brewed coffee)

+1 0z (28g) finely ground coffee beans
(for espresso shots)

+ 10 oz (300ml) filtered water

* Milk, cream, or sugar (optional, to taste)

Step-by-Step Instructions

Step 1: Brew the Coffee

« Grind fresh coffee beans to a medium
consistency if using whole beans.

« Using your preferred coffee brewing method,
prepare 8 ounces (240ml) of brewed coffee:
- Drip coffee maker — A standard and convenient
option.
- French press — For a more decadent, more
full-bodied coffee.
- Pour-over (V60 or Chemex) — For a clean,
well-balanced cup.
- AeroPress — A strong and smooth alternative.

+ Set the brewed coftee aside in a large mug
while preparing the espresso shots.

Step 2: Prepare the Espresso Shots

+ Grind 1 ounce (28g) of coffee beans to a fine
espresso grind.

« Brew two espresso shots (about 2 ounces total)
using one of the following methods: -

Pro Tips for the Perfect Black Eye

- Espresso machine — Pull two single shots
separately or extract a double shot.

- Moka pot (stovetop espresso maker) — Brew a
stronger espresso-like concentrate.

- AeroPress (espresso-style) — Use less water and
extra-fine grounds to mimic an espresso shot.

Step 3: Assemble the Black Eye

« Pour both freshly brewed espresso shots into
the mug with the brewed coffee.

« Stir gently to blend the bold flavors evenly.

Step 4: Customize & Serve

« If the drink is too strong, you can smooth out
the intensity by adding milk, half-and-half, or
sugar to taste.

- Serve immediately and enjoy the
ultra-caffeinated, bold flavors of the Black Eye.

« Use freshly ground beans - Opt for a medium or dark roast to complement the bold espresso shots.
« Adjust strength—Would you Prefer it to be even stronger? Try a Dead Eye (three espresso shots) for

maximum caffeine power.

* Preheat your mug - This keeps your coffee hotter for longer.
* Make it iced — Brew iced coftee, then pour the espresso shots over ice for an extra-refreshing version.



LUNGO

A Lungo is an espresso pulled with more water, resulting in a longer extraction time and a milder, more
aromatic coffee than a standard espresso. While it retains the richness of an espresso, the lungo offers a
smoother, less intense taste with subtle flavor nuances.

Ingredients (1 serving):

* 9g espresso roast coffee (for a single shot)
(18g for a double shot)

« Filtered water (used by your espresso machine)

* Equipment Needed:

* Espresso machine (manual, semi-automatic,
or automatic)

« Coftee grinder (if using whole beans)

« Tamper (press the coffee grounds evenly)

« Portafilter (the filter basket that holds the coffee grounds)
* Knock box (for discarding used coffee grounds)

Step-by-Step Instructions

Step 1: Grind the Coftee Beans

« Measure 9g of coffee beans (or 18g for a
double lungo) and grind them to a fine
consistency, similar to standard espresso
grounds but slightly coarser.

» Remember that different coftee beans and
roast levels may require slight grind adjustments
to achieve the perfect extraction.

« If your shot runs too fast or tastes weak, try a
finer grind; if it's too slow and bitter, go slightly
coarser.

Step 2: Prepare the Portafilter and Tamp the
Grounds

* Insert the portafilter into the espresso machine
and preheat it with hot water. This step ensures
optimal temperature stability.

+ Add the ground coffee to the portafilter,
making sure it's slightly mounded over the top.

« Use a tamper to evenly press the coffee
grounds firmly into the filter basket, ensuring
they are compact and level.

- The correct tamping pressure is essential for
even water flow during extraction. —

Pro Tips for the Perfect Lungo

- To prevent damage to your counter or filter,
place the portafilter on a folded towel or use the
edge of a knock box while tamping.

Step 3: Pull the Lungo Shot

« Insert the portafilter into the espresso machine
and start the extraction process.

« Unlike a standard espresso shot (which takes
about 25-30 seconds and yields 1 ounce), a lungo
shot takes 35-45 seconds and produces around 2
ounces (60ml) of coffee.

« You should see a steady, golden stream of
coffee with a lighter caramel-colored crema on
top compared to a traditional espresso.

Step 4: Adjust If Necessary

« If the shot is too weak or watery, try using
more coffee grounds or a finer grind.

« If the shot tastes too bitter or takes too long,
adjust it using a slightly coarser grind or reduce
the tamping pressure.

Step 5: Serve and Enjoy

* Pour the lungo into a preheated cup and enjoy
as is, or add a splash of milk or sugar if desired.

« Savor the lungo’s smooth, nuanced flavor,
appreciating the subtle sweetness and light
bitterness that develops during the longer
extraction process.

« Use a medium or dark roast - These bring out rich, chocolatey, and nutty notes in the lungo.
Control the extraction time — Aim for 35-45 seconds to balance bitterness and smoothness.

* Preheat your cup - This keeps the coffee warm for longer and enhances the taste.

* Try an iced version — Pull the Lungo shot over ice for a refreshing twist.



LoMG BLACK

A Long Black is a classic coffee drink that is bold yet smooth. It is created by pouring a shot of espresso
over hot water. This method helps preserve the espresso’s rich crema while offering a more diluted,
sippable coffee than a standard espresso shot. It is similar to an Americano, but the order of preparation is

reversed, resulting in a more pronounced coffee flavor.

Ingredients (1 serving):

» Freshly roasted coffee beans (medium to dark
roast recommended)

« Filtered water (hot, approximately 195°F/90°C)

Equipment Needed:

* Espresso machine (manual, semi-automatic,
or automatic)

» Coftee grinder (if using whole beans)

« Tamper (for even coffee extraction)

« Portafilter (the filter basket that holds the coftee grounds)

Step-by-Step Instructions

Step 1: Heat the Water

+ Boil fresh filtered water until it reaches around
195°F (90°C).

» Pour hot water into your coftee cup or mug,
filling it about 2/ full (120-150ml).

- Adjust the water-to-espresso ratio based on your
preference.

- A standard Long Black uses a 2:1
water-to-espresso ratio. Still, you can modify it for
a firmer or milder taste.

« Set the cup aside to retain heat while
preparing the espresso.

Step 2: Grind and Prepare the Coffee

« Grind 18g of coffee to a fine espresso
consistency if using whole coffee beans.

« Before inserting the portafilter, purge the
group head by running a little hot water through
it.

» Dry the portafilter, then add the ground coffee
evenly into the basket.

* Gently tap the portafilter to settle the grounds,
then tamp firmly and evenly to create a smooth,
compact coffee bed.

- Consistent pressure ensures proper water flow
and balanced extraction.

- Use a dosing or leveling tool to ensure an even
surface.

Pro Tips for the Best Long Black

Step 3: Extract the Espresso Shot

« Lock the portafilter securely into the espresso
machine’s group head.

« Start the extraction process and pull a double
shot of espresso (approximately 30-40ml).

- The flow should resemble warm honey, taking
about 25-30 seconds for a perfect shot.

« Once extracted, remove the portafilter and
knock out the grounds used in a knock box.
Step 4: Assemble the Long Black

« Slowly pour the freshly brewed espresso over
the hot water in your prepared cup.

- Pouring the espresso over the water preserves the
crema, maintaining the drink’s rich texture and

flavor.

- Unlike an Americano, where water is added
after espresso, this method gives a more
pronounced espresso taste.

« If desired, stir gently to integrate the flavors
while keeping the crema intact.

Step 5: Serve and Enjoy

« You can enjoy your Long Black coftee as-is or
customize it by adjusting the strength, water
ratio, or temperature to your liking.

+ Optionally, serve with a side of steamed milk
for a milder, creamier taste.

« Use freshly boiled water — Water temperature should be 195°F (90°C) to maintain optimal extraction

and flavor.

. Select a medium or dark roast — These offer a rich, full-bodied taste that complements the Long Black’s

bold character.

« Adjust the water-to-espresso ratio — A 2:1 ratio is standard. Still, you can use more water for a milder

drink or less for a stronger taste.



LATIE

Milky. delicate,
creamy. harmonious



CLAsSIC LATE

A latte is a smooth, creamy, balanced coffee drink that blends rich espresso with silky steamed milk. It’s the
perfect morning or afternoon indulgence with a microfoam texture and velvety consistency. This guide
ensures a barista-quality latte at home, whether made with a professional espresso machine or a simple

milk frothing method.
Ingredients (1 serving):

+ 2 espresso shots (2 0z / 60ml) — Freshly brewed from

high-quality coffee beans.

« 8 0z (240ml) whole milk—Steamed to create silky

microfoam. (You can use oat, almond, or soy mil
as an alternative.)

Instructions

1. Brew the Espresso

* Prepare a double shot of espresso using an
espresso machine, AeroPress, or pod system.

« Pour the espreslsﬁ) into a large latte cup
(300-350ml capacity).

2. Steam the Milk (Espresso Machine Method)

+ Fill a milk jug / full with cold whole milk.

» Purge the steam wand before steaming to
remove any water buildup.

« Place the wand below the milk’s surface and
turn on the steam. As the milk expands, lower the
jug slightly to allow for 2-3cm of foam on top.

+ Once the milk reaches 150°F (65°C), gently
remove the wand and tap the jug to remove large
air bubbles.

3. OR: Froth Milk Without a Steam Wand

* Heat milk to 150°F (65°C) (hot but not
simmering).

* Use a milk frother, French press, or whisk to
create small, even bubbles.

* Let the milk sit for 30-60 seconds to settle
before pouring.

Pro Tips:

4. Pour the Milk

« Hold the milk jug 3-4cm above the cup and
pour steadily into the espresso.

« Bring the jug closer to the surface as the cup
fills and increase the pouring speed.

« Tilt the jug slightly at the end to create a
smooth layer of microfoam on top.

5. Serve & Enjoy

« Optional: Create latte art by controlling the
pour for a simple heart or rosetta design.

« For a creamier latte, use whole milk. If using plant-based alternatives, barista-style oat milk works best.
* Do you prefer a stronger coffee taste? Use an extra espresso shot or reduce the milk slightly.
* Want a flavored latte? Add vanilla, caramel, or cinnamon syrup before pouring the milk.



CARAMEL LATE

A rich, creamy, and sweet coffee treat, the Caramel Latte blends bold espresso, smooth steamed milk, and
luscious caramel for the perfect indulgence. Whether you enjoy it as a morning pick-me-up or an
afternoon treat, this latte perfectly balances espresso strength and caramel sweetness.

Ingredients (1 serving):

+ 2 espresso shots (2 0z / 60ml) — Freshly brewed for

a strong coffee base.

«1 cup (230ml) whole milk — Steamed for a velvety

texture. (Substitute with oat or almond milk for
a dairy-free version.)
» 2 tbsp caramel sauce - Plus extra for drizzling.
* Whipped cream - For an indulgent topping.

Instructions

1. Prepare the Caramel Base
* Drizzle 2 tbsp of caramel sauce into the bottom
of a latte glass or mug.

2. Brew the Espresso

+ Use an espresso machine, Moka pot, or strong
brewed coffee.

+ If using instant coffee, mix 1 tbsp of instant
coffee with 2 tbsp of hot water.

3. Heat & Froth the Milk

» Heat the milk in the microwave (50-60
seconds) or on the stovetop until hot but not
boiling (150-160°F / 65-70°C).

« Froth the milk using a milk frother, whisk, or
shake it in a sealed mason jar until light and
foamy.

Pro Tips:

4. Assemble the Latte

« Pour the frothed milk over the caramel in the
glass.

« Gently pour the espresso over the milk,
allowing the caramel to mix slightly while
maintaining layers.

» Stir lightly if needed.

5. Top & Serve
 Add whipped cream and drizzle with extra
caramel sauce for a decadent finish.

« For a stronger coffee flavor, use an extra shot of espresso or reduce the milk slightly.
* Would you prefer an iced version? Use cold milk and espresso, and serve over ice.
* Make it even fancier with a sprinkle of sea salt, espresso powder, or cinnamon on top.



VAMILLA LATIE

A smooth, creamy, and subtly sweet coffee drink, the Vanilla Latte perfectly blends bold espresso, steamed
milk, and fragrant vanilla syrup. Whether you prefer it with whole or oat milk, this latte is a luxurious yet

easy-to-make treat, perfect for cozy mornings or afternoon indulgence.

Ingredients (1 serving):

+ 2 espresso shots (2 oz / 60ml) — Freshly brewed.

*4 0z (120ml) whole or oat milk - Steamed for
a silky texture.

« 5 tbsp (7.5ml) vanilla syrup - Adjust to taste.
(Use homemade or store-bought.)

+ Optional toppings:
-Whipped cream — For extra indulgence.
-Caster sugar (a sprinkle) — Adds a slight crunch.
-Lemon zest (a twist) — Enhances the aroma.

Instructions

Step 1: Brew the Espresso

« Prepare a double shot (2 oz / 60ml) of espresso
using an espresso machine, Moka pot, or
Aeropress.

* Pour the espresso into a latte glass or mug
Step 2: Steam & Froth the Milk
(With an espresso machine’s steam wand):

* Pour 4 oz (120ml) of cold milk into a steaming
pitcher.

+ Add the vanilla syrup to the milk before
steaming.

» Steam the milk to 150°F (65°C), creating a
smooth, velvety texture with light foam.

« Swirl the milk jug gently to even out the
texture.

(Without a steam wand - alternative frothing
methods):

* Heat the milk in a microwave (50-60 seconds)
or on the stovetop until hot but not boiling
(150°F / 65°C).

. Froth using a milk frother, French press, or
whisk until it’s light and foamy.

Pro Tips:

Step 3: Assemble the Latte

« Pour the steamed milk into the espresso,
holding back the foam with a spoon.

« Finish by spooning the foam on top.

Step 4: Add Toppings (Optional but
Recommended)

* Top with whipped cream for extra richness.
« Sprinkle with a light dusting of caster sugar.
« Add a twist of lemon zest to enhance the
aroma.

Step 5: Serve & Enjoy

« Enjoy your Vanilla Latte immediately while
warm and frothy.

« For an iced version, use cold milk and vanilla syrup and serve over ice.
* For a stronger coffee flavor, add an extra shot of espresso.
* For homemade vanilla syrup, mix 1 cup water, 1 cup sugar, and 2 tsp vanilla extract, simmer until

dissolved, and store for later use.



MocHA LATIE

A mocha latte is a delicious twist on a classic latte, made with a perfect balance of rich espresso, velvety
steamed milk, and indulgent chocolate. Sweeter than a traditional latte, this drink is often topped with
whipped cream and a drizzle of chocolate syrup, making it an extra-decadent treat.

Ingredients (1 serving):

* 3 ounces (2 shots) espresso or Y2 cup strong coftee
« 6 ounces whole milk (or preferred milk alternative)
« 2 tablespoons chocolate syrup (or finely chopped

unsweetened chocolate/mini chocolate chips)
« Whipped cream (optional for topping)
« Chocolate drizzle (optional, for garnish)

Step-by-Step Instructions

Step 1: Prepare the Espresso or Strong Coffee

* Brew the espresso using an espresso machine, a
Moka pot, or an Aeropress.

« If you don’t have an espresso maker, you can
substitute with %2 cups of strong-brewed coffee
using a French press or drip coffee maker.

Step 2: Heat and Froth the Milk

* Pour the milk into a heatproof mason jar or
microwave-safe container.

« If using chocolate syrup, add it to the milk
before heating.

» Microwave the milk in 30-second increments
until it is hot but not boiling (approximately
1¥2-2 minutes total, depending on your
microwave power).

» Carefully remove the jar from the microwave
using a towel or potholder, as it will be hot.

« If using chopped chocolate or mini chocolate
chips, add them to the hot milk now.

« Secure the lid on the jar and shake vigorously
for 30 seconds to 1 minute until the milk is foamy
and well mixed.

Pro Tips:

Alternative frothing methods:

- Use a milk frother wand to froth the milk directly
in the jar.

- Heat the milk in a small saucepan on the
stovetop, then whisk vigorously to create foam.

- Shake the jar before microwaving to aerate the
milk, then heat and pour immediately into the
espresso.

Step 3: Assemble the Mocha Latte

* Drizzle chocolate syrup inside your serving
mug for an extra chocolatey touch.

« Pour the hot espresso or strong coftee into the
mug.

« Slowly pour in the chocolate-infused steamed
milk, holding back the foam with a spoon.

« Finally, spoon the frothy milk over the top of
the drink.

Step 4: Garnish and Serve

« Optional: Top with a generous dollop of
whipped cream for extra indulgence.

* Drizzle chocolate syrup on top for a café-style
finish.

« Serve immediately and enjoy your homemade
mocha latte!

« Be careful when shaking hot milk! Secure the jar lid tightly and use a towel to protect your hands. Open

carefully to avoid pressure buildup.

« Frothing Methods: If you don’t have a milk frother, shake it before microwaving or whisk it vigorously

after heating.

» Stronger Coftee Flavor: If you use regular coffee instead of espresso, consider reducing the milk slightly

to maintain a bold coffee taste.

» Iced Mocha Latte: Skip heating the milk and mix all ingredients over ice.



EASY PINK BEET LATE

If you've never tried a beet latte before, you might be hesitant—but trust me, this smooth, slightly sweet,
earthy latte will surprise you! It’s a beautifully vibrant, antioxidant-rich drink that is nourishing and
delicious. Plus, your body will thank you for the boost of nutrients and natural detoxifying properties from

the beets.
Ingredients (1 serving):

+ 1 small fresh beetroot (or 1 tbsp beetroot powder)

*1/2 tsp fresh ginger, grated

«1/2 tsp vanilla extract

«1/4 tsp ground cinnamon

+ 1 cup dairy-free milk (such as almond milk)

« 1 tsp honey or maple syrup (optional for sweetness)

Step-by-Step Instructions

Step 1: Cook the Beetroot

« Place the whole beetroot in a small saucepan
and cover it with water.

« Bring the water to a boil over medium-high
heat, then reduce the heat to low and let it
simmer for about 30 minutes. The beet is ready
when it is easily pierced with a fork.

* Drain the beet and let it cool for about 15
minutes. Once cool, peel off the skin using a
paper towel or your hands. The skin should slide
off easily.

Step 2: Blend the Base

* Cut the peeled beet into small chunks and
place them in a blender.

« Add grated ginger, vanilla extract, and
cinnamon to the blender. Set aside.

Step 3: Heat the Milk

«In a small saucepan, heat the dairy-free milk
over medium heat until it just starts to simmer,
but do not let it boil.

» Remove the saucepan from the heat.

Recipe Variations & Tips

Step 4: Blend Until Smooth

« Pour 1/2 cup of the warm milk into the blender
with the beet mixture. Blend on high speed for
about 5 minutes until it becomes a smooth and
creamy liquid.

« Pour this blended mixture into a serving mug.
Step 5: Froth the Milk

« Using a milk frother, froth the remaining warm
milk until it becomes light and foamy.

If you don’t have a frother, you can blend it in a
blender for a similar effect.

Step 6: Assemble the Latte

« Slowly pour the frothed milk over the beet
mixture in the mug while gently stirring to
combine.

« Stir in honey or maple syrup, if using, for
added sweetness.

Step 7: Serve and Enjoy

« Please give it a final stir and enjoy your warm,
nourishing, and beautifully pink beet latte!

« Want Caffeine? Add a shot of espresso for a bolder flavor.
« Using Beetroot Powder? Skip the fresh beet and use 1 tbsp beetroot powder instead—blend it directly

with warm milk.

+ Dairy-Free Options: This latte is naturally vegan and dairy-free, but you can use regular milk if

preferred.

+ Make it Iced: Skip the heating and frothing steps for a refreshing iced pink latte. Blend all ingredients

with cold milk and serve over ice.



HAZELNUT LATIE

A hazelnut latte is a rich, aromatic coffee drink that combines the bold flavor of espresso with the nutty
sweetness of hazelnut syrup and the smooth, creamy texture of steamed milk. This cozy and indulgent
beverage is perfect for coffee lovers who enjoy a hint of sweetness in their cup. Whether made with dairy
or a plant-based alternative, a hazelnut latte is

a comforting treat to enjoy at any time of the day.

Ingredients (1 serving):

« 2 tablespoons hazelnut coffee syrup
«2 ounces (1/4 cup or 60 ml) espresso
(equivalent to 2 shots)
1/2 cup (120 ml) whole milk or cashew milk
(for a vegan option), steamed

Step by Step Method:

1. Prepare the Mug:

* Begin by pouring the hazelnut coftee syrup
into the bottom of a serving mug. This ensures
the syrup is evenly distributed throughout the
drink when mixed.

2. Add the Espresso:

« Brew two shots of espresso (approximately 2
ounces or 60 ml) and pour it directly over the
hazelnut syrup in the mug. Stir briefly to blend
the syrup with the espresso.

How to Steam Milk
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3. Steam the Milk:

« If using an espresso machine with a steam
wand, steam the milk following the instructions
below. If you do not have a steam wand, refer to
the alternative milk-frothing methods provided
later.

4. Pour the Milk:

* Once the milk is steamed correctly, slowly pour
it over the espresso-syrup mixture in the mug,
ensuring a smooth and creamy consistency.

5. Serve and Enjoy:

« Your hazelnut latte is now ready! Serve

immediately and enjoy while warm.

Steamed milk is essential for a proper latte. It creates a velvety texture with tiny bubbles that enhance the
drink’s smoothness. A steam wand on an espresso machine is ideal for this process.

Tips for Perfectly Steamed Milk:

« Use a metal milk pitcher stored in the refrigerator beforehand to keep it cold. The colder the milk, the

better the foam texture will be.

« Whole milk is the best choice for steaming, as its high-fat content creates a rich and creamy texture.
Using 2% milk will slightly lessen the richness but still be acceptable.

« Fill the metal pitcher one-third full with milk to allow room for expansion as air is incorporated.

« If available, attach a thermometer to monitor the temperature and prevent overheating.

Steaming Process:

1. Purge the Steam Wand: Before inserting it into the milk, briefly turn the steam wand on and off to
release residual water or steam. Wipe the wand clean with a kitchen towel.

2. Position the Wand: Insert the steam wand just below the surface of the milk. Tilt the pitcher slightly to
create a vortex effect that helps evenly distribute heat and air.



3. Start Steaming: Turn on the steam and watch the milk swirl. Gradually lower the wand into the
pitcher until it reaches halfway. Keeping the wand close to the surface will introduce too much air, creating
overly stiff foam.

4. Monitor the Temperature: When the milk reaches 120°F (49°C), raise the pitcher back to its original
position to prevent further aeration. Continue steaming until the temperature reaches 130°F (55°C).

5. Finish Up: Turn off the steam, remove the pitcher, and wipe the steam wand clean immediately. Swirl
the milk in the pitcher and gently tap it against the counter to remove large bubbles before pouring.

How to Froth Milk Without a Steamer

Suppose you don’t have an espresso machine with a steam wand. In that case, you can still achieve a
similar texture using alternative methods:

1. Stovetop Warming: Heat milk in a small saucepan over low heat until steam starts rising from the
surface. Avoid boiling the milk.

2. French Press Method: Transfer the warmed milk into a French press, secure the lid, and pump the
plunger up and down vigorously until a foamy consistency is achieved.

3. Handheld Milk Frother: Pour the warmed milk into a stainless steel pitcher or jug. Insert a handheld
milk frother below the surface to incorporate air, then lower it slightly to create a swirling effect.

4. Whisking Method: Using an essential handheld whisk, vigorously whisk the warmed milk on low
heat. Once the milk reaches 125°F (52°C), please remove it from the heat and pour it over your espresso.

Difference Between Steamed and Frothed Milk
Both steaming and frothing techniques create creamy, textured milk, but they differ in key ways:
« Steamed Milk: Uses a steam wand to introduce heat and tiny air bubbles, forming a smooth and silky
microfoam.
* Frothed Milk: Relies on aeration instead of steam, producing drier foam that holds its shape longer.
* Temperature: Steamed milk is always heated, while frothed milk can be used hot or cold.

Useful Tips

« Use Fresh Coffee Beans: Your espresso's quality significantly impacts your latte's final taste. Always opt
for freshly ground beans for the best flavor.

* Preheat Your Mug: To maintain the ideal temperature, rinse your mug with hot water before making
your latte.

* Experiment with Milk Types: Try different milk options, such as oats, almonds, or soy, to find the
perfect taste and texture that suits you.

« Adjust Sweetness: If you prefer a sweeter latte, increase the hazelnut syrup or add a touch of vanilla
extract.



PiSTACHIO LAIIE

Indulge in the nutty richness of pistachios paired with creamy milk and a bold shot of espresso. This
homemade pistachio latte offers a smooth, slightly sweet, and beautifully balanced coftee experience. The
combination of pistachio paste, condensed milk, and espresso creates a luxurious, comforting, and

indulgent treat.

Ingredients (1 serving):

+ 1 tablespoon pistachio paste (or pistachio butter)
+ 1 tablespoon condensed milk (adjust for sweetness;

use coconut condensed milk for dairy-free)

+ 6 ounces unsweetened almond milk (or milk of choice)

« 2 ounces of freshly brewed espresso
« 5 pistachios, thinly sliced (for garnish)

Step-by-Step Instructions

Step 1: Prepare the Base

« In a heatproof mug, add the pistachio paste
and condensed milk.

« Stir them until they combine, creating a thick,
nutty base for the latte.
Step 2: Steam and Froth the Milk

* Heat the almond milk in a small saucepan over
medium heat until it is hot but not boiling. If
using a microwave, heat it in 30-second intervals
until steaming.

 Whisk the hot milk using a milk frother,
handheld whisk, or blender until it turns creamy
and slightly foamy.
Step 3: Brew the Espresso

+ While the milk is heating, brew a fresh shot of
espresso using an espresso machine, Nespresso,
or Moka pot.

* Pour the hot espresso into a serving mug.

Pro Tips & Variations

Step 4: Assemble the Pistachio Latte

« Slowly pour the frothed milk over the pistachio
mixture, whisking gently to help blend the
flavors.

« Stir well to fully dissolve the pistachio paste
and condensed milk into the milk.

» Carefully pour the espresso into the mug,
allowing it to mix naturally with the milk.

Step 5: Garnish and Serve

« Sprinkle the top with thinly sliced pistachios
for an added crunch and a beautiful presentation.
« Give the latte a gentle stir to incorporate all the
flavors.

« Serve immediately and enjoy your homemade
pistachio latte!

Pistachio Paste vs. Pistachio Butter: Both work well, but pistachio paste offers a purer nutty flavor
without added ingredients. Adjust the quantity to intensify the nuttiness.
- To make it Vegan, Swap condensed milk for coconut condensed milk and use dairy-free milk such as oats,

almonds, or soy.

- Stronger Coffee Flavor: Add two espresso shots for a bolder, more intense taste.
- Adjust Sweetness: You can increase or decrease the amount of condensed milk or swap it for honey, maple

syrup, or another sweetener.

- Make it Iced: Skip heating the milk, blend everything over ice, and serve chilled for an iced pistachio latte!



TIRAMISU LATIE

This Tiramisu Latte is a decadent fusion of rich espresso, velvety mascarpone cream, and delicate cocoa
inspired by the classic Italian dessert. It delivers layers of deep coffee flavor, a sweetness, and a luxurious
creamy topping, making it the perfect drink for a cozy morning or an elegant after-dinner treat.

Ingredients (1 serving):
For the Coffee Base:

* 2 espresso shots (60ml / 20z), freshly brewed
+ 1 tbsp (5g) unsweetened cocoa powder

+ 1-2 tsp raw sugar or simple syrup (adjust to taste)
*% cup (160ml) steamed milk (whole milk or a dairy-free

alternative)
* 5 tsp vanilla extract

« Optional: A splash of coffee liqueur (e.g., Kahlta) for

a boozy twist
For the Creamy Tiramisu Layer:
« 1 tbsp (28g) mascarpone cheese, softened
+2 tbsp (30ml) heavy whipping cream, cold
« 1 tbsp sweetened condensed milk
(adds a touchof sweetness and richness)
* V4 tsp vanilla extract or vanilla bean paste —

Instructions
Step 1: Prepare the Coffee Base

* Brew 2 espresso shots using an espresso
machine, Moka pot, or instant espresso powder
mixed with 2 tbsp hot water.

« In a serving mug, add cocoa powder and pour
the hot espresso over it, stirring well to dissolve
and enhance the flavors.

» Stir in sugar (or simple syrup) and vanilla
extract, adjusting to taste.

* Froth the milk and pour it over the espresso

mixture, leaving room for the mascarpone cream.

Step 2: Make the Mascarpone Cream

«In a small bowl or jar, whisk together
mascarpone cheese, heavy whipping cream,
sweetened condensed milk, and vanilla extract
until soft peaks form. (A handheld frother or
small whisk works best.)

Pro Tips & Variations

o

For Assembly & Garnish:
* Cocoa powder for dusting
* Chocolate shavings or grated chocolate
(optional)
* 1 ladyfinger biscuit (Savoiardi) for serving

« The consistency should be smooth and airy,
not too stiff, so it blends easily into the coftee.
Step 3: Assemble & Garnish

« Gently spoon or pour the mascarpone cream
over the latte, letting it float on top.

+ Dust with cocoa powder and sprinkle
chocolate shavings for extra indulgence.

« Serve with a ladyfinger biscuit on the side for
an authentic tiramisu experience.

Step 4: Enjoy!

« Sip slowly, allowing the mascarpone cream to
blend into the coffee for a silky, dessert-like
texture.

+ Dunk the ladyfinger biscuit into the coftee for
an extra treat.

* Boozy Upgrade: For an adults-only version, add %2 oz (15ml) coffee liqueur (Kahlda, Baileys, or

Amaretto) to the espresso before mixing with the milk.

» Make It Iced: Instead of steamed milk, use cold-frothed milk and serve over ice. First, dissolve the cocoa
powder and sugar in the hot espresso, then add ice and milk and top with mascarpone cream.
« Adjust the Sweetness: Reduce or increase the sweetened condensed milk or sugar depending on your

preference.

» For a richer chocolate flavor, Add 1 tbsp of melted chocolate or chocolate syrup to the espresso for a

mocha-like twist.



HOMEMADE COCONUT MILK LATIE

This creamy, dairy-free latte combines smooth espresso or strong coftee with frothy coconut milk, lightly
sweetened and spiced, for a deliciously comforting drink. It's perfect for anyone looking for a rich, tropical

twist on a classic latte!

Ingredients (1 serving):

« 8 oz freshly brewed coffee (or two shots of espresso,

about 2 oz)

+1 cup full-fat canned coconut milk (for the best texture

and froth)

« 1 tablespoon sweetener (brown sugar, maple syrup,

or honey, based on preference)

* Y teaspoon ground cinnamon (optional, but enhances

the flavor)
* Dash of vanilla extract (to balance and enhance
the sweetness)

Step-by-Step Instructions

Step 1: Prepare the Coffee or Espresso

* Brew 8 oz of strong coffee using your preferred
method (French press, pour-over, or drip coffee
maker).

« Pull two fresh shots of espresso (about 2 oz
total) if using an espresso machine.

» Pour the coffee or espresso into a serving mug
and set it aside while you prepare the coconut
milk.

Step 2: Heat and Froth the Coconut Milk

+ Combine the coconut milk, cinnamon, vanilla
extract, and sweetener in a tall cup or mason jar.
Stir well.

» Gently heat the milk in the microwave for
20-30 seconds or on the stovetop until warm but
not boiling.

Tips & Variations

Step 3: Froth the Milk

« Use a handheld milk frother, whisk, or French
press to whip the coconut milk until light and
foamy. This should take about 20 seconds.

- Alternative frothing method: If you don’t have a
frother, shake the warmed milk vigorously in a
mason jar with a secure lid for 30-60 seconds, then
let it rest to allow the foam to rise.

Step 4: Assemble the Latte

« Slowly pour the warmed coconut milk over the
coffee, holding back the foam with a spoon.

« Gently spoon the remaining foam on the latte
for a rich, frothy finish.

Step 5: Serve and Enjoy!

« Optional: Sprinkle with a pinch of cinnamon
for extra flavor.

« Sip and enjoy your creamy, homemade
Coconut Milk Latte!

* Best Coconut Milk for Frothing: Use full-fat canned coconut milk for a rich texture and the best froth.

Shake well before using!

+ Adjust Sweetness: Start with one tablespoon of sweetener, then adjust to taste. Maple syrup and honey

work beautifully.

+ Want a Stronger Coffee Flavor? Add two espresso shots instead of regular coffee.
« Iced Version: To make an Iced Coconut Latte, skip heating the milk and blend it with ice for a refreshing

chilled version.



MACCHIATO

A macchiato is a beautifully balanced espresso drink with bold, rich coffee and a small dollop of frothy
milk foam. In Italian, “macchiato” means stained or marked, referring to how the milk foam lightly stains
the espresso. This drink is perfect for those who enjoy espresso's strong, unfiltered taste, softened with just

a touch of foam.

Ingredients (1 serving):

+ 2 ounces (2 shots) freshly brewed espresso
* V4 cup (2 ounces) whole milk foam (you’ll need

about %2 cup of milk to create this amount of foam)

Step-by-Step Instructions

Step 1: Prepare the Espresso

+ Brew a fresh shot of espresso using an espresso
machine, manual espresso maker, Moka pot, or
Aeropress.

« Pour the espresso into a small cup or
demitasse, setting it aside while you prepare the
milk.

Step 2: Heat and Froth the Milk

« Start with cold, fresh whole milk—about % cup
to create enough foam for the macchiato.

* Heat the milk to approximately 150°F (65°C),
hot to the touch but not simmering. If you don’t
have a thermometer, you can check by touching
the milk pitcher—if it’s too hot to hold for more
than a few seconds, it’s ready.

« Froth the milk using one of the following
methods:

- Espresso machine with a steam wand: Hold the
steaming wand just below the milk’s surface to
create a light, airy foam. Once the foam doubles in
volume, lower the wand slightly, and continue
steaming until the milk reaches the desired
temperature.

- Milk frother: Use an electric or handheld frother
to whip air into the milk, creating a fluffy foam.

Tips for the Perfect Macchiato

- French press method: Heat the milk and pump
the plunger of a French press up and down until it
becomes frothy.

- Whisk method: Warm the milk in a saucepan
and vigorously whisk it until light foam forms.
Step 3: Assemble the Macchiato

« Using a spoon, scoop out the dry milk foam
(the thick, airy portion at the top).

« Gently place the foam on the espresso to
"mark"” or "stain" the coffee. Use about % cup of
foam, keeping the drink light and well-balanced.
Step 4: Serve and Enjoy

« Sip and enjoy immediately! A macchiato is best
enjoyed without stirring, allowing you to
experience the bold espresso flavor followed by
the creamy foam

* Whole Milk is Best: Whole milk froths are better than low-fat options because of their higher fat content,

which creates smoother, richer foam.

+ Use Fresh Milk: Milk closer to its expiration date does not foam either, so always use the freshest milk

possible.

¢ Dry Foam vs. Steamed Milk: Unlike a latte, which uses microfoam and steamed milk, a macchiato only
requires dry foam, which is light and airy rather than silky.
* Experiment with Variations: Add a dash of vanilla syrup or caramel drizzle if you like a slightly sweeter

version.



CAPPUCCINO

Soft, creamy, airy,
flavorful, balanced



CAPPUCCINO

A classic Italian coffee drink, the cappuccino perfectly balances bold espresso, silky steamed milk, and
velvety foam. Traditionally served in a small cup, a well-made cappuccino has equal parts espresso,
steamed milk, and foam, creating a rich, smooth, and slightly airy texture.

Ingredients (1 serving):

+ 2 shots (2 oz / 60ml) espresso — Freshly brewed for

a strong base.
4 0z (120ml) whole milk - Steamed to create

a creamy, foamy texture. (For a dairy-free version,

use barista-style oat or almond milk.)
» Optional garnish: Cocoa powder or cinnamon
for dusting.

Instructions:

Step 1: Brew the Espresso

* Grind 18g of dark roast coffee to a fine
espresso grind.

« Fill the portafilter and tamp the grounds
evenly.

» Lock the portafilter into the espresso machine
and pull a double shot (2 oz / 60ml).

* Pour the espresso into a pre-warmed
cappuccino cup (5-6 oz capacity).

Step 2: Steam & Froth the Milk
(Using an espresso machine’s steam wand):

+ Pour 4 oz (120ml) of cold whole milk into a
steaming pitcher.

« Position the steam wand just below the surface
of the milk and start steaming.

* Lower the pitcher slightly as the milk expands
and creates foam to allow more air in.

« Stop steaming once the milk doubles in
volume and reaches 150°F (65°C). The texture
should be smooth and velvety with fine
microfoam.

« Gently tap the pitcher on the counter and
swirl it to remove large bubbles.

Pro Tips:

(Without a steam wand - alternative frothing
methods):

* Heat the milk in a saucepan or microwave
until hot but not boiling (150°F / 65°C).

« Froth using a milk frother, whisk, or French
press until you achieve a thick, foamy texture.
Step 3: Assemble the Cappuccino

» Swirl the milk jug a few times to even out the
texture.

« Pour the steamed milk into the center of the
espresso in a slow, steady motion.

« Hold back the foam with a spoon first, then
finish by spooning the thick foam on top.

« Optionally, dust with cocoa powder or
cinnamon for extra flavor.

Step 4: Serve & Enjoy

« A perfect cappuccino should have  espresso,

/; steamed milk, and 7 foam.
+ Drink immediately while hot and fresh.

« For a drier cappuccino (more foam, less milk), Fold the milk longer and spoon the extra foam on top.
« For a creamier cappuccino, Use less foam and more steamed milk.
* Add an extra espresso shot or reduce the milk slightly for a stronger coftee flavor.



THE BOME-DRY CAPPUCCING

A bone-dry cappuccino is a unique twist on the classic cappuccino. It features a rich espresso shot topped
with a generous layer of thick, airy milk foam—without any steamed milk. The result is a strong coffee
flavor complemented by the smooth, velvety texture of frothy milk.

Ingredients (1 serving):

+ 1 cup (240ml) whole milk (fresh and cold
for the best frothing results)

+ 1 shot (30ml) of espresso (brewed fresh)

« Sweetener to taste (optional, adjust based
on preference)

Step-by-Step Instructions

Step 1: Prepare the Coffee Mug

« Preheat your coffee mug by filling it with hot
water and letting it sit for a minute.

+ Once warm, discard the water to ensure your
espresso stays hot when poured.

Step 2: Froth the Milk to Create a Thick Foam

« Pour cold whole milk into a frothing pitcher
or small saucepan.

« If using a steam wand, place the tip below the
surface and froth for at least 30 seconds until the
milk expands and becomes thick, airy foam.

« If heating milk on the stovetop, warm it over
low heat until steaming (but do not let it boil).
Remove from heat and whisk vigorously, or use a
milk frother to create a foamy texture.

* Let the foam sit for a few seconds to stabilize
and become firm.

Pro Tips for a Perfect Bone-Dry Cappuccino

Step 3: Brew the Espresso

+ While the milk is frothing, brew a fresh shot of
espresso using an espresso machine, Moka pot,
or Aeropress.

« Pour the hot espresso shot into the preheated
mug.

Step 4: Assemble the Bone-Dry Cappuccino

« Spoon the thick milk foam directly over the
espresso, completely covering it.

+ Ensure no liquid milk is added—only
foam—to keep it "bone dry.’

Step 5: Sweeten and Serve (Optional)

» If desired, stir in a sweetener like sugar, honey;,
or flavored syrup to balance the bold espresso
flavor.

« Serve immediately and enjoy your ultra-light,
foam-filled cappuccino!

« Use whole milk - It froths best, creating a stable, creamy foam.
* Froth longer - For an extra-dry texture, froth for a few additional seconds to increase the foam volume.
« Experiment with flavors — Sprinkle cinnamon, nutmeg, or cocoa powder on top for a delicious finishing

touch.

* Enjoy your homemade bone-dry cappuccino, where rich espresso meets pillowy, velvety foam in every

sip!



MATCHA CAPPUCCINO

Matcha cappuccino is a smooth and creamy drink that blends the vibrant, earthy taste of Japanese green
tea with velvety frothed milk. This beautifully layered beverage is a great alternative to traditional
coffee-based cappuccinos, offering a natural energy boost and a rich, umami flavor.

Ingredients (for one serving):

+ 1Matcha green tea powder - 4g (about 1 teaspoon)
« Hot water - 80 ml (heated to a maximum
of 70°C / 160°F)
« Milk - 100 ml (whole milk or a plant-based alternative)
« Sugar, honey, or maple syrup - to taste (optional)
« Extra matcha powder - for garnish

Instructions:
1. Froth the Milk: 3. Assemble the Cappuccino:

» Heat 100 ml of milk to around 60-65°C « Pour the prepared matcha tea into a cup,
(140-150°F) without boiling. filling it halfway.

« Use a steam wand, milk frother, or French « Gently top with the frothed milk, spooning
press to create a rich, foamy texture. extra foam on top for a classic cappuccino

appearance.

2. Prepare the Matcha Tea:

« In a shaker or a bowl, mix 4g of matcha 4. Sweeten & Garnish:
powder with 80 ml of hot water (no hotter than + Add sugar, honey, or maple syrup to taste and
70°C / 160°F). stir gently.

« Shake vigorously or whisk with a bamboo « Sprinkle a light dusting of matcha powder on
chasen, electric frother, or blender until smooth top for a refined finish.

and foamy.

Tips for the Perfect Matcha Cappuccino:
+ Use high-quality ceremonial-grade matcha for the best flavor and color.
+ Avoid boiling water — too much heat can make matcha taste bitter.
« For a smoother drink, sift the matcha powder before mixing.
« Experiment with milk alternatives — oat milk enhances creaminess, while almond milk adds a nutty note.
« For an iced version, use cold milk and blend with ice cubes for a refreshing twist.



TURMERIC CAPPUCCING [WITH CINMAMON]

This golden cappuccino combines the rich creaminess of frothed milk with the warming, aromatic flavors
of turmeric and cinnamon. A pinch of salt enhances the depth of the spices, creating a perfectly balanced
and cozy drink.

Ingredients (for one serving):

* Espresso — 1 double shot (about 60 ml)

* Milk - 150 ml (whole milk or a plant-based alternative)
+ Ground turmeric - % teaspoon

+ Ground cinnamon - %2 teaspoon

+ Salt - a pinch (to enhance the flavor)

* Sugar or honey - to taste

Instructions:
1. Brew the Espresso:
» Prepare a double shot of espresso (about 60 4. Assemble the Cappuccino:
ml) using an espresso machine, moka pot, or « Pour the spiced milk over the espresso,
Aeropress. holding back the foam with a spoon.
+ Pour it into a cappuccino cup. « Spoon the remaining milk foam on top to
2. Prepare the Spiced Milk: create a classic cappuccino layer.
« Heat 150 ml of milk to about 60°C (140°F). 5. Sweeten & Garnish:
Avoid boiling to preserve the milk’s natural » Add sugar or honey to taste and stir gently.
sweetness. « Sprinkle a little cinnamon on top for extra
« Stir in % teaspoon of turmeric, %2 teaspoon of aroma.

cinnamon, and a pinch of salt. Mix well.

« Let the mixture simmer on low heat for 1-2
minutes to allow the flavors to blend.
3. Froth the Milk:

» Strain the spiced milk through a fine-mesh
sieve to remove any spice sediment.

* Use a milk frother, steam wand, or French
press to create a thick, velvety foam. If using a
steam wand, aim for microfoam with smooth,

small bubbles.

Tips for the Perfect Turmeric-Cinnamon Cappuccino:
« Use fresh, high-quality spices — Freshly ground turmeric and cinnamon provide a more vibrant flavor.
« Experiment with milk options — Oat milk enhances natural sweetness, while coconut milk adds a
tropical touch.
« Try alternative sweeteners — Maple syrup or coconut sugar pair beautifully with the spices.
* Make it extra frothy — Frothing the milk well will give your cappuccino a smooth, creamy texture.
* Boost the health benefits — A tiny pinch of black pepper helps enhance turmeric’s absorption.



(OLPEN TURMERIC C APPUCCINO

Golden turmeric cappuccino is a warm and aromatic coffee drink that combines the boldness of espresso
with the creamy richness of "golden milk"—a mixture of turmeric and ginger infused into steamed milk.
This vibrant drink has a beautiful golden hue, a velvety texture, and a balanced blend of earthy, spicy, and

sweet flavors.
Ingredients (for one serving):
* Espresso — 1 double shot (about 60 ml)

+ Milk - 150 ml (whole milk or a plant-based alternative)

+ Ground turmeric - % teaspoon

« Ground ginger - Y2 teaspoon

* Honey or sugar - to taste

+ Cinnamon or ground black pepper (optional,
for garnish)

Instructions:

1. Brew the Espresso:

« Prepare a double shot of espresso (about 60
ml) using an espresso machine, moka pot, or
Aeropress.

« Pour it into a serving cup and set aside.

2. Prepare the Golden Milk:

+ In a small saucepan, heat 150 ml of milk over
low-medium heat until it reaches about 60°C
(140°F). Avoid boiling to preserve the milk’s
natural sweetness.

+ Add ' teaspoon of ground turmeric and %2
teaspoon of ground ginger. Stir well to fully
incorporate the spices.

« Let it simmer for 1-2 minutes, allowing the
flavors to blend.

» Optionally, add a pinch of black pepper to
enhance the absorption of curcumin from
turmeric.

Tips for the Perfect Golden Turmeric Cappuccino:

3. Strain and Froth the Milk:

« Pour the golden milk through a fine-mesh
sieve or cheesecloth to remove any undissolved
spice particles.

« Use a milk frother, steam wand, or French
press to create a thick and velvety foam. If using
a steam wand, aim for a creamy microfoam with
small, silky bubbles.

4. Assemble the Cappuccino:

« Pour the espresso into a serving cup.

« Gently pour the frothed golden milk over the
espresso, holding back the foam with a spoon.

« Spoon the remaining milk foam on top to
create a classic cappuccino-style layer.

5. Sweeten & Garnish:

« Add honey or sugar to taste and stir gently.

« For extra warmth and aroma, sprinkle a little
cinnamon or ground black pepper on top.

» Use fresh, high-quality spices — Freshly ground turmeric and ginger provide a stronger, more aromatic

flavor.

+ Choose the right milk - Whole milk creates a rich and creamy texture, while oat or almond milk

enhances the natural sweetness.

+ Experiment with spices - Add a pinch of nutmeg, cardamom, or vanilla for extra depth.
« Adjust sweetness — Maple syrup or coconut sugar can be great natural sweeteners.
» Blend for a smoother texture - If you prefer a completely smooth drink, blend the golden milk before

frothing.

« Enjoy it caffeine-free — Replace espresso with a shot of strong brewed chicory or rooibos tea for a

non-caffeinated version.

Enjoy your creamy and nourishing Golden Turmeric Cappuccino!



MOCHA

The mocha is a decadent and indulgent coffee drink that combines the boldness of espresso, the richness
of chocolate, and the creaminess of steamed milk. This delicious beverage is perfect for those who love the

smooth, slightly sweet combination of coffee and cocoa.

Ingredients (1 serving):

+ 18g ground espresso (or one espresso pod)

« 250ml milk (whole milk is recommended for
a creamier texture, but any milk can be used)

« 1 tsp drinking chocolate (or cocoa powder for
a more intense flavor)

Step-by-Step Instructions

Step 1: Brew the Espresso

« Grind fresh coftee beans to a fine consistency
suitable for espresso.

« Use an espresso machine to brew a single
espresso shot (about 35ml).

-If using a coffee pod machine, insert the espresso
pod and extract a single shot into your serving
cup.

Set aside the espresso in the cup while you
prepare the chocolate mixture.
Step 2: Mix in the Drinking Chocolate

+ Add one teaspoon of drinking chocolate or
cocoa powder to the espresso.

« Stir thoroughly until the chocolate is
completely dissolved, creating a smooth, rich
base.

Step 3: Steam the Milk

« Pour 250ml of cold milk into a steaming jug.

« Position the steam wand just below the surface
of the milk and turn it on.

-Keep the wand near the edge of the jug to create
a swirling motion, incorporating air into the milk.
+ Allow the milk to double in volume, creating

4-6¢cm of foam. -

Pro Tips for the Perfect Mocha

« Once the milk reaches 150°F (65°C) (or when
the jug is too hot to hold for more than a few
seconds), turn off the steam wand.

« Tap the milk jug lightly on a flat surface to
remove large air bubbles and swirl to create a
smooth microfoam texture.

Step 4: Pour the Milk into the Espresso

* Hold the milk jug about 3-4cm above the cup
and pour slowly and steadily into the
espresso-chocolate mixture.

« As the cup fills, bring the jug closer to the
surface of the coffee, aiming into the center of
the cup.

« When the jug is almost touching the surface,
tilt it slightly and pour faster to encourage the
milk to fold into itself, creating a natural latte art
pattern.

Step 5: Serve & Enjoy

* Give the cup a gentle swirl to blend the flavors
evenly.

« Optionally, sprinkle some cocoa powder or
chocolate shavings on top for an extra chocolatey

+ Want a richer chocolate flavor? Add % tsp more drinking chocolate, or use melted dark chocolate instead

of cocoa powder.

« Would you prefer a lighter version? Use skimmed or plant-based milk such as oat or almond.
« To make it iced, Dissolve the chocolate in hot espresso, pour over ice, and add cold milk instead of

steaming.

« Customize the sweetness: Adjust the chocolate-to-espresso ratio based on your preference.



CAPPUCCINO TIRAMISU

This indulgent, no-bake dessert combines the classic flavors of tiramisu with the rich creaminess of Baileys
ice cream and a light, fluffy whipped topping. It's an easy-to-make yet elegant treat, perfect for coffee

lovers and those craving a sweet, boozy dessert.

Ingredients (1 serving):
« 2 sponge fingers (ladyfingers), halved

+ Cold brewed coffee, enough to soak the sponge

+ 1 scoop Baileys ice cream

+ 50ml double cream

+ 1 tsp icing sugar

+ 1 tbsp Baileys Irish Cream

* Chocolate flakes, for garnish

Step-by-Step Instructions

Step 1: Prepare the Sponge Base

* Place two halved sponge fingers inside a
serving glass or dessert cup.

» Slowly pour the cold coffee over the sponge
fingers, ensuring they are evenly soaked but not
overly soggy. Allow them to absorb the coffee for
a few minutes while you prepare the cream layer.
Step 2: Whip the Baileys Cream

« In a small mixing bowl, pour double cream
and icing sugar.

« Use a hand or electric whisk to beat the cream
until it thickens and forms soft peaks.

* Once thickened, gently fold in the Baileys
Irish Cream, mixing until fully incorporated. Be
careful not to overwhip.

Recipe Tips & Variations

Step 3: Assemble the Dessert

« Place a scoop of Baileys ice cream on the
soaked sponge fingers.

+ Spoon the whipped Baileys cream over the ice
cream, creating a smooth and airy layer.

Step 4: Garnish and Serve

« Sprinkle chocolate flakes generously over the
top for a decorative and flavorful finishing touch.
« Serve immediately with a spoon and enjoy the
layers of coffee-soaked sponge, creamy ice
cream, and luscious whipped Baileys topping.

» For a Stronger Coffee Flavor: Use espresso instead of regular brewed coftee.

» Make it Alcohol-Free: Replace Baileys with vanilla extract in the whipped cream.

* For Extra Texture, Add a dusting of cocoa powder or grated chocolate between the layers.

« Chill Before Serving: Let the tiramisu sit in the fridge for 15-20 minutes for the flavors to meld

beautifully.



FLAT WHITE

A flat white is a bold yet smooth espresso-based coffee originating in Australia and New Zealand. It
features a strong coffee flavor, steamed milk with microfoam, and a velvety texture—somewhere between a
latte and a cappuccino, but with a higher coffee-to-milk ratio and less foam.

Ingredients (1 serving):

+ 2 espresso shots (2 oz / 60ml) - For a strong,
well-balanced coftfee base.

*4 0z (120ml) whole milk—Steamed to create fine
microfoam. (For a dairy-free version, use oat milk.)

Instructions:

Step 1: Brew the Espresso

» Grind 18g of espresso beans to a fine
consistency.

« Fill the portafilter, tamp evenly, and pull a
double espresso shot (2 0z / 60ml) using an
espresso machine, Moka pot, or AeroPress.

» Pour the espresso into a small, pre-warmed
cup.

Step 2: Steam & Froth the Milk
(With an espresso machine’s steam wand):

« Fill a milk jug with 4 oz (120ml) cold milk.

« Position the steam wand just below the surface
of the milk and turn it on.

+ Keep the wand at a slight angle, allowing the
milk to spin in a vortex—this creates the fine
microfoam that gives a flat white signature
texture.

* Heat until the milk reaches 130-150°F
(55-65°C)—hot to the touch but not boiling. The
final texture, like wet paint or melted ice cream,
should be smooth.

» Tap the milk jug on the counter and swirl it to
remove large air bubbles.

(Without a steam wand - alternative frothing
methods):

* Heat the milk in a microwave or stovetop until
hot but not boiling (150°F / 65°C). —

Pro Tips:

« Froth using a milk frother, French press, or
whisk until you achieve a silky, lightly textured
microfoam (avoid thick froth).

« Swirl the milk before pouring to ensure a
smooth consistency.

Step 3: Pour the Milk into the Espresso

+ Hold the milk jug about 3-4 cm above the
espresso and pour steadily into the center.

« As the cup fills, bring the jug closer and tilt it
slightly to control the flow, ensuring a seamless
blend of milk and espresso.

« The ideal flat white should have 1/4 inch (0.5
cm) of fine microfoam on top—less than a latte,
but enough to give a silky finish.

+ Optional: Try your hand at latte art for a
beautiful finish.

Step 4: Serve & Enjoy

« A flat white is best enjoyed immediately, while
the microfoam is fresh and creamy.

« Sip slowly to appreciate the smooth texture,
bold espresso taste, and velvety milk balance.

« Reduce the milk slightly for a stronger coftee flavor, or use a ristretto (shorter, more concentrated

espresso shot) instead of a standard espresso shot.

« For extra creaminess, use full-fat milk. If using oat milk, opt for a barista-style version for better

frothing.

« Want a colder version? Try an Iced Flat White by pulling two espresso shots over ice and adding cold,

frothed milk.



COLD COFFEE

Fresh. invigorating,
cool. light. tonic



[CED ESPRESSO TOMIC

This Iced Espresso Tonic is a crisp and invigorating coffee-based beverage that combines espresso's deep,
bold flavors with the bright, bubbly effervescence of tonic water. Lightly citrusy and subtly sweet, it’s a
fantastic alternative to traditional iced coffee—perfect for warm days or when you need a refreshing

caffeine boost.

Ingredients (1 serving):

+120ml (4 fl 0z) chilled tonic water (adjust to taste)

+30ml (1 fl 0z) freshly brewed espresso
(or strongly brewed coftee)

« Simple syrup to taste (optional)

* Lemon peel, for garnish (optional)

«Ice cubes

Step-by-Step Instructions

Step 1: Prepare the Glass

+ Choose a large, tall glass that comfortably
holds the liquid and ice.

« Fill the glass 2V\gith ice cubes to chill the drink
and maintain its crispness.
Step 2: Add the Tonic Water

« Pour 120ml (4 fl 0z) of chilled tonic water over
the ice, allowing it to settle at the bottom.

« If you prefer a milder taste, you can adjust the
tonic water to your liking.
Step 3: Brew the Espresso

« Prepare a fresh shot of espresso using your
espresso machine, Moka pot, or another brewing
method.

+ Allow it to cool slightly for a few moments to
prevent excessive dilution when poured over the
ice.

Pro Tips for the Best Iced Espresso Tonic

Step 4: Combine the Ingredients

« Slowly pour the espresso shot over the tonic
water. This will create a beautiful layered effect
where the coffee floats above the tonic before
gradually mixing.

Step 5: Adjust the Sweetness (Optional)

« If you prefer a sweeter drink, add ¥z teaspoon
of simple syrup or oleo-saccharum
(citrus-infused sugar syrup) at a time. Stir gently
to incorporate.

« Since tonic water has a slight sweetness, taste
before adding more syrup.

Step 6: Garnish and Serve

« Twist a lemon peel over the drink to express
its oils, then drop it in for an extra citrusy
aroma.

« Alternatively, experiment with grapefruit zest,
orange peel, or a few drops of orange blossom
water for a unique twist.

« Serve immediately and enjoy the refreshing
layers of coftee and tonic!

« Choose high-quality tonic water — Look for premium brands that balance bitterness and sweetness well.

« Use plenty of ice — This helps keep the drink cool without watering it down too quickly.

« Experiment with flavors — Try swapping lemon for grapefruit zest or adding floral water for complexity.

+ Adjust to your taste — If the coffee is too strong, add more tonic; a sweetener will balance it out if it is too
bitter.



[CEP QRAMGE COFFEE

Enjoy a refreshing and energizing citrus-infused coftee with this Iced Orange Coffee. Bold espresso meets
vibrant orange juice for a unique blend of rich, fruity, and slightly tangy flavors. This invigorating drink is
perfect for a morning pick-me-up or a refreshing afternoon treat, offering a balance of sweetness, acidity,
and coffee depth.

Ingredients (1 serving):

* One shot (30ml) espresso — Brewed from 100% Arabica
coffee beans for a smooth, well-rounded taste.
+300ml freshly squeezed orange juice - Provides
a naturally sweet, citrusy burst.
« Ice cubes - To chill the drink and enhance
its refreshing qualities.
« Orange slice or peel (optional, for garnish) - Adds
a decorative and aromatic finishing touch.

Step-by-Step Instructions Step 4: Layer the Espresso Over the Juice
Step 1: Prepare the Glass & Ice « Slowly pour the freshly brewed espresso over
+ Fill a tall glass halfway with ice cubes to ensure the orange juice, using the back of a spoon to
the drink stays cold. help create a delicate layering effect.
« Swirl the ice in the glass for a few seconds to Step 5: Garnish & Serve
chill the glass before adding the juice. * Garnish with an orange slice or a thin twist of
Step 2: Pour the Orange Juice orange peel to enhance the citrus aroma if
* Freshly squeeze the orange juice if using whole desired. . . _
oranges, straining out any pulp for a smoother * Serve immediately and enjoy the bold contrast
texture. between sweet citrus juice and rich espresso.

« Slowly pour 300ml of orange juice over the ice,
allowing it to chill and settle in the glass.

Pro Tips & Variations:

* For added sweetness, Stir in ¥ teaspoon of honey or vanilla syrup before adding the espresso.

* Do you prefer a more diluted flavor? Add a splash of soda water for a lighter, effervescent twist.

« Boost the citrus flavors: Add a dash of lime or lemon juice for extra brightness.

* Make it a cocktail: Add a vodka or coffee liqueur for an indulgent evening drink.

« For an herbal touch, Muddle a few fresh basil or mint leaves in the orange juice before adding the
espresso.



BLEMDED JCED CAPPUCCINO

This Blended Iced Cappuccino is a rich and frothy coffee drink, ideal for a hot day or when you're in the
mood for a refreshing and creamy coffee treat. By combining instant coffee, chocolate milk, and cream,
this blended beverage delivers a smooth and indulgent texture with the perfect balance of sweetness.

Ingredients (1 serving):

*Y4 cup (30ml) hot water

« 2 Tbsp instant coffee (adjust to taste)

«1-2 Tbsp sugar (2 Tbsp makes it sweeter
and more dessert-like)

+8-10 ice cubes

+% cup (120ml) chocolate milk

* V4 cup (60ml) heavy cream

Step-by-Step Instructions

Step 1: Dissolve the Instant Coffee
« In a small bowl or cup, pour % cup of hot
water.

+ Add two tablespoons of instant coftee and stir
well until the coftee granules dissolve completely.
« Mix in 1-2 tablespoons of sugar, adjusting the
amount to suit your desired sweetness level. Stir

until fully dissolved.
Step 2: Blend the Coffee Mixture

+ Pour the dissolved coffee mixture into a
blender.

+ Add 8-10 ice cubes to the blender for a thick,
icy texture.

+ Pour in ¥ cup of chocolate milk, which adds a
rich cocoa flavor to the cappuccino.

Pro Tips for the Best Blended Iced Cappuccino

Step 3: Blend Until Frothy

* Blend the mixture on high speed for about
20-30 seconds or until it becomes frothy and the
ice is thoroughly crushed.

* Add % cups of heavy cream to the blender and
blend again for 10-15 seconds until the drink
achieves a smooth, creamy consistency.

Step 4: Serve and Enjoy

« Pour the blended cappuccino into a chilled
glass.

« Optionally, top with whipped cream, chocolate
shavings, or a dusting of cocoa powder for extra
indulgence.

« Serve immediately with a straw, and enjoy this
cold, creamy, sweet coffee treat!

« Use fresh, high-quality instant coffee — The better the coftee, the richer the flavor.
* Blend until completely smooth — Ensure all ice is thoroughly crushed for the perfect creamy texture.
* Experiment with different milks. If you prefer a lighter version, Try oat milk, almond milk, or regular

milk.

« Turn it into a dessert — Add a scoop of vanilla or chocolate ice cream for an extra indulgent frozen coftee

shake.



FREPDPO C APPUCCINO:

A Chilled, Frothy Greek-Style Coffee

This Freddo Cappuccino is a refreshing iced coffee drink that combines the boldness of strong black coffee
with a smooth, creamy froth. It’s perfect for warm days when you need a calm and energizing caffeine

boost.

Ingredients (1 serving):

+ 1 double shot of espresso (or strong brewed coftee),

cooled

« 10 ice cubes (adjust for preference)

+60ml (%4 cup) almond milk (or preferred milk
substitute, chilled)

« Maple syrup or sugar, to taste (optional)

«*1-2 green cardamom pods OR Y2 vanilla pod
(optional, for infused milk flavoring)

Step-by-Step Instructions

Step 1: Brew the Coffee

« Prepare a double shot of espresso or
strong-brewed coffee using your preferred
method.

« If using an Aeropress or drip coftfee maker,
brew it 50-100% stronger than usual, as freezing
dulls flavors.

* Allow the coffee to cool completely before
proceeding.

Step 2: Infuse the Milk (Optional for Extra
Flavor)

« If adding cardamom: Lightly crush 1-2
cardamom pods using a knife or rolling pin and
let them steep in 60ml (% cup) of almond milk
for at least 12 hours in the refrigerator.

« If using vanilla, Scrape the seeds from %2
vanilla pods and add them to the milk, along
with the empty pod. Let it infuse overnight for
the best flavor.

Pro Tips for the Best Freddo Cappuccino
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Step 3: Blend the Iced Coffee Mixture

« Pour half of the cooled coffee into a blender.

« Add 10 ice cubes to the blender for a thick,
slushy texture.

« If you like your coftee sweet, add a small
amount of maple syrup or sugar to taste.

« Blend on high speed for 5-10 seconds until
most ice is crushed and the coffee turns frothy
and airy.

Step 4: Assemble the Drink

« Pour the remaining half of the black coffee into
a tall chilled glass.

« Top with the blended coffee mixture, allowing
it to create a smooth, foamy layer on top.
(Optional) Add cold almond milk to mellow out
the intensity of the coffee.

Step 5: Serve and Enjoy

« For extra aroma, garnish with a light dusting of
cinnamon, cocoa powder, or a cardamom pod
(optional).

« Serve immediately with a straw and enjoy this
refreshing and creamy iced coftee!

« Use high-quality coffee - Since this drink is simple, good coftfee makes all the difference.

« Blend just enough - Over-blending can make the coftee too thin; aim for a lightly icy, frothy texture.
« Adjust sweetness — Start with a small amount of maple syrup or sugar and adjust to your preference.
« Try different milk types. For a unique taste, Experiment with oat milk, coconut milk, or dairy milk.



CoLp LATE & MINT

Enjoy a refreshing and invigorating iced coffee with this Cold Latte & Mint blend of smooth espresso,
chilled milk, and cooling mint syrup. The combination of bold coffee and refreshing mint creates a
perfectly balanced drink, making it an excellent choice for warm days or when you need a revitalizing

coffee break.

Ingredients (1 serving):

+ 1 shot (30ml) espresso — Brewed from 100% Arabica

coffee beans for a smooth and aromatic flavor.

+200ml cold skimmed milk (or a dairy-free alternative

such as oat or almond milk for a creamier texture)

« 20ml mint syrup — Adds a refreshing, slightly sweet,

minty note.
« Ice cubes - To keep the drink chilled.

« Fresh mint sprig — For garnish and an extra burst

of freshness.

Step-by-Step Instructions

Step 1: Prepare the Base

« Take a tall serving glass and pour the mint
syrup into the bottom, allowing its flavor to
infuse the drink.

« Fill the glass with ice cubes, ensuring the drink
stays cold and refreshing.

Step 2: Froth & Add the Milk

* Pour 200ml of cold skimmed milk into a milk
frothing pitcher or a blender.

« Froth the milk using a cold frother or shaking
it in a sealed jar until it becomes light and airy. (If
you prefer a smoother texture, you can skip the
frothing.)

« Place the glass under the coffee machine's
spout and dispense the cold milk over the ice and
mint syrup.

Pro Tips & Variations:

Step 3: Brew the Espresso

* Prepare a fresh shot of espresso (30ml) in a
separate cup using an espresso machine, Moka
pot, or Aeropress.

Step 4: Layer the Espresso

« Slowly pour the espresso over the back of a
spoon into the glass, allowing it to float on top of
the milk, creating a beautifully layered effect.
Step 5: Garnish & Serve

« Take a fresh mint sprig, gently slap it between
your hands to release its aroma, and place it on
top as a garnish.

« Serve immediately and enjoy the contrast
between the rich espresso, creamy cold milk, and
cooling mint flavor.

« For an extra minty kick, Add a few crushed fresh mint leaves at the bottom before pouring the mint

syrup.

« Would you prefer a sweeter version? Increase the mint syrup to 25ml, or drizzle some honey or vanilla

syrup.

« Want a stronger coffee flavor? Use two espresso shots instead of one for a bolder taste.
« Chocolate Twist: Sprinkle some cocoa powder or add a drizzle of chocolate syrup for a mint-chocolate

flavor.



CoLP BERRY QAT MILK

This Cold Berry Oat Milk combines the smooth creaminess of oat milk with the natural sweetness of
mixed berries. The drink is lightly sweetened with sugar syrup and finished with a frothy cold foam,
creating a refreshing, dairy-free alternative to traditional iced coffee drinks.

Ingredients (1 serving):

+200ml cold oat milk (or your preferred non-dairy milk)

+ 2 tbsp fresh mixed berries (such as raspberries,
blueberries, or strawberries)

+ 10ml sugar syrup (adjust based on sweetness preference)

o Ice cubes
Optional Garnish:
» Additional fresh berries for decoration

Step-by-Step Instructions

Step 1: Prepare the Berry Base

«In a tall serving glass, add two tablespoons of
fresh mixed berries.

« Pour in 10ml of sugar syrup to enhance the
natural sweetness of the berries.
Step 2: Muddle the Ingredients

+ Using a muddler or the back of a spoon, gently
press down on the berries to release their juices
and blend with the syrup.
- Be careful not to overmuddle; you want to crush
the berries just enough to bring out their flavors
without completely breaking them down.

Pro Tips for the Best Cold Berry Oat Milk

—

Step 3: Add the Oat Milk Foam

« Place the glass under the spout of your coftee
machine or milk frother and prepare a ‘Cold
Milk’ foam using 200ml of cold oat milk.

- If using a handheld frother, froth the oat milk
separately before pouring it into the glass.

Step 4: Add the Final Touches

« Stir gently to ensure the flavors are well
distributed.

« Garnish the drink with fresh whole berries on
top for an extra burst of color and flavor.

Step 5: Serve and Enjoy

« Serve immediately with a straw or spoon to
mix as you drink. Enjoy this light, fruity, and
refreshing non-dairy beverage!

« Use ripe, fresh berries — They release more natural sweetness and juice when muddled.

« Try different plant-based milks — Almond or coconut milk can add a unique twist to the flavor.
« For an extra cold version — Blend the oat milk with ice for a smoothie-like consistency.

« Swap sugar syrup with honey or agave — For a more natural sweetener option.



[CED RASPBERRY ESPRESSO TOMIC

It blends espresso, homemade raspberry syrup, and tonic water for a refreshing summer drink with

layered berry and coffee flavors.

Ingredients (1 serving):

For the Raspberry Simple Syrup (Makes 1 Cup / 250ml,

Store for Later Use)
* % cup (188ml) water
* % cup (133g) granulated sugar
*'/s cup (72g) golden brown sugar, packed

+ 1% cups (170g) fresh raspberries, washed and drained

For the Drink:

+ 2 shots (60ml) espresso, cooled to room temperature
« 1 tablespoon + 2 teaspoons (25ml) raspberry simple

syrup (chilled)
*% cup (167ml) tonic water, chilled
«Ice cubes —

Step-by-Step Instructions

Step 1: Prepare the Raspberry Simple Syrup

« Dissolve the sugars:
- Pour % cup of water into a medium
heavy-bottomed saucepan and set it over
medium-high heat.
- Add the granulated and golden brown sugar,
stirring constantly until fully dissolved.

« Infuse the raspberries:
- Carefully add the washed raspberries to the
saucepan.
- Reduce the heat to medium-low and let the
mixture simmer for 10-15 minutes, stirring
occasionally.
- As the raspberries soften and release their juices,
use a slotted spoon to skim off any foam that forms
on the surface.

» Strain the syrup:
- Remove the saucepan from heat and let the
mixture rest for 10 minutes to infuse.
- Strain through a fine-mesh sieve into a medium
bowl.
- Use a spatula to move the berries gently and
allow the liquid to pass through. Avoid pressing too
hard to prevent a cloudy syrup.

+ Cool and store:
- Let the syrup cool to room temperature, then
transfer it to an airtight container and refrigerate
for at least 1 hour before use.
- (The syrup can be stored in the fridge for up to a
week.)

Pro Tips for the Best Raspberry Espresso Tonic

—

Optional Garnishes:
« Frozen or fresh raspberries
« Lemon slices

Step 2: Prepare the Drink

« Chill the glass:

- Pre-chill your serving glass in the fridge for 10
minutes to keep the drink cold longer.

« Brew the espresso:

- Using an espresso machine, brew two shots
(60ml) of espresso.

- Set the espresso aside and let it cool to room
temperature (this prevents it from melting the ice
too quickly and diluting the drink).

« Assemble the layers:

- Pour one tablespoon + two teaspoons (25ml) of
chilled raspberry syrup into the bottom of the

glass.

- Fill the glass almost to the top with ice cubes.

- Slowly pour/ cup (167ml) of tonic water over the
ice, careful not to disturb the raspberry syrup
layer.

« Float the espresso:

- Hold a spoon upside-down just above the tonic
water and slowly pour the cooled espresso over the
back of the spoon.

- This technique helps the espresso settle on top,
creating a beautiful three-layered effect.

« Garnish and serve:

- Add a few frozen or fresh raspberries and a slice
of lemon for extra freshness.

- Serve immediately and stir gently before
drinking to mix the flavors.

» Use fresh raspberries for the best flavor. Frozen work too.

« Chill all ingredients to maintain the layered effect.

* Pour espresso slowly over a spoon for a stunning presentation.

* Try different tonic waters for added complexity.



BERRY TOMIC MOCKTAIL:

A Refreshing Coffee-Infused Fruit Tonic

This Berry Tonic Mocktail is a vibrant and refreshing non-alcoholic beverage that seamlessly combines the
sweetness of berries, the effervescence of tonic water, and the bold depth of coftee. Perfect as a summer
refresher or a sophisticated alternative to traditional mocktails, this drink offers a layered flavor experience

with a visually striking presentation.
Ingredients (1 serving):

+ 20ml strawberry fruit purée (or blended fresh
strawberries)

+ 100ml tonic water, chilled

* Crushed ice

« 1 shot (30ml) cold espresso (‘Espresso Cool’)
(prepared in advance and chilled if desired)

* Mixed fresh berries for garnish (such as raspberries,
blackberries, or blueberries)

Step-by-Step Instructions

Step 1: Add the Strawberry Purée

* Pour 20ml of strawberry fruit purée into the
base in a tall serving glass.

- If you don’t have pre-made purée, you can blend
fresh strawberries with a touch of sugar and strain
for a smooth texture.

Step 2: Add the Ice and Tonic Water

+ Fill the glass with crushed ice, leaving some
space at the top for layering.

» Slowly pour 100ml of chilled tonic water,
allowing it to mix slightly with the purée at the
bottom.

Step 3: Prepare and Add the Espresso

« Place the glass under the spout of an espresso
machine and prepare a shot of ‘Espresso Cool’
(30ml cold espresso).

- Alternatively, brew a fresh espresso and allow it

to cool for a few minutes before adding it to the
drink.

Pro Tips for the Perfect Berry Tonic Mocktail
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Step 4: Create the Layered Effect

« Gently pour the cooled espresso over the back
of a spoon, so it slowly settles on top of the tonic,
forming distinct layers.

- Avoid stirring at this stage to preserve the
separation of flavors for a visually stunning
presentation.

Step 5: Garnish and Serve

« Finish by adding a handful of fresh mixed
berries for a burst of color and fruity aroma.

* Serve immediately with a straw or a stirring
spoon so the drink can be mixed before sipping.

« Use fresh fruit purée - It enhances the natural berry sweetness and reduces the need for added sugar.
+ Chill all ingredients beforehand - This keeps the drink crisp and refreshing without diluting the flavors

too quickly.

+ Pour the espresso slowly over a spoon — This helps achieve a beautiful, layered effect.
« Experiment with citrus zest - Adding a slight twist of lemon or orange peel can elevate the drink’s

complexity.



[CEP MINT COFFEE MOJITO

This Iced Mint Coffee Mojito is a calm and invigorating beverage that blends the rich depth of coftee with
the refreshing brightness of fresh mint. The muddled mint and brown sugar create a fragrant base, while
milk or cream adds a smooth and creamy finish. Perfect for warm days or when you want a fresh twist on

your daily coffee!

Ingredients (1 serving):

« Fresh mint leaves (plus extra for garnish)

« 1-2 tsp brown sugar (or white sugar as an alternative)
+ 1 shot of espresso or ¥ cup of drip coftee, cooled

to room temperature

» Milk or cream of choice (oat milk, half-and-half,

or heavy cream all work well)
« Ice cubes (for both shaking and serving)

Step-by-Step Instructions

Step 1: Muddle the Mint and Sugar

+ Add a handful of fresh mint leaves in a cocktail
shaker or tall glass and 1-2 teaspoons of brown
sugar.

+ Use a muddler or the back of a spoon to crush
the mint into the sugar gently. This releases the
natural mint oils and enhances the overall flavor
of the drink.

- Pro tip: Don’t skip this step! Muddling is key to
infusing the coffee with that signature minty
aroma.

Step 2: Mix with Coffee and Ice

« Pour the cooled espresso or drip coffee into the
shaker with the mint and sugar mixture.

+ Add a small handful of ice cubes to the shaker.

» Shake vigorously for 10-15 seconds to combine
all the flavors and chill the coftee.

Pro Tips for the Best Mint Coffee Mojito

Step 3: Assemble the Drink

- Fill a serving glass with fresh ice cubes.

« Strain the shaken coffee mixture over the ice,
ensuring the mint leaves and sugar granules
remain behind.

« Slowly pour in your choice of milk or cream,
adjusting the amount based on your preference.
Step 4: Garnish and Serve

« Garnish the drink with a fresh sprig of mint,
allowing the aroma to enhance each sip.

« Serve immediately and enjoy this refreshing,
lightly sweet, creamy, mint-infused coffee mojito!

« Use fresh mint — The fresher the mint, the more aromatic and flavorful your drink will be.

« Shake with ice - This helps to break up the sugar and evenly distribute the flavors.

» Let the coffee cool first - Adding hot coffee will melt the ice too quickly, diluting the drink.

« Experiment with different milks — Try coconut milk for a tropical twist or almond milk for a nutty touch.



MATIOMAL
RECIPES

Authentic, intense,
exotic, traditional



MEXiCAM COFFEE

A rich, spiced, and slightly boozy coffee drink, Mexican Coffee combines the deep flavors of freshly
brewed coftee, cinnamon, chocolate, and a touch of tequila. This warm and comforting beverage is perfect

for cold evenings or as a special after-dinner treat.

Ingredients (1 serving):

+ 6 0z (180ml) freshly brewed coffee — Regular or decaf,

brewed with cinnamon.

%5 0z (15ml) tequila - Silver (Blanco) tequila
works best.

* % 0z (15ml) Kahlda - Or another coffee liqueur like
Tia Maria.

* 15 0z (15ml) Triple Sec (or Cointreau) — Adds a hint
of citrus.

+ V4 cup (60ml) whole milk - Or a dairy-free
alternative.

+ 2 tbsp (30ml) heavy cream - For extra richness.

« 1 tbsp (15ml) chocolate syrup — Enhances
the chocolatey depth.

« 1 tsp brown sugar — Adjust to taste.

Y5 tsp pure vanilla extract - Rounds out the flavors.

Instructions:

Step 1: Brew the Coffee

+Add % tsp ground cinnamon to the coffee
grounds before brewing to infuse the coftee with
warm spice.

* Brew 6 oz (180ml) of coffee using your
preferred method.
Step 2: Prepare the Milk Mixture

* Heat the milk, heavy cream, chocolate syrup,
and brown sugar in a small saucepan over low
heat, stirring constantly.

» Once the mixture simmers gently, remove
from heat and stir in vanilla extract.

Pro Tips:

For Garnish (Optional but Recommended):
« Whipped cream - Lightly whipped to soft peaks.
* Ground cinnamon - A sprinkle on top.
* Chocolate shavings - For extra indulgence.
« Cinnamon stick — Adds a cozy aroma.

Step 3: Assemble the Drink

« In a heatproof glass or Irish coffee mug, pour
the brewed coffee.

« Stir in the tequila, Kahlta, and Triple Sec.

« Slowly add the warm milk mixture, stirring
gently to combine.
Step 4: Garnish & Serve

« Top with whipped cream and dust with
cinnamon and chocolate shavings.

« Garnish with a cinnamon stick for extra flavor
and aroma.

« Serve immediately and enjoy!

+ Would you prefer a non-alcoholic version? Skip the tequila and Kahlta, and add more chocolate syrup

and vanilla.

» Want a spicier kick? Add a pinch of cayenne pepper to the cinnamon-infused coftee for a Mexican hot

chocolate twist.

« For an iced version, Brew the coffee stronger, let it cool, and serve over ice with cold-frothed milk.



SPAMISH COFFEE

Spanish Coftee is a bold and theatrical cocktail known for its rich coffee flavor, warm spices, and a touch
of caramelized sweetness. Traditionally flambéed for added depth, this drink combines rum, coffee
liqueur, and triple sec for a smooth and slightly citrusy twist. It's the perfect indulgence for cozy nights
topped with whipped cream and garnished with nutmeg or chocolate.

Ingredients (1 serving):

* % 0z (22ml) coffee liqueur, such as Kahluaa or
Tia Maria, for rich, sweet coffee notes.

« V5 oz (15ml) dark rum or brandy - Adds depth and

warmth.

+ 1 cup (240ml) freshly brewed hot coffee - A medium

or dark roast works best.

* 1 tbsp granulated sugar - To coat the rim of the glass.

Optional garnishes:

- Grated nutmeg or cinnamon — For a touch of spice.

- Orange zest twist — To enhance citrusy notes.

Step-by-Step Instructions

Step 1: Prepare the Glass

« Use a heatproof glass or mug to ensure it can
handle the heat from the coffee and flambé
process.

« Rub a citrus wedge (orange or lemon) around
the rim of the glass to moisten it.

« Pour 1 tbsp of granulated sugar onto a small
plate and dip the moistened rim of the glass into
the sugar to create a sugary crust.

Step 2: Flambé the Liqueur (Optional, for a
Caramelized Rim)

11! Safety Note: Use extreme caution when
flambéing. Keep a fire extinguisher nearby and
avoid doing this under a low-hanging cabinet. If
you prefer to skip the flambé step, proceed
directly to Step 3.

* Pour % oz coffee liqueur and %2 oz dark rum
(or brandy) into the sugar-rimmed glass.

« Using a long lighter or a match, carefully ignite
the alcohol in the glass. -

Pro Tips & Variations:

* Gently swirl the glass to allow the flames to
caramelize the sugar on the rim. This adds depth
of flavor and enhances the drink's complexity.

« Once the sugar is lightly caramelized,
extinguish the flame by carefully pouring in the
hot brewed coffee.

Step 3: Add the Coffee

« Slowly pour 1 cup (240ml) of freshly brewed
hot coffee into the glass, filling it up while
leaving about %2 inch (1-2cm) of space at the top.

« Stir gently to blend the ingredients and allow
the flavors to meld together.

Step 4: Garnish & Serve

« For a warm, spiced aroma, sprinkle the top
with a pinch of grated nutmeg or cinnamon.

« Add an orange zest twist by gently twisting a
strip of orange peel over the glass to release its
oils before dropping it in or resting it on the rim.

« Serve immediately and enjoy the rich, sweet,
and warming flavors of Spanish Coffee.

» Prefer a non-flambé version? Skip the ignition step and proceed directly to add the coffee. The sugar rim

will still provide a delicious touch of sweetness.

« Want a creamier version? Add a spoonful of lightly whipped cream on top for a luxurious texture.
« For a more decisive kick, Increase the rum or brandy to % oz (22ml) for a bolder taste.
« Try a more profound sweetness: Replace granulated sugar with demerara sugar or honey for a richer

caramel flavor.

« For a citrusy twist, Add 2 oz Grand Marnier or Cointreau to enhance the orange notes.



FRENCH COFFEE

A smooth, creamy, and delicately sweet coftee, French Coftee is the perfect blend of strong coffee, velvety
whipped cream, and aromatic vanilla. This luxurious drink is ideal for a cozy morning or a refined
after-dinner treat, offering a rich yet balanced flavor with a touch of elegance.

Ingredients (1 serving):

+ V4 cup (120ml) hot strong coftee — Preferably a French

roast for a deep, bold flavor.

« V4 cup (60ml) steamed milk - Lightens the coffee and
adds a creamy texture.

« V4 cup (60ml) heavy cream - Chilled for whipping.

« 1 tbsp (7g) powdered sugar — Sweetens and stabilizes
the whipped cream.

* V5 tsp pure vanilla extract - Enhances the aroma
and flavor.

Instructions:

Step 1: Prepare the Whipped Cream

+In a chilled bowl, beat the heavy cream using a
hand mixer or whisk until it thickens to soft
peaks.

+ Add the powdered sugar and continue beating
until stiff peaks form. (You can also use
store-bought whipped cream.)

Step 2: Brew & Flavor the Coffee

* Prepare %2 cup (120ml) of strong, hot French
roast coftee.

» Stir in the vanilla extract to infuse the coffee
with a warm, aromatic touch.

Step 3: Steam the Milk

» Heat Y4 cup (60ml) milk until hot but not
boiling (150°F / 65°C).

« Froth lightly to create a smooth, silky texture,
reserving some foam for topping.

Pro Tips:

Step 4: Assemble the Drink

* Pour the steamed milk into the coffee and stir
gently.

« Spoon the whipped cream on top, letting it
float over the coffee.

« Finish by adding a dollop of reserved milk
foam for an extra velvety touch.
Step 5: Serve & Enjoy

« Serve immediately while hot and aromatic.

» Adjust the coffee-to-milk ratio for a stronger coffee flavor, using more coftee and less milk.
« Drizzle caramel or chocolate syrup over the whipped cream for an extra indulgent version.
« Want a boozy twist? Add % oz (15ml) of brandy, Amaretto, or Grand Marnier for a delightful kick.
This French Coffee is a perfect balance of intense, bold coffee and smooth, airy cream, making it an elegant

and comforting drink for any time of day.



ITAIIAN COFFEE CREAM — CREMA DI CAFFE

A light, airy, and creamy Italian coffee treat, Crema di Caffe is a refreshing alternative to hot espresso. It is
perfect for warm days or as a delightful after-dinner indulgence. This rich yet flufty coftee cream is a staple

in Italian cafés. It can be easily made at home with just a few ingredients

Ingredients (1 serving):

« V4 cup (60ml) strong coffee (espresso is ideal)

« 2-4 teaspoons granulated sugar (adjust based
on your sweetness preference; 12 teaspoons is
a balanced option)

*1 % cups (300ml) whole, whipping, or heavy cream
« Optional garnish: Cocoa powder or chocolate shavings

Step-by-Step Instructions

Step 1: Brew and Sweeten the Coffee

» Prepare a strong coffee using an espresso
machine, French press, or moka pot. A
concentrated brew is best for a full-bodied flavor.

« While the coffee is hot, stir in the granulated
sugar until fully dissolved.

- Pro Tip: Adjust the sweetness to your liking—use
less sugar for a bolder taste or more for a sweeter
treat.

* Refrigerate the sweetened coftee until it is
thoroughly chilled.

- Best Practice: Prepare the coffee the night before
and let it chill overnight for an extra refreshing
taste.

Step 2: Whip the Cream

« In a medium mixing bowl, add the cold, heavy
whipping cream.

« Using a hand mixer or stand mixer, beat the
cream on medium speed until soft peaks form.
This should take about 2-3 minutes.

- Pro Tip: For the best results, make sure both the
cream and mixing bowl are well-chilled before

whipping.
Pro Tips for the Perfect Crema di Caffe

Step 3: Combine Coffee and Cream

« With the mixer running on low speed, slowly
drizzle the chilled coffee into the whipped
cream.

« Continue whipping until the mixture thickens
into a velvety, mousse-like texture. Be careful not
to overwhip—you want it creamy, smooth, and
stiff
Step 4: Chill for Enhanced Flavor

« Cover the bowl with plastic wrap and
refrigerate for at least 1 hour. This allows the
flavors to develop fully and the texture to firm up
slightly.

Step 5: Serve and Enjoy

« Gently stir the mixture before serving to
ensure a consistent texture.

« Spoon into small serving glasses, slightly
larger than an espresso cup, for an authentic
Italian presentation.

« Optional garnish: Lightly dust the top with
cocoa powder or sprinkle with chocolate
shavings for an elegant finish.

« Use freshly brewed espresso for the most authentic Italian flavor.

« Chill everything - the coffee, cream, and mixing bowl - to ensure a light and flufty consistency.

+ Don’t overwhip - Stop once the mixture reaches a thick yet creamy consistency.

« Customize the sweetness by adjusting the sugar to your taste.

* Make it ahead of time - This coffee cream keeps well in the refrigerator for up to 24 hours, making it

perfect for entertaining.



JAMAICAN COFFEE:

A Rich and Spiced Chocolate Coffee Delight

Jamaican coffee is a luxurious and aromatic blend of rich chocolate, warm cinnamon, and fresh coffee,
topped with a silky layer of whipped cream. This indulgent drink is perfect for a cozy night or a decadent

after-dinner treat.

Ingredients (1 serving):

+1 oz (28g) sweet chocolate, broken into small pieces
« 1 tablespoon sugar (adjust to taste)
« Y4 teaspoon ground cinnamon
« s cup (80ml) hot milk, scalded (just before boiling)
« V4 teaspoon vanilla extract
« V4 cup (60ml) heavy whipping cream, chilled
* % cup (180ml) freshly brewed coftfee
« Optional garnish: Additional whipped cream and
a dusting of cinnamon

Step-by-Step Instructions

Step 1: Blend the Chocolate Base

+ Combine the chocolate pieces, sugar, and
ground cinnamon in a food processor or
blender.

« Pulse 3-4 times to break the chocolate into
small bits, then continue blending until the
mixture forms a fine, uniform texture.

Step 2: Melt the Chocolate with Hot Milk

+ With the processor or blender running, slowly
pour in the hot, scalded milk and vanilla extract
through the top opening.

« Blend for about 10 seconds until the chocolate
melts completely, creating a smooth, velvety
mixture.

- Pro Tip: This mixture can be prepared and
refrigerated for up to 2 days. Just bring it to room
temperature before continuing with the next steps.
Step 3: Whip the Cream

+ Add the chilled heavy whipping cream to a
clean food processor, blender, or mixing bowl.

« Process or whisk until the cream thickens into
soft peaks. —

Pro Tips for the Perfect Jamaican Coffee

- Pro Tip: Be careful not to overwhip—the cream
should be silky and smooth, not stiff.
Step 4: Heat and Combine with Coffee

« Pour the chocolate mixture into a small
saucepan and place it over medium heat.

« Stir frequently while reheating until the
mixture is steaming hot but not boiling.

« Once heated, slowly stir in the freshly brewed
coffee, mixing well to incorporate the flavors
fully.

Step 5: Serve and Garnish

« Pour the coffee-chocolate mixture into a mug
or heatproof glass.

« Top with a generous dollop of whipped cream,
spreading it gently over the surface.

« Optional: Sprinkle with a dash of cinnamon
for extra warmth and spice.

Step 6: Enjoy!

« Serve immediately while hot and sip slowly to
enjoy the deep chocolate coftee flavors with the
creamy topping.

+ Use high-quality dark or sweet chocolate for a richer, more indulgent taste.

« Freshly brewed coffee works best—opt for a medium or dark roast to balance the chocolate flavors.
+ Adjust sweetness by adding more or less sugar based on your preference.

« For a boozy twist, add %2 oz (15ml) dark rum or coffee liqueur before serving.

* Make it dairy-free by substituting almond or oat milk with coconut whipped cream.



TRADITIONAL BRAZIIZAM COFFEE

This classic Brazilian coffee is a rich, warming drink that blends bold coffee, smooth liqueur, and velvety
cream. Its deep flavors and luxurious texture make it perfect for cozy evenings, holiday gatherings, or

simply indulging in a moment of comfort.

Ingredients (1 serving):

+ 1 shot (50ml) of strong espresso (or a full-bodied

brewed coffee)

« 30ml Grand Marnier (or your preferred spirit)

« 1 tablespoon sugar (adjust to taste)

+ 100ml heavy cream (35%), lightly whipped

« Optional garnish: Orange zest or a sprinkle
of cocoa powder

Step-by-Step Instructions

Step 1: Brew a Strong Coffee Base

« Prepare a fresh shot of espresso using your
coffee machine, moka pot, or French press.

« If using brewed coffee, ensure it is rich and
full-bodied to complement the liqueur.
Step 2: Add the Alcohol

+ In a heatproof glass or mug, pour 30ml of
Grand Marnier.
- Alternative: Feel free to use your favorite
liqueur, such as brandy, rum, or coffee liqueur,
that pairs well with coffee.
Step 3: Sweeten the Drink

+ Add the sugar to the coffee-alcohol mixture.

« Stir well until the sugar is completely

Step 4: Top with Whipped Cream

« Lightly whip the heavy cream until soft peaks
form. The consistency should be thick but
pourable.

« Gently spoon or pour the whipped cream over
the back of a spoon, letting it float on top of the
coffee for a layered effect.

Step 5: Garnish and Serve

« Sprinkle the cocoa powder or grate some fresh
orange zest over the whipped cream for an extra
festive touch.

» Serve immediately and enjoy this warm,
indulgent Brazilian-style coffee.

dissolved, allowing the flavors to blend smoothly.

Customization Ideas for Your Brazilian Coffee

« Alcohol-Free Version: For a non-alcoholic treat, swap the liqueur for a drizzle of maple syrup or caramel
syrup.

» Chocolate Lover’s Twist: Add a splash of creme de cacao or stir in melted dark chocolate for a rich,
chocolaty depth.

« Spiced Variation: To enhance the warming notes, dust with cinnamon, nutmeg, or cardamom for a
fragrant twist.



VIEMHMA COFFEE

Vienna Coflee is a rich, velvety, and indulgent coffee drink. It combines bold espresso or strong-brewed
coffee with smooth whipped cream. The whipped cream replaces milk, creating a luxurious texture and
balanced sweetness. Finished with chocolate shavings or cocoa powder, this classic European-style coffee is

perfect for an elegant treat or a cozy afternoon indulgence.

Ingredients (1 serving):

+ 1 shot (% cup / 60ml) hot espresso (or strongly brewed

coffee)

« 2 tbsp (30ml) hot water (to dilute if using espresso)

« V4 cup (60ml) heavy cream (for whipping)

« 1 tsp powdered sugar (for lightly sweetened cream,

optional)

+ Chocolate shavings or cocoa powder (for garnish,

optional)

+ 5 0z (15ml) Irish cream or creme de cacao (optional,

for a boozy twist)

Instructions:

Step 1: Prepare the Whipped Cream

+ Chill in a mixing bowl and whisk attachment
for 10 minutes in the refrigerator.

« Pour % cup heavy cream into the bowl and
add 1 tsp powdered sugar (if using).

« Using a hand, stand, or whisk, beat the cream
until soft peaks form.

« Refrigerate until ready to use.
Step 2: Brew the Coffee

« Prepare one shot of espresso (or % cup of
strong brewed coftee).

« If using espresso, mix it with 2 tbsp hot water
to slightly dilute it.

« For an added depth of flavor, stir in % oz Irish
cream or creme de cacao (optional).

Pro Tips:

Step 3: Assemble the Drink

* Pour the hot coffee into a serving glass or
mug.

« Using a spoon, gently layer the whipped cream
on top by pouring it over the back of a spoon,
allowing it to sit on the coffee without mixing.
Step 4: Garnish & Serve

« Sprinkle with chocolate shavings or a dusting
of cocoa powder for an elegant finish.

« Serve immediately and enjoy slowly, sipping
through the whipped cream for a creamy,
luxurious experience.

« For a more decadent chocolatey twist, melt 1 tbsp semisweet chocolate into the hot coffee before serving.

« Do you prefer a less sweet version? Skip the powdered sugar in the whipped cream for a natural creamy
flavor.

» For a layered effect, avoid stirring and sip the coffee through the whipped cream, allowing the flavors to
blend naturally.

This Vienna Coffee is smooth, elegant, and indulgent, making it a perfect after-dinner or comforting
mid-day luxury.



BICERIM:

A Rich Italian Coffee and Chocolate Delight

Bicerin is a traditional Italian drink from Turin. It combines layers of rich dark chocolate, strong espresso,
and velvety cream. This indulgent coffee beverage is perfect for slow sipping, allowing each flavor to meld

beautifully while maintaining its distinct layers.

Ingredients (1 serving):

+1 oz (25g) dark chocolate (at least 70% cocoa,
finely chopped)

«3 % fl 0z (100ml) freshly brewed espresso (double

espresso)
- 2 teaspoons granulated sugar (or adjust to taste)
+ 1 teaspoon unsweetened cocoa powder

« scup (80ml) light cream (single/pouring cream)

Step-by-Step Instructions

Step 1: Melt the Chocolate with Espresso

« Brew a fresh double espresso using an espresso
machine, Moka pot, or Aeropress.

+ Place the finely chopped dark chocolate into a
small heatproof bowl.

« Pour the hot espresso over the chocolate and
stir gently until the chocolate is fully melted and
the mixture becomes smooth and velvety.

Step 2: Create the Coffee-Chocolate Base

« In a small saucepan, combine the granulated
sugar and cocoa powder.

+ Add a small splash of the melted
coffee-chocolate mixture and stir to form a
smooth paste, ensuring no lumps.

» Gradually pour in the remaining
coffee-chocolate mixture, stirring continuously.
« Heat over low heat for 1-2 minutes until the

sugar fully dissolves. Do not let it boil.

« Pour the hot coffee-chocolate mixture into a
heatproof glass or small cup.

Step 3: Prepare the Cream Layer

« Lightly whip the cream to achieve a thick,

pourable consistency: -

Pro Tips for the Perfect Bicerin

- Option 1: Pour the cream into a small jar with a
tight lid and shake vigorously for 15-30 seconds.
- Option 2: Whisk by hand in a bowl until the
cream thickens but is still smooth and pourable.
- Tip: Be careful not to overwhip—you want a
silky texture, not stiff whipped cream.
Step 4: Layer the Cream Over the
Coffee-Chocolate Mixture

« Gently pour the thickened cream over the
coffee-chocolate base, using a teaspoon to help it
float on top.
- Hold the spoon just above the drink's surface
and slowly pour the cream over the back of the
spoon.
- Avoid letting the cream touch the sides of the
glass so the layers remain distinct.
Step 5: Serve and Enjoy

« Serve immediately and enjoy without stirring,
sipping through the cream to experience the
distinct layers of bitter espresso, rich chocolate,
and smooth cream.

« Use high-quality dark chocolate for the most decadent flavor—at least 70% cocoa is best.

« Adjust sweetness to taste—if you prefer a slightly less sweet drink, reduce the sugar slightly.

+ Chill the cream before whipping—this helps achieve the perfect thick-but-pourable consistency.
« Serve in a clear glass to showcase the beautiful layered effect.

« No espresso machine? Use a Moka pot or strong French press coffee as a substitute.



SICIZANO (OCKTAIL

The Siciliano is a refreshing and bittersweet cocktail. It combines smooth cold brew coffee, rich, sweet
vermouth, and coffee liqueur, topped with a splash of sparkling water for a light, effervescent finish.
Inspired by Italian aperitivo culture, this balanced and sophisticated drink is ideal for warm afternoons, as
a pre-dinner sip, or as a low-alcohol coftee-based cocktail.

Ingredients (1 serving):

+2 0z (60ml) cold brew coffee — Provides a smooth
and slightly bitter base.

« 1.5 oz (45ml) sweet vermouth — Adds a rich,
herbaceous sweetness.

+ 0.5 0z (15ml) coftee liqueur - Enhances the coffee
flavor with a hint of sweetness.

+1 oz (30ml) sparkling water or club soda - For a light,
fizzy texture.

« Ice cubes - To chill the drink.
Garnish:

- Orange twist — For a bright citrus aroma.

Step-by-Step Instructions

Step 1: Prepare the Glass & Ice

» Take a rocks glass (or a highball glass) and fill
it halfway with ice cubes to ensure proper
chilling.

» Let the ice sit for a few seconds to cool the
glass before adding the ingredients.

Step 2: Add the Base Ingredients

« Pour 2 0z (60ml) of cold brew coffee over the
ice, allowing it to settle as the drink's base.

+ Add 1.5 oz (45ml) of sweet vermouth,
blending with the coffee’s depth to create a
complex, slightly herbal sweetness.

« Pour in 0.5 oz (15ml) of coffee liqueur,
bringing a subtle, additional coffee note with a
touch of richness.

Pro Tips & Variations:

Step 3: Add Sparkling Water

« Slowly top the drink with 1 oz (30ml) of
sparkling water or club soda, allowing the
bubbles to rise naturally and maintain their light,
fizzy effect.
Step 4: Stir to Combine

» Using a bar spoon, gently stir the drink for
5-10 seconds to blend the ingredients while
keeping the effervescence intact.
Step 5: Garnish & Serve

« Take an orange peel and gently twist it over
the drink, releasing its aromatic oils.

« Drop the orange twist into the glass or rest it
on the rim for a decorative finish.

« Serve immediately and enjoy the bittersweet,
refreshing, and coftee-forward complexity of the
Siciliano cocktail.

+ Enhance the citrus notes: Add a dash of orange bitters for extra brightness.

» Keep it extra chilled: Use large ice cubes to slow dilution while maintaining the cold temperature.
« Would you prefer a stronger drink? Increase the coffee liqueur to 1 oz for a deeper coftee presence.
* For a touch of sweetness, Add % oz (7ml) of simple syrup or honey syrup before stirring.

* Make it extra coffee-forward: Use a more concentrated cold brew or add an extra %2 oz of espresso.



TURKISH COFFEE

This rich and aromatic Turkish coftee blends finely ground coftee, subtle sweetness, and warm spices,
creating a smooth, full-bodied drink with a velvety foam. Brewed in a traditional cezve, this coffee offers a

deep, intense flavor that lingers on the palate.

Ingredients (1 serving):

+ 1 Turkish coffee cup (90ml) cold filtered water

(measure with your serving cup)

« 1 heaping tbsp Turkish coffee (extra finely ground,

such as Kurukahveci Mehmet Efendi brand)

+ 1-2 tsp sugar (optional; adjust based on sweetness

preference — see below)

* 1 whole green cardamom pod or / tsp ground

cardamom (optional, for a spiced twist)
Sweetness Levels:
* Unsweetened (sade) - No sugar
* Mildly sweet (az sekerli) - ¥ tsp sugar
* Medium sweet (orta sekerli) — 1 tsp sugar
* Very sweet (sekerli) - 2 tsp sugar

Instructions:

Step 1: Prepare the Coffee Mixture

+ Add cold water to the cezve, using your
serving cup to measure the right amount.

+ Add the Turkish coffee and sugar (if using)
into the cezve.

« If making spiced Turkish coffee, add
cardamom at this stage.

» Stir well until the coffee and sugar are fully
dissolved, but do not stir again.
Step 2: Brew the Coffee

» Place the cezve over medium-low heat and let
it slowly warm up.

* As the coffee heats, a dark foam will form on
the surface. Do not stir.

« Just before the coffee reaches a boil, remove it
from the heat.
Step 3: Create the Foam & Serve

« Using a teaspoon, skim off some of the foam
and spoon it into the serving cup.

How to Serve & Enjoy Turkish Coffee

« Return the cezve to the heat and allow the
coffee to foam up a second time (but not boil).

« Slowly pour the coffee into the cup, letting the
foam rise to the top.

Step 4: Let It Settle & Enjoy

« Allow the coffee to rest for 1-2 minutes so the
acceptable grounds settle at the bottom.

« Serve with a glass of water (to cleanse the
palate) and Turkish delight, chocolate, or a sweet
treat.

Serving Etiquette:

« Always start serving with the eldest guest as a
sign of respect.

« Turkish coffee is traditionally enjoyed slowly,
savoring the flavors.

« Do not stir once served, as the coffee grounds
settle at the bottom.

- This spiced Turkish coffee offers a perfect
balance of bold coffee flavor, natural sweetness,
and warm spice, making it a decadent and
traditional indulgence.

Turkish coffee is accompanied by a small glass of cold or room-temperature water, which helps cleanse the
palate before sipping it, ensuring the drinker can fully appreciate its deep, rich flavors. Additionally, it is
customary to serve it alongside a sweet treat, such as Turkish delight, chocolate, or candy, to balance the

coffee’s bold taste.

Tradition dictates that the eldest guest should be served first when serving, a gesture of respect and
hospitality. Neglecting this custom can be considered impolite.
Unlike other coffee styles, Turkish coffee is meant to be sipped slowly due to its dense and unfiltered nature.
Typically, only one cup is consumed per sitting, as the grounds settle at the bottom and are not meant to be
drunk. While some coffee drinks are commonly mixed with milk or cream, authentic Turkish coffee is
enjoyed without dairy, preserving its traditional texture and intense flavor.

This spiced Turkish coffee offers a perfect balance of bold coffee flavor, natural sweetness, and warm spice,

making it a decadent and traditional indulgence.



HOLIDAY
RECIPES

Spicy. warm.,
cozy, flavorful



GINGERBREAD LATE

Warm up with a delightfully spiced Gingerbread Latte, blending the comforting flavors of ginger,
cinnamon, and nutmeg with creamy, steamed milk and rich espresso. This festive drink is perfect for chilly
mornings, cozy evenings, or as a holiday-inspired indulgence.

Ingredients (1 serving):

» % tsp ground ginger (plus extra for garnish)
« Y5 tsp ground cinnamon

« V4 tsp ground nutmeg (plus extra for garnish)
+ 2 tbsp soft brown sugar

« Y tsp vanilla extract

+300ml whole milk (or milk of choice)

+ 1 shot of hot espresso (optional for a caffeinated version)

« Whipped cream for topping (optional)
+ Mini gingerbread cookie for garnish (optional)

Step-by-Step Instructions

Step 1: Prepare the Spiced Milk Base

+ Combine the ground ginger, cinnamon,
nutmeg, soft brown sugar, and vanilla extract in
a small mixing bowl. Stir well to evenly
distribute the flavors.

« In a small saucepan, pour in 100ml of the milk
and set over low to medium heat.

+ Add the spice and sugar mixture to the milk
and whisk continuously until the sugar dissolves
completely and the spices are thoroughly
blended.

Step 2: Steam and Heat the Milk

« Gradually whisk in the remaining 200ml of
milk, adding it in small amounts to help
incorporate it smoothly.

« Continue heating the milk until it reaches a
steaming hot temperature, but do not let it boil.
If using a thermometer, aim for around 150°F
(65°C).

« If you have a milk frother or steam wand, you—

Pro Tips for the Perfect Gingerbread Latte:

can use it to create a slightly frothy texture,
making the latte extra creamy.
Step 3: Brew the Espresso (If Using)

- If you're including espresso, brew a fresh shot
using an espresso machine, Moka pot, or your
preferred method.

« Pour the hot espresso into a heatproof mug or
latte glass.

Step 4: Assemble the Latte

« Slowly pour the spiced milk into the mug,
topping up the espresso if using, or filling the
glass entirely with just the flavored milk for a
caffeine-free version.

« For an extra indulgent touch, top with
whipped cream and lightly dust with additional
ground nutmeg and ginger.

» Garnish with a mini gingerbread cookie, if
desired, for a festive finishing touch.

Step 5: Serve and Enjoy

« Serve immediately while hot, and enjoy the
warm, spiced, and creamy flavors of your
homemade Gingerbread Latte!

+ Adjust sweetness to taste — If you prefer a less sweet latte, reduce the brown sugar slightly or use a sugar

substitute.

« Make it dairy-free — Swap whole milk for oats, almond, or coconut milk for a plant-based alternative.
« Enhance the froth—To achieve a creamier, foamier texture, use a milk frother, steam wand, or French

press to aerate the milk before pouring.

« Extra spice boost — Add a pinch of cloves or allspice for even more depth of flavor.
« Iced Gingerbread Latte — Let the spiced milk cool, pour over ice, and add cold espresso for a refreshing

twist!



PuMPKIN SPICED L ATE

This pumpkin-spiced latte is a warm, comforting, and spiced coffee drink. It is the perfect seasonal
indulgence. It combines freshly brewed coffee, creamy milk, real pumpkin puree, and a blend of warming
spices, making it ideal for crisp autumn mornings or cozy evenings. You can enjoy it with or without
spirits, depending on your preference.

Ingredients (1 serving):

* % cup (180ml) freshly brewed coffee — Provides a bold,
rich base.

« /3 cup (80ml) whole milk — Creates a creamy texture.
(Use oat or almond milk for a dairy-free option.)

+ 1 tablespoon heavy cream - Adds extra richness.

« 1Y5 teaspoons sugar — Balances the flavors with
a touch of sweetness. (Adjust to taste.)

+ 1 tablespoon pumpkin puree - Brings authentic
pumpkin flavor.

« V4 teaspoon vanilla extract - Enhances the overall depth and aroma.

« V4 teaspoon pumpkin pie spice - A warming blend of cinnamon, nutmeg, ginger, and cloves.

« 1 small cinnamon stick - Infuses additional spiced warmth.

+ Optional: 1 oz (30ml) dark rum, bourbon, or Frangelico - Adds a boozy kick for a more indulgent treat.
Garnish:

« Whipped cream - Light and airy topping.

* Freshly grated cinnamon or nutmeg - Enhances the aroma and presentation.

Step-by-Step Instructions Step 3: Combine with Coffee & Optional Spirit
Step 1: Brew the Coffee « Remove the saucepan from heat and discard

« Prepare % cup (180ml) of freshly brewed coftee the cinnamon stick. . .
using your preferred method (drip, French press, + Pour the hot brewed coffee into the mixture
or pour-over). and stir well to combine.

« Keep it hot while preparing the pumpkin spice » (Optional) If using alcohol, add 1 oz (§Oml) of
mixture. dark rum, bourbon, or Frangelico and mix gently.
Step 2: Heat the Milk & Pumpkin Mixture Step 4: Whip the Cream

«In a small saucepan over medium-low heat, + In a small bowl, whip two tablespoons of heavy
combine: cream until soft peaks form. (Use an electric
- Ys cup of milk whisk for faster results.)

- 1 tablespoon of heavy cream Step 5: Serve & Garnish .

- 1% teaspoons of sugar « Pour the Pumpkin Spiced Latte into a large

- 1 tablespoon of pumpkin puree mug. .

- Y teaspoon of pumpkin pie spice « Top with a generous dollop of whipped cream.
- Y teaspoon of vanilla extract « Lightly sprinkle freshly grated cinnamon or

- 1 small cinnamon stick nutmeg over the whipped cream for extra aroma

« Whisk continuously for about 3-5 minutes, and flavor. . '
ensuring the pumpkin puree is fully » Serve immediately al'nd. enjoy your homemade
incorporated, and the mixture is warm but not Pumpkin Spiced Latte's rich, spiced, and creamy
boiling. goodness.

Pro Tips & Variations:

* Do you prefer a more decisive coffee kick? Use a double shot of espresso instead of brewed coftee.

* Lactose-free alternative? Swap whole milk for almond, oat, or coconut milk.

« Want a natural sweetener? Replace sugar with maple syrup or honey.

* Make it boozy? Try spiced rum or bourbon for extra warmth.

* For an extra-frothy texture, use a milk frother or French press to aerate the milk mixture before combining
it with coffee.



GIMGERBREAD FLAT WHITE

A warm and festive twist on the classic Flat White, this Gingerbread Flat White combines rich espresso,
velvety steamed milk, and sweet, spiced gingerbread flavors for a cozy holiday-inspired treat. With a hint
of cinnamon and a crunchy gingerbread topping, this coffee is smooth, aromatic, and full of seasonal
charm.

Ingredients (1 serving):

+ 1 double espresso (60ml) shot - Made from
100% Arabica coffee beans for a balanced, smooth flavor.
« 140ml cold skimmed milk - Light yet creamy when
steamed. (You can substitute with whole milk or
a dairy-free alternative like oat or almond milk.)
+20ml gingerbread syrup — Adds a festive,
sweet-spiced flavor.
« A pinch of ground cinnamon - Enhances the warmth
and aroma.
« Crushed gingerbread cookies — For garnish and a delightful crunch.

Step-by-Step Instructions Step 3: Combine the Ingredients
Step 1: Prepare the Base « Pour the steamed milk into the glass, mixing it
« Take a heatproof serving glass or coffee cup with the gingerbread syrup and cinnamon. Stir
and pour 20ml of gingerbread syrup into the gently to combine and create a balanced flavor.
bottom. Step 4: Brew the Espresso
« Sprinkle a pinch of ground cinnamon over the « Prepare a double shot (60ml) of espresso
syrup to intensify the spiced aroma. using an espresso machine, Moka pot, or
Step 2: Steam the Milk Aeropress.
« Pour 140ml of cold skimmed milk into a milk « Pour the freshly brewed espresso over the milk
frothing pitcher. mixture, allowing it to blend naturally into the
+ Heat and froth the milk using a steam wand, creamy texture.
milk frother, or French press, ensuring it reaches Step 5: Garnish & Serve
around 150°F (65°C) and forms a smooth, « Sprinkle the crushed gingerbread cookies on
velvety microfoam. top for added texture and a festive finishing
* Once the milk is frothed, gently swirl the touch.
pitcher to distribute the foam evenly. » Serve immediately and enjoy the cozy flavors

of gingerbread in a smooth, creamy Flat White.

Pro Tips & Variations:

» For an extra indulgent touch, Top with a dollop of lightly whipped cream before adding the crushed
gingerbread.

+ Do you prefer a stronger coffee flavor? Reduce the milk slightly or add a shot of espresso.

« Make it dairy-free: Use oat or almond milk, which froth well and complement the gingerbread flavors.

« Want it iced? Prepare the espresso and stir it with the gingerbread syrup and cinnamon. Pour over ice,
then add cold frothed milk instead of steamed milk.



CHOCO GIMGER MOCHA

Experience an aromatic and indulgent twist on the classic mocha with this Choco Ginger Mocha. Rich
chocolate, bold espresso, and the warm spiciness of ginger come together in a perfectly balanced, flavorful
coffee drink. A touch of lemon zest adds an unexpected brightness, making this a delightful fusion of
sweet, spicy, and citrusy notes.

Ingredients (1 serving):

+ One shot (30ml) espresso — Brewed from
100% Arabica coffee beans for a smooth, balanced flavor.

+100ml cold semi-skimmed milk (or a dairy-free
alternative such as oat or almond milk)

« 30ml chocolate sauce - Adds depth and richness.

« Whipped cream - For a light, creamy topping.

+ 1 slice of fresh ginger — Enhances the spiced warmth.

« A pinch of grated ginger - For an extra layer of bold,

peppery heat.
« Lemon zest (1 twist) — Provides a citrusy contrast

to the chocolate and ginger.

Step-by-Step Instructions

Step 1: Prepare the Chocolate Base

« Take a heatproof glass or serving mug and
pour the chocolate sauce into the bottom,
ensuring it coats the base evenly.

« Sprinkle a pinch of grated ginger over the
chocolate sauce, allowing the spice to infuse the
flavor.

Step 2: Steam the Milk & Brew the Coffee

+ Pour 100ml of cold semi-skimmed milk into a
milk frothing pitcher.

« Heat and froth the milk using a steam wand,
milk frother, or stovetop method, ensuring it
reaches around 150°F (65°C) for a smooth,
velvety consistency.

* Place the prepared glass under the coffee
machine spout and brew a fresh espresso (30ml)
directly into the chocolate-ginger mixture.

Pro Tips & Variations

- Immediately pour the steamed milk over the
espresso, allowing the ingredients to blend while
keeping the milk’s creamy texture.

Step 3: Add the Toppings

« Generously top the drink with whipped
cream, ensuring a light, airy finish.
Step 4: Garnish & Serve

« Decorate by twisting a strip of lemon zest over
the drink to release its citrus oils, then place it on
top for added aroma.

« Finish by placing a fresh slice of ginger on the
whipped cream for an extra bold, spicy touch.

« Serve immediately and enjoy the rich
chocolate, warm ginger spice, and zesty citrus
contrast in every sip.

* Want extra chocolate flavor? Add an additional drizzle of chocolate sauce on top of the whipped cream.
« Do you prefer a stronger coffee taste? Add an extra shot of espresso for a bolder kick.
 Make it Iced: Prepare the espresso and dissolve the chocolate sauce in it. Then, pour over ice before

adding cold frothed milk and toppings.

« Spice it up: Add a tiny pinch of cinnamon or nutmeg for extra warmth.
* Boozy Twist: Spiced rum or coffee liqueur pairs beautifully with the rich chocolate and ginger flavors.



OWEET-SCENMTED QAT MILK MACCHIATO

This fragrant and beautifully layered macchiato combines the delicate floral notes of red osmanthus, the
natural sweetness of honey and goji berries, and the richness of oat milk and espresso. The result is a

smooth, aromatic, and slightly sweet coffee drink topped with edible flowers and osmanthus for an elegant
finish.

Ingredients (1 serving):

+ 1 shot (30ml) of espresso — Brewed from 100% Arabica
coffee beans for a balanced and aromatic flavor.

+ 150ml oat milk (chilled) — A creamy, dairy-free
alternative that complements the delicate flavors.

« 10g red osmanthus — Adds a floral, slightly fruity aroma.

« 10g honey - Enhances the natural sweetness.

+ 10g goji berries - Infuse the drink with a subtle
tartness and added depth.

+ 10g red bean syrup - Brings a mild earthy sweetness. e

- Edible flowers - For a decorative and delicate finishing touch.

+ Osmanthus flowers are used as garnish and as an extra aromatic layer.

Step-by-Step Instructions Step 4: Brew the Espresso
Step 1: Prepare the Flavor Base * Brew a fresh shot of espresso (30ml) in a

+ Add red osmanthus, honey, goji berries, and separate cup using an espresso machine, Moka
red bean syrup to a heatproof glass or serving pot, or AeroPress.
cup. Step 5: Layer the Espresso

« Stir lightly to allow the ingredients to mix and « Slowly pour the espresso over the oat milk,
begin infusing their flavors. creating a delicate layered effect where the coftee
Step 2: Steam the Milk floats on top.

» Pour 150ml of chilled oat milk into a milk Step 6: Garnish & Serve
frothing pitcher. « Finish by sprinkling osmanthus flowers over

« Heat and froth the milk using a steam wand, the top for a fragrant touch.
milk frother, or stovetop, ensuring it reaches » Decorate with edible flowers, adding a visually
about 150°F (65°C) for a smooth, velvety stunning and delicate finishing element.
texture. « Serve immediately and enjoy this refined

« Place a separate cup under the coffee machine macchiato's smooth, floral, and lightly sweet
spout and prepare the hot, frothed milk. layers.

Step 3: Assemble the Macchiato

+ Gently pour the steamed oat milk into the
glass containing the infused ingredients,
allowing them to mix naturally.

Pro Tips & Variations:

* For a more substantial floral infusion, Let the osmanthus and goji berries steep in hot water for 5
minutes before adding to the glass.

+ Adjust sweetness: Increase or decrease the honey or red bean syrup depending on your preference.

+ Want it Iced? Use cold-frothed oat milk instead of steamed milk, and pour the espresso over ice before
adding it to the mixture.

« Make it boozy: Add a splash of Baileys or Amaretto for a richer, more indulgent version.



LusH MOCHA

Enjoy a delightfully rich and indulgent coffee drink that combines bold espresso, smooth chocolate, fluffy
whipped cream, and the sweet-tart flavor of amarena cherries. This decadent mocha-style creation
perfectly balances coffee and dessert, making it ideal for treating yourself to a luxurious moment of
indulgence.

Ingredients (1 serving):

+ 1 shot (30ml) of espresso — Brewed from a blend
of Arabica and Robusta beans for a full-bodied flavor.
« 100ml cold semi-skimmed milk - Provides a creamy
yet light texture.
+30ml cherry syrup — Adds a luscious fruity sweetness.
« 2 amarena cherries - For a tart, rich cherry flavor.
« Whipped cream - To create a smooth and airy topping.
« Shredded dark chocolate — This is for garnish and
an extra chocolatey touch.
+ Cocoa powder - A light dusting for added depth.

Step-by-Step Instructions Step 3: Add the Toppings
Step 1: Prepare the Chocolate Base « Generously top the drink with whipped
« Pour the cherry syrup into the bottom with a cream, creating a light, flufty layer.
heatproof glass or serving cup. » Lightly dust with cocoa powder, adding a final
* Drizzle a layer of chocolate sauce over the touch of chocolate richness.
cherry syrup, creating a rich base. Step 4: Garnish & Serve
Step 2: Steam the Milk & Brew the Coffee « Finish by placing two amarena cherries on
+ Heat 100ml of semi-skimmed milk until top, adding flavor and elegance.
steaming hot (about 150°F / 65°C). » Sprinkle shredded dark chocolate over the
« Froth the milk using a steam wand, milk whipped cream for a deliciously rich finish.
frother, or French press until it reaches a « Serve immediately and enjoy the luxurious
smooth, velvety texture. combination of coffee, chocolate, and cherries in
« Place the prepared glass under the coffee every sip.

machine spout and brew a fresh espresso shot
(30ml) directly into the glass.

« Immediately pour the steamed milk over the
espresso, allowing the flavors to mix while
keeping the texture creamy.

Pro Tips & Variations:

* For an extra cherry twist, Drizzle a bit amarena cherry syrup over the whipped cream before adding the
garnish.

* Do you prefer a stronger coffee flavor? Add an extra shot of espresso for a bolder taste.

« Want it iced? Prepare the espresso and let it cool, then pour over ice before adding cold-frothed milk and
toppings.

* Boozy Upgrade: Add %2 oz (15ml) of cherry liqueur, Kahlda, or Amaretto for a delightful spiked version.



CozZY COFFEE CREMINO

Indulge in a luxurious, layered coffee experience where rich dark and white chocolate meets bold espresso
and velvety whipped cream. This decadent coffee drink offers a perfect balance of deep chocolate flavors,
smooth espresso, and light, airy cream, creating a delightfully creamy and comforting treat.

Ingredients (1 serving):

+ 1 shot of espresso (30ml) - Made from 100% Arabica
coffee beans for a smooth, aromatic flavor.

+ 20ml dark chocolate sauce - Provides a deep, rich
cocoa base.

« 20ml white chocolate sauce - Adds sweetness and
a silky texture.

« Whipped cream - For a creamy, indulgent topping.

» Dark chocolate shavings — For garnish and extra

chocolatey goodness.

Step-by-Step Instructions

Step 1: Create the Chocolate Layers

« Take a heatproof serving glass or coffee cup
and pour 20ml dark chocolate sauce into the
bottom.

« Carefully layer the white chocolate sauce over
the dark chocolate, allowing it to rest on top and
create a beautiful two-tone effect.

Step 2: Brew the Espresso

* Prepare a fresh espresso (30ml) using an
espresso machine, Moka pot, or Aeropress.

« Gently pour the hot espresso over the
chocolate layers, allowing the flavors to blend
while maintaining the distinct layers.

Pro Tips & Variations:

Step 3: Add the Creamy Topping

« Generously top the drink with whipped
cream, ensuring a light, fluffy layer that
complements the rich coffee and chocolate base.
Step 4: Garnish & Serve

« Finish with a sprinkle of dark chocolate
shavings, adding an elegant touch and a hint of
chocolate flavor.

« Serve immediately and enjoy the indulgent
blend of chocolate, espresso, and whipped cream
in every sip.

+ For an extra chocolatey kick, Drizzle additional chocolate sauce on top of the whipped cream.
» Do you prefer a stronger coffee flavor? Add an extra shot of espresso for a bolder taste.
+ Make it Iced: Instead of steaming hot, prepare the espresso and let it cool, then pour over ice before

adding the whipped cream.

* Boozy Twist: Add a splash of Baileys, Kahlta, or Amaretto for a rich, spiked version.



HONEY-SPICE LAIE

This cozy coffee drink is ideal for chilly evenings or a soothing break during the day, a smooth,
comforting, and aromatic latte with the perfect blend of honey, cinnamon, and nutmeg. The gentle
sweetness of honey combined with warm spices and creamy milk makes this latte a delightful balance of
flavors, perfect for those who love a touch of spice in their coftee.

Ingredients (1 serving):

+ 1 shot (30ml) espresso - Made from 100% Arabica
coffee beans for a smooth, well-rounded taste.

+200ml cold semi-skimmed milk (or a dairy-free
alternative like oat or almond milk)

+30ml honey - Adds a natural, floral sweetness.

« A pinch of cinnamon powder - For warmth and depth.

« A pinch of nutmeg - Complements the spices with
a hint of nuttiness.

Step-by-Step Instructions

Step 1: Prepare the Spiced Base

+ Add a pinch of cinnamon and nutmeg to the
bottom of a heatproof glass or coffee cup.

« Pour 30ml of honey, allowing it to settle at the
base for natural sweetness.

Step 2: Steam the Milk

* Pour 200ml of cold semi-skimmed milk into a
milk frothing pitcher.

« Heat the milk using a steam wand, frother, or
stovetop, ensuring it reaches about 150°F (65°C)
for a warm, creamy consistency.

« Froth the milk until it develops a smooth
microfoam.

Serving Suggestions & Garnish

Step 3: Combine the Ingredients

« Pour the steamed milk over the honey and
spices in the glass, then stir gently to mix the
flavors thoroughly.
Step 4: Brew the Espresso

» Prepare a fresh espresso (30ml) using an
espresso machine, Moka pot, or Aeropress.

« Gently pour the espresso over the milk
mixture, allowing it to blend naturally.

* For extra indulgence, Sprinkle a dash of cinnamon on top before serving,.

+ Want it sweeter? Drizzle a bit more honey over the milk foam.

« For a stronger spice profile, Add a tiny pinch of ground ginger or cloves for a festive touch.

* Make it Iced: Prepare the espresso and dissolve the honey in it. Pour over ice, then add cold-frothed milk

and stir.



CAFE CORRECCION POMCHE

(Coffee Rum Punch)

A rich, boozy, and caffeine-infused holiday punch, Café Correcciéon Ponche (also known as coffee rum
punch) is the perfect festive cocktail for gatherings. This drink combines the deep warmth of aged rum
with the bittersweet complexity of coffee and the bright, citrusy notes of orange, making it a delightful

balance of bold and refreshing flavors. The addition

of vermouth and cinnamon enhances the depth,
creating an exquisite and aromatic punch.

Ingredients (1 serving):

« 1 % teaspoons demerara sugar — Adds a rich,
molasses-like sweetness.

« 1 strip orange peel — Expresses citrus oils into
the punch for a bright aroma.

*2 oz (60ml) afiejo rum - Provides a deep, caramelized

richness.

* % oz (22ml) sweet vermouth — Adds herbal complexity

and a subtle sweetness.
+2 0z (60ml) cold brew coffee — Brings a smooth,
slightly bitter depth.

+1 oz (30ml) freshly squeezed orange juice - Enhances

the citrusy notes.

+ % oz (22ml) simple syrup — Balances out the flavors

with sweetness.
« Ice cubes - To chill and dilute slightly. —»

Step-by-Step Instructions

Step 1: Extract the Orange Oils

+Add 1 ¥ teaspoons of demerara sugar and one
strip of orange peel in a large mixing glass or
small bowl.

» Using a muddler or the back of a spoon, gently
press the sugar and orange peel together to
release the natural citrus oils.

» Let the mixture rest for about 5 minutes to
allow the sugar to absorb the aromatic oils.

Step 2: Mix the Punch

+Add 2 oz of afejo rum to the bowl, allowing it
to interact with the citrus-infused sugar.

« Pour in % oz of sweet vermouth, bringing an
herbal depth to the punch.

+Add 2 oz of cold brew coffee, enhancing the
bold, roasted flavors. —

Pro Tips & Variations:

Garnish:

« Freshly ground cinnamon - Adds warmth and
spice.

« 1 cinnamon stick - For a fragrant, elegant
finishing touch.

« Squeeze 1 oz of fresh orange juice and pour it
into the mixture, brightening the overall taste.

« Finally, stir in % oz of simple syrup to
combine all the flavors.

Step 3: Chill & Strain

« Add a small handful of cracked ice to the
mixture and stir for about 15-20 seconds,
chilling and slightly diluting the punch.

» Using a fine mesh strainer, carefully strain the
liquid into a pre-chilled glass filled with fresh ice
to ensure a smooth consistency.

Step 4: Garnish & Serve

« Lightly sprinkle freshly ground cinnamon over
the top for a warm, aromatic finish.

« Place a cinnamon stick into the glass for an
elegant presentation and add spice.

« Serve immediately and enjoy the harmonious
coffee, rum, citrus, and spice blend.

« Do you prefer a more decisive coffee kick? Use a more concentrated cold brew or add a shot of chilled

€Spresso.

« Enhance the citrus aroma: Flame the orange peel over the drink before serving for a smoky effect.
« Swap the sweetener: Use honey or maple syrup instead of simple syrup for a richer flavor.

* Make it smokier: Swap afiejo rum for a smoky mezcal for an intriguing depth.

« Batch it for a crowd: Multiply the ingredients and serve in a punch bowl with a large ice block for a

shared experience.



ESPRESSO MILK PUMCH

A rich, creamy, and boozy coftee cocktail, Espresso Milk Punch is the perfect blend of bold espresso,
warming bourbon or rum, and smooth dairy, with a touch of chicory liqueur for depth. This indulgent
drink is ideal for brunch, pick-me-up, or nightcap to unwind after a long day. The combination of coffee
and spirits energizes and relaxes, offering a delightful balance of flavors.

Ingredients (1 serving):

+ 1 0z (30ml) freshly brewed espresso, cooled — Provides
a bold and rich coffee base.

+ 1.5 oz (45ml) bourbon or dark rum - Adds warmth
and complexity.

* s 0z (5ml) chicory liqueur — Enhances the coffee notes
with a roasted, slightly earthy flavor.

+ 1 0z (30ml) whole milk - Creates a smooth, creamy
texture. (For extra richness, substitute half-and-half.)

« %5 0z (15ml) simple syrup — Adjust to taste for a subtle

sweetness.
« Ice cubes — To chill the drink.
Garnish:

« Freshly grated nutmeg — Adds a warm, spiced aroma.

+ Cocoa powder (optional) - Provides a chocolatey touch.

Step-by-Step Instructions

Step 1: Brew & Cool the Espresso

* Prepare 1 oz (30ml) of fresh espresso using an
espresso machine, Moka pot, or Aeropress.

« Set the espresso aside and allow it to cool to
room temperature to prevent excessive dilution
when mixed with ice.

Step 2: Combine Ingredients in a Shaker

« In a cocktail shaker, add the cooled espresso.

 Pour in 1.5 oz (45ml) of bourbon or dark rum,
forming the bold alcoholic base.

+Add "% oz (5ml) of chicory liqueur, which will

add depth and an extra roasted note to the drink.

« Pour 1 oz (30ml) of whole milk (or
half-and-half for a richer texture).

* Add %2 oz (15ml) of simple syrup, adjusting
the sweetness to your preference.
Step 3: Shake to Chill & Froth

» Fill the shaker halfway with ice cubes to chill
the mixture properly. —»

Pro Tips & Variations:

« Secure the lid and shake vigorously for about
15 seconds.

- This step aerates the drink, creating a frothy,
smooth consistency.
Step 4: Strain & Serve

« Take a rock glass (or old-fashioned glass) and
fill it with fresh ice cubes.

« Using a cocktail strainer, carefully strain the
chilled mixture over the ice, ensuring a silky,
well-mixed pour.

Step 5: Garnish & Enjoy

« Lightly grate fresh nutmeg over the top for a
warm, spiced aroma.

« (Optional) Sprinkle a dusting of cocoa powder
for a chocolatey finish.

« Serve immediately and enjoy the smooth,
creamy, and boozy balance of coffee and spirits
in this comforting Espresso Milk Punch.

« Would you prefer it to be even more decadent? Use heavy cream or half-and-half for a more decadent

texture.

» For a bolder coffee kick, Use a double shot of espresso instead of one.

« Try a natural sweetener: Swap simple syrup for honey or maple syrup.

* Make it extra smooth: Shake for 20-25 seconds for a fluffier, velvety mouthfeel.
« Chocolate lovers' twist: Add Y2 oz of chocolate liqueur for a mocha-style punch.
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ESPRESSO MARTIMI

The Espresso Martini is a luxurious and energizing cocktail that perfectly blends the bold intensity of
espresso, the smoothness of vodka, and the sweetness of coffee liqueur. Whether you prefer it slightly
sweet or with a stronger coftee kick, this recipe offers the perfect balance of flavors, rich texture, and a

signature foamy top.

Ingredients (1 serving):

+ 1 shot (30ml) espresso — Freshly brewed and cooled

for the best flavor.

«20z (60ml) vodka — A smooth, high-quality vodka

is recommended.

« To enhance the coffee profile, 1.50z (45ml) coffee

liqueur - Such as Kahlaa or Tia Maria.
*0.50z (15ml) simple syrup (optional) — Adds
sweetness if desired.

« Ice cubes - To properly chill and dilute the drink.

« Coffee beans (optional, for garnish) — A classic
finishing touch.

« Chocolate shavings (optional, for garnish) - For anextra hint of decadence.

Instructions:

Step 1: Brew & Cool the Espresso

» Prepare a fresh espresso (30ml) using an
espresso machine, Moka pot, or Aeropress.

+ Let the espresso cool to room temperature, or
place it in the fridge for a few minutes. (This
prevents the ice from melting too quickly when
shaking the cocktail.)

Step 2: Fill the Shaker

« Fill a cocktail shaker halfway with ice cubes to
ensure proper chilling.

« Pour in:

- The cooled espresso

- 20z (60ml) vodka

- 1.50z (45ml) coffee liqueur

- 0.50z (15ml) simple syrup (if you prefer a
sweeter drink)

Step 3: Shake Vigorously

« Secure the lid on the shaker and shake
forcefully for about 10-15 seconds. -

Pro Tips & Variations:

- This chills and blends the ingredients and
creates a rich, velvety foam that gives the Espresso
Martini its signature look.
Step 4: Strain & Serve

» Take a chilled martini glass and strain the
cocktail into it using a fine mesh sieve or cocktail
strainer to remove any ice shards.

« Allow the foam to settle on top for a smooth
and elegant presentation naturally.
Step 5: Garnish & Enjoy

« Garnish with three whole coffee beans,
traditionally symbolizing health, wealth, and
happiness.

« For an extra touch, sprinkle a few chocolate
shavings to enhance the richness.

« Serve immediately and enjoy every sip's bold
espresso flavors, subtle sweetness, and silky
texture.

« For a stronger coffee kick: Use a double shot of espresso instead of a single.

« Would you prefer a sweeter drink? Add an extra dash of simple syrup or vanilla syrup.

« Keep it perfectly chilled: Always use fresh ice cubes and chill your martini glass beforehand.

« Want a creamier version? Add a splash of Baileys or a dollop of lightly whipped cream.

+ To make it extra indulgent, Rim the glass with cocoa powder or finely crushed coffee beans before

pouring the drink.



CLASSIC [RISH COFFEE

Irish Coffee is a timeless and comforting coffee cocktail that blends bold, freshly brewed coftee with
smooth Irish whiskey, a touch of sweetness, and a velvety layer of cream. This rich and satisfying drink is
perfect for cozy evenings, chilly mornings, or as a winter warmer. The contrast between the hot coffee, the
warming whiskey, and the cool, silky cream creates

an indulgent and well-balanced experience.

Ingredients (1 serving):

+1 cup (240ml) freshly brewed hot coffee - A medium

or dark roast works best for a deep, robust flavor.
« 1.50z (45ml) Irish whiskey — Choose a smooth,
high-quality whiskey for the best taste.

+1-2 tsp brown sugar — Adjust based on your sweetness

preference.

* 1-2 tbsp lightly whipped heavy cream - For a silky,

luxurious topping.

Step-by-Step Instructions

Step 1: Warm the Glass

« Fill your serving mug or heatproof glass with
hot water and let it sit for about 30 seconds to
warm up the glass.

« Discard the water before adding the cocktail
ingredients—this helps keep the drink hotter for
longer.

Step 2: Brew the Coffee

» Prepare a fresh cup (240ml) of hot coffee,
using your preferred brewing method (drip
coffee maker, French press, or pour-over).

« For the best flavor, use a medium or dark roast
with notes of chocolate, caramel, or nuttiness,
which complement the whiskey beautifully.

Step 3: Sweeten & Add the Whiskey

+ Add 1-2 teaspoons of brown sugar to the
warmed glass.

* Pour in 1.50z (45ml) of Irish whiskey and stir
well until the sugar is completely dissolved. (This
step ensures an even sweetness throughout the

drink.)

Pro Tips & Variations:

Step 4: Pour the Coffee

« Slowly pour the hot brewed coftee into the
glass, leaving about %2 inch (1-2cm) of space at
the top to allow room for the cream.

« Stir gently to combine the coffee and whiskey
mixture.

Step 5: Whip & Add the Cream

« In a small bowl or cup, lightly whip the heavy
cream until it thickens slightly but remains
pourable. (Avoid over-whipping, as the cream
should still flow smoothly.)

* Hold a spoon over the coffee’s surface, with
the back facing down, and slowly pour the cream
over the back of the spoon. This helps create a
beautiful floating cream layer on top of the
coffee.

Step 6: Serve & Enjoy

» Do not stir the cream into the coffee. Instead,
drink through the cream layer for a silky, rich
taste experience.

» Serve immediately and enjoy the warmth of
whiskey, the boldness of coffee, and the
smoothness of the cream in every sip.

« For an extra whiskey kick: Add %2 oz more Irish whiskey or choose a barrel-aged variety.

« Prefer a deeper sweetness? Use demerara sugar, honey, or maple syrup instead of brown sugar.

« Want a stronger coffee flavor? Use a double shot of espresso mixed with hot water instead of drip coffee.
« For a chocolatey touch: Lightly dust the top with cocoa powder or grated dark chocolate.

« Try a spiced version: Add a pinch of cinnamon or nutmeg to the coffee before pouring in the whiskey.



CAFFE CORREIO

A bold and aromatic Italian classic, Cafte Corretto is the perfect fusion of strong espresso and a touch of
spirits, offering a warm, invigorating experience. Traditionally made with grappa, this drink is simple yet
intensely flavorful, allowing the liquor to enhance the coffee’s natural richness.

Ingredients (1 serving):

+1 0z (30ml) freshly brewed espresso — Use high-quality
beans for the best taste.

«1-1.5 0z (30-45ml) grappa - The traditional choice,
though sambuca, cognac, or brandy can be used as
alternatives.

+ Optional garnish: Lemon zest twist or a few coffee
beans for added aroma.

Instructions:
1. Brew the Espresso 3. Optional Garnish & Serve

« Prepare a shot of espresso using an espresso « For an aromatic touch, twist a strip of lemon
machine or stovetop espresso maker. zest over the glass to release its essential oils,
2. Combine with Liquor then drop it into the drink.

« Pour the espresso into a heat-resistant glass or « Alternatively, garnish with a few coffee beans
demitasse cup. for a classic look.

+ Add grappa (or your chosen spirit) and stir
gently to blend the flavors.

Pro Tips:

« For a lighter version, reduce the amount of grappa to 0.5 oz (15ml).

« Want a more decisive kick? Try using 2 oz of grappa or swap it for cognac for a more prosperous,
smoother taste.

« For a traditional Italian experience, sip the espresso first, then take a small sip of grappa separately rather
than mixing them together.



BLACK RUSSIAN

A bold, smooth, and effortlessly elegant cocktail, the Black Russian is the perfect drink for those who enjoy
the rich taste of coffee without the creaminess of its famous successor, the White Russian. With only two
ingredients, it delivers a strong yet slightly sweet coffee-forward flavor, making it a timeless classic for slow

sipping.
Ingredients (1 serving):

+ 1.5 oz (45ml) vodka - A smooth, high-quality vodka
enhances the drink’s crispness.

+1 0z (30ml) coffee liqueur (e.g., Kahlta or Tia Maria) -
Adds depth and a sweet coffee aroma.

« Ice cubes - To chill and slightly dilute the drink for
balance.

Step-by-Step Instructions

Step 1: Prepare the Glass & Ice Step 3: Stir Gently

« To ensure proper chilling, take a rock glass (or « Using a cocktail stirrer or a bar spoon, stir the
an old-fashioned glass) and fill it halfway with drink gently but thoroughly for a few seconds.
ice cubes. « This helps combine the ingredients evenly

« Swirl the ice in the glass for a few seconds to while keeping the drink crisp and smooth.
cool the glass and enhance the drinking Step 4: Serve & Enjoy
experience. « Serve immediately and sip slowly to enjoy the
Step 2: Add the Vodka & Coffee Liqueur balanced mix of vodka’s sharpness and the

« Pour 1.5 oz (45ml) of vodka directly over the smooth sweetness of coffee liqueur.

ice, allowing it to coat the cubes.

« Followed by adding 1 oz (30ml) of coffee
liqueur, which will naturally blend with the
vodka.

Pro Tips & Variations:
« Would you prefer it stronger? Increase the vodka to 2 oz for a bolder kick.
« Want a smoother sip? Use large ice cubes to chill the drink while preventing excessive dilution.
« For a richer flavor, Add a few drops of vanilla extract or a dusting of cocoa powder to the top.
 Make it extra coffee-forward: Add % oz of chilled espresso for a deeper coffee essence.
« For a citrus twist, Garnish with a thin orange peel or a splash of orange bitters.



WHITE RUSSIAN

A creamy, smooth, and indulgent cocktail, the White Russian perfectly balances vodka, coffee liqueur, and
heavy cream. Initially a twist on the Black Russian, this drink has gained legendary status as a rich,
dessert-like classic perfect for slow sipping.

Ingredients (1 serving):

+ 1.5 oz (45ml) vodka - A smooth, high-quality vodka
enhances the drink.

+1 0z (30ml) coffee liqueur — Kahlaa or Tia Maria adds
a rich coffee depth.

+1 0oz (30ml) heavy cream or milk - Heavy cream
provides a velvety texture, while milk creates a lighter
version.

« Ice cubes - To chill and balance the drink.

Step-by-Step Instructions

Step 1: Prepare the Glass & Ice Step 4: Stir (Optional)
» Take a rocks glass (or old-fashioned glass) and * You can leave the layers intact for a striking

fill it halfway with ice cubes to chill the drink. presentation or gently stir the drink with a spoon
» Swirl the ice briefly to cool the glass before to combine all the flavors.

adding the ingredients. Step 5: Serve & Enjoy

Step 2: Add the Vodka & Coffee Liqueur « Serve immediately and sip slowly, allowing the
* Pour 1.5 oz (45ml) vodka directly over the ice. flavors of coffee, vodka, and cream to meld
« Follow with 1 oz (30ml) coffee liqueur, together.

allowing it to blend naturally with the vodka.
Step 3: Add the Cream

« Slowly pour 1 oz (30ml) of heavy cream or
milk over the back of a spoon to create a
beautiful layered effect.

« Alternatively, pour it in directly for a fully
mixed, uniform look.

Pro Tips & Variations:

« Use whole milk or half-and-half instead of heavy cream for a lighter version.

« For a chocolatey twist, Add a drizzle of chocolate syrup inside the glass before pouring the ingredients.

+ Make it extra indulgent: Serve over a scoop of vanilla ice cream for a creamy, dessert-like version.

« Want a stronger coffee kick? Add an extra 5 oz of coffee liqueur or chilled espresso.

« For a stronger drink, Increase the vodka to 2 oz for a bolder flavor.

« Keep it chilled extra: Use large ice cubes to slow dilution and keep the drink cold.

+ A decadent classic, the White Russian is a perfect after-dinner treat—smooth, creamy, and with just the
right kick of coftee and spirits.



BAILEYS COFFEE

Baileys Coffee is a rich, creamy, and indulgent coffee cocktail perfect for cozy mornings, relaxed evenings,
or a delightful after-dinner drink. The smooth combination of Baileys Irish Cream and freshly brewed
coffee creates a warm, velvety texture. At the same time, an optional touch of chocolate syrup and vodka
elevates the experience.

Ingredients (1 serving):

6 0z (180ml) hot coffee — Use 100% Arabica beans for
the best flavor.

« 1.5 0z (45ml) Baileys Irish Cream — Adds a creamy,
sweet touch with hints of vanilla and cocoa.

« For an extra kick, 0.5 oz (15ml) vodka (optional).

+1 tbsp (15ml) chocolate syrup (optional) — For added
richness.

« Sweetened whipped cream — Whipped to soft peaks for
a smooth, airy topping.

» Dark chocolate shavings (optional for garnish)

Instructions:
1. Prepare the Glass 4. Top with Whipped Cream & Garnish
« Drizzle it inside a heatproof glass or Irish * Gently float the whipped cream on top using
coffee mug if using chocolate syrup. the back of a spoon.
2. Brew the Coffee « Sprinkle with grated dark chocolate for an
« Prepare a fresh cup of hot coftee using your elegant finish.
preferred method.

3. Combine the Ingredients
* Pour the Baileys Irish Cream into the glass.
+ Add vodka if using.
« Pour in the hot coffee, leaving about an inch
of space at the top. Stir gently to combine.

Pro Tips:
« Use Baileys Almande (almond milk-based) and vegan whipped cream for a dairy-free version.
« Prefer it iced? Prepare the coffee cold and serve over ice for a Baileys Iced Coffee.
« Want a mocha twist? Add a teaspoon of cocoa powder or melted dark chocolate.

Smooth, creamy, and delightfully warming, Bailey's Coffee is the perfect balance of coffee and
indulgence—a luxurious treat in every sip.



CoLp BREW MOJITO

Experience a refreshing fusion of Caribbean and coffeehouse flavors with this Cold Brew Mojito, a creative
twist on the classic Mojito. The bold, smooth flavors of cold brew coffee perfectly complement the zesty
lime, fresh mint, and rich brown sugar, creating a unique and invigorating cocktail. The addition of rum
and soda adds a light, bubbly finish, making this the
perfect drink for warm days or a refreshing evening treat.

Ingredients (1 serving):

+ 1 shot (60ml) cold brew coffee - Made from washed
Colombian coffee beans for a bright, delicate aroma.

+ 2 tsp brown sugar — Adds a hint of caramelized
sweetness.

« 15ml freshly squeezed lime juice — Enhances the drink
with a zesty kick.

+ 50ml white rum - Provides a smooth, tropical depth.

+60ml soda water — Adds lightness and effervescence.

« Fresh mint leaves — For a cooling, aromatic flavor.

« Ice cubes - To keep the cocktail perfectly chilled.

Step-by-Step Instructions

Step 1: Prepare the Flavor Base

« Take a highball or cocktail glass and add two
teaspoons of brown sugar to the bottom.

« Pour 15ml of freshly squeezed lime juice,
ensuring it mixes evenly with the sugar.

* Add a handful of fresh mint leaves, gently
tearing them to release their natural oils.
Step 2: Muddle the Ingredients

« Using a muddler or the back of a spoon, gently
crush the mint leaves into the sugar and lime
juice. This releases the essential oils from the
mint, blending them with the sweet and citrus
flavors.
(Be careful not to over-muddle, as this can make
the mint taste bitter.)

Pro Tips & Variations:

Step 3: Add Ice & Alcohol

+ Add four ice cubes to the glass, allowing them
to chill the mixture.

« Pour 50ml of white rum over the ice and stir
gently to mix the flavors.

Step 4: Top with Soda & Coffee

« Slowly top the glass with 60ml of soda water,
creating a refreshing fizz.

« Place the glass under the coffee machine spout
and prepare a fresh shot of cold brew coffee
(60ml) directly into the glass.

Step 5: Serve & Enjoy

* Give the drink a final gentle stir to combine all
the layers.

* Garnish with a sprig of fresh mint and a lime
wedge, if desired.

» Serve immediately and enjoy every sip's bold
coffee, crisp mint, and citrusy freshness.

« For an extra minty flavor, Clap a few mint leaves between your palms before adding them to release even

more aroma.

« Would you prefer a sweeter cocktail? Add an extra %2 teaspoon of brown sugar or a splash of simple

syrup.

+ Want extra cold? Use crushed ice instead of cubes for a frostier texture.
+ Make it non-alcoholic: Skip the rum and add extra soda or a coconut water splash for a refreshing

mocktail version.

» For a deeper flavor, Use dark rum instead of white rum for a richer, more caramel-like taste.



CoLp BREW TIRAMISU MARTINI

The Cold Brew Tiramisu Martini is the perfect choice if you're in the mood for a smooth, rich, and
indulgent coffee cocktail. Inspired by the classic Italian dessert, tiramisu, this elegant drink blends bold
cold brew coffee, velvety Irish cream, coffee liqueur, and a touch of rum, creating a creamy, slightly sweet,
and perfectly balanced cocktail. Adding chocolate syrup
enhances the depth of flavor, making it a true delight for
coffee and dessert lovers alike.

Ingredients (1 serving):

« 1 shot (30ml) cold brew coftee — Made from dark
roast Brazilian coffee beans for a deep, bold flavor.

« 15ml dark rum - Adds warmth and complexity.

« 25ml coffee liqueur (e.g., Kahlta or Tia Maria) —
Enhances the coffee essence.

+30ml Irish cream liqueur (e.g., Baileys) — Provides

a smooth, creamy texture.
+ Chocolate syrup - For garnishing the glass.
« Ice cubes - To chill and blend the drink.

Step-by-Step Instructions

Step 1: Prepare the Glass

« Take a martini or coupe glass and drizzle
chocolate syrup along the inner walls, creating
an elegant swirl effect.

* Place the prepared glass in the freezer or
refrigerator to chill while you make the cocktail.
Step 2: Brew the Cold Brew Coffee

* If you don’t have a ready-made cold brew,
prepare a quick version using an espresso
machine or Moka pot, then cool it in the fridge
for a few minutes.

« Place a cocktail shaker under the spout of the
coffee machine and prepare a fresh cold brew
shot directly into it.

Step 3: Mix the Ingredients

« Into the shaker with the cold brew, add:

- 15ml dark rum -

Pro Tips & Variations:

- 25ml coffee liqueur

- 30ml Irish cream liqueur

- Stir gently to mix the ingredients.
Step 4: Shake the Cocktail

« Fill the shaker with a handful of ice cubes to
chill and dilute the drink slightly.

« Secure the shaker lid and shake vigorously for
about 15 seconds until the mixture is
well-chilled and somewhat frothy.

Step 5: Strain & Serve

« Take the chilled martini glass from the fridge.

« Strain the shaken cocktail into the glass,
ensuring a smooth pour.

« Optional: Garnish with grated chocolate,
cocoa powder, or a dusting of finely crushed
coffee beans for an extra tiramisu-like finish.

« For a richer tiramisu flavor, Add a small spoonful of mascarpone cheese to the shaker before shaking it

for a creamy, authentic twist.

« Love extra chocolate? Drizzle more chocolate syrup on top or rim the glass with cocoa powder.
« Would you prefer it on the rocks? Instead of serving in a martini glass, strain the cocktail over a large ice

cube in a whiskey glass.

« Make it even boozier: Add 5ml of Amaretto for a nutty, almond-like depth.



ALMONMD AMAREIIO COFFEE

Savor a warm and inviting coffee cocktail that harmonizes bold flavors with a touch of sweetness. This
irresistible drink begins with the smooth, nutty essence of amaretto liqueur, blended with freshly brewed
coffee and topped with a luscious layer of whipped cream. It's the perfect choice for a cozy night in or a

decadent after-dinner delight, complete with optional
garnishes such as sliced almonds, cocoa powder,
or chocolate shavings.

Ingredients (1 serving):

+ 1.5 oz (45ml) amaretto liqueur — A smooth,
almond-infused addition that enhances the richness.

« 1 cup (240ml) freshly brewed hot coffee — Opt for
a medium or dark roast to complement the sweetness.

« Whipped cream - Lightly sweetened for a creamy,
decadent topping.
Optional garnishes:

+ Sliced almonds — Add a delicate crunch and enhance
the nutty notes.

+ Cocoa powder - A dusting for a subtle chocolate hint.

+ Chocolate shavings — For an extra touch of indulgence.

Instructions:

Step 1: Prepare the Amaretto Base

« Pour 1.5 oz (45ml) of amaretto liqueur into a
heatproof mug, allowing its sweet aroma to
unfold.
Step 2: Brew & Pour the Coffee

» Freshly brew a cup (240ml) of hot coffee using
your preferred method (French press, drip, or
pour-over). Gently pour it over the amaretto,
blending the flavors.
Step 3: Stir & Mix

+ Use a spoon and stir the mixture gently to
combine the almond essence with the rich coffee
base.

Pro Tips & Variations:

5

Step 4: Add the Whipped Cream

« Top the drink with a generous swirl of
whipped cream, letting it float for a luscious
finish.
Step 5: Garnish & Serve (Optional)

Enhance the presentation and taste with one

or more of the optional toppings:
- Sprinkle sliced almonds for texture.
- Lightly dust with cocoa powder for a chocolatey
twist.
- Add chocolate shavings for a luxurious touch.
Enjoy this smooth, nutty, and aromatic coffee
cocktail while warm!

« Would you prefer a stronger kick? Add an extra %2 oz of amaretto or a splash of dark rum.
« Want it iced? Chill the coffee beforehand and serve over ice with cold whipped cream.

« For added sweetness, stir in brown sugar or honey.

« Elevate the chocolate notes by drizzling chocolate syrup.
* Make it extra creamy by swapping whipped cream for a splash of Baileys or Irish cream.



COFFEE QLD FASHIOHED

Experience a delightful twist on the classic Old Fashioned with our Coffee Old Fashioned! This cocktail
harmoniously combines the rich, roasted notes of coftfee with the comforting warmth of whiskey.
Enhanced by bitters and a hint of sweetness, it's a fantastic choice for coffee enthusiasts who enjoy a
strong, flavorful drink. Whether unwinding after a long
day or looking for the perfect pre-dinner companion,
this cocktail promises a delicious journey of flavors in
every sip. Cheers!

Ingredients (1 serving):

+2 0z (60ml) bourbon or rye whiskey - Bourbon adds
a smoother, slightly sweeter profile, while rye brings
a spicier kick.

+1 0z (30ml) cold brew coffee or cooled espresso —
Provides a deep coffee flavor without overpowering

the whiskey.
* V4 0z (7ml) simple syrup — Adjust based on
sweetness preference.

» 2 dashes Angostura bitters - Enhances complexity

with aromatic spice.

« Ice cubes - Preferably one large ice cube for slower

dilution.

Step-by-Step Instructions

Step 1: Prepare the Glass & Ice

« Take a rock glass (old-fashioned glass) and
place a large ice cube inside. (If using smaller ice
cubes, fill the glass about halfway.)

« Let the ice sit for a few seconds to begin
chilling the glass, enhancing the overall drinking
experience.

Step 2: Add the Ingredients

« Pour 2 oz (60ml) of bourbon or rye whiskey
over the ice, letting it coat the cubes.

+Add 1 oz (30ml) of cold brew coftee or cooled
espresso, ensuring it's at room temperature or
chilled to prevent excessive dilution.

« Pour in %4 oz (7ml) of simple syrup, adjusting
to taste for a sweeter or drier finish.

+ Add two dashes of Angostura bitters, bringing
out the depth of the whiskey and coffee
combination.

Pro Tips & Variations:

Garnish:

« Orange twist — Adds citrusy aromatics to
balance the coftee.

« Coffee beans — For an extra sensory touch.

Step 3: Stir & Chill

« Using a bar spoon, stir the mixture gently but
thoroughly for 20-30 seconds.

« This ensures the ingredients are well
combined, slightly diluted, and adequately
chilled, creating a smooth finish.

Step 4: Garnish & Serve

« Take an orange peel and gently twist it over
the glass, releasing its aromatic oils into the
drink.

« Drop the orange peel into the glass or rest it
on the rim.

« Add a few whole coffee beans on top as a
finishing touch for an extra coffee aroma.

« Serve immediately and enjoy the rich, smoky,
and bittersweet balance of the Coffee Old
Fashioned.

« Do you prefer a bolder coftee flavor? Use a more potent cold brew concentrate or add %2 oz of espresso.
« Want a citrusy twist? Add a dash of orange bitters in addition to Angostura bitters.

» Try a more decadent sweetness: Swap simple syrup for honey or maple syrup.

« Keep it perfectly chilled: Always use a single large ice cube to prevent excessive dilution while keeping

the drink cold.

* Make it extra smooth: For a creamier variation, add a splash of coffee liqueur (e.g., Kahlua or Tia

Maria).



RoMAN HOLIPAY COCKTAIL

A lively and invigorating take on the traditional Jungle Bird, the Roman Holiday combines the deep, rich
bitterness of amaro with bright, tropical notes. The inclusion of cold brew coffee adds a surprising depth,
while the combination of Campari, pineapple, and lime juices results in a perfectly balanced bittersweet
cocktail. Its smooth complexity and refreshing finish make

this drink perfect for warm evenings, a festive brunch,
or a distinctive coffee-infused aperitivo.

Ingredients (1 serving):

+1 oz (30ml) amaro liqueur — A bittersweet herbal
liqueur that adds depth.

« % 0z (7ml) Campari - Brings a distinct, citrusy
bitterness.

+1 0z (30ml) cold brew coftee — Provides a smooth,
rich coffee note.

* % oz (22ml) freshly squeezed pineapple juice -
Adds natural tropical sweetness.

* % oz (22ml) freshly squeezed lime juice — Brightens
the flavors with a citrusy tang.

* V4 0z (7ml) demerara syrup — Enhances the sweetness
with a caramel-like richness.

+1 pinch of sea salt — Balances the flavors and subtly
enhances the overall taste.

Step-by-Step Instructions

Step 1: Prepare the Shaker

« Fill a cocktail shaker halfway with ice cubes to
chill the mixture properly.

« Let the ice sit for a few seconds to ensure the
shaker is cool before adding ingredients.
Step 2: Add the Ingredients

« Pour 1 oz of amaro liqueur into the shaker to
establish the cocktail’s rich, herbal base.

* Add Y4 oz of Campari, introducing a bright,
citrusy bitterness.

« Pour in 1 oz of cold brew coftee, giving the
drink a smooth, deep richness.

+ Add % oz of freshly squeezed pineapple juice,
providing natural sweetness and tropical notes.

* Squeeze % oz of fresh lime juice to add a
tangy, citrusy balance.

* Pour in ¥ oz of demerara syrup, ensuring a
lightly caramelized sweetness.

+ Add a pinch of sea salt to enhance and subtly
round out all the flavors.

Pro Tips & Variations:

Garnish:

» Cinnamon stick - Adds a warm, aromatic
touch.

« Lime wedge - Offers a fresh citrus accent.

Step 3: Shake to Chill

- Secure the lid on the shaker and shake
vigorously for 10-15 seconds until the mixture is
well-chilled.

« The shaking process ensures that all the
ingredients blend smoothly, creating a balanced
and refreshing cocktail.

Step 4: Strain & Serve

« Fill a double rocks glass with crushed ice to
create a light, refreshing texture.

« Carefully strain the chilled mixture over the
crushed ice using a cocktail strainer.

Step 5: Garnish & Enjoy

+ Add a cinnamon stick as a garnish for a warm,
aromatic element.

« Alternatively, garnish with a lime wedge for a
fresh citrus touch.

« Serve immediately and enjoy the bittersweet,
tropical, and coffee-infused complexity of the
Roman Holiday.

+ Would you prefer it to be stronger? Increase the Campari to %2 oz for more bitterness, or add %2 oz dark

rum for extra depth.

« Want a fruitier version? Use an extra splash of pineapple juice for more tropical sweetness.

+ Enhance the coffee notes: Add an extra %2 oz of cold brew concentrate for a bolder coffee flavor.
+ Swap the sweetener: Use honey or maple syrup instead of demerara for a unique twist.

» Use one large ice cube instead of crushed ice for a smoother texture and slower dilution.



[RiISH AFFOGATO

A boozy and indulgent twist on the classic affogato, the Irish Affogato brings together the creamy richness
of vanilla gelato, the bold intensity of espresso, and the smooth warmth of Irish whiskey. This simple yet
sophisticated dessert cocktail is the perfect after-dinner treat, offering a delightful contrast of hot and cold,
bitter and sweet, and creamy and boozy elements

in every spoonful.

Ingredients (1 serving):

+ 1 scoop of vanilla gelato (or ice cream) — Provides

a creamy, velvety base.

«1 0z (30ml) Irish whiskey Adds warmth and a smooth,

sweet, boozy kick.

+ 1 shot (1 oz / 30ml) hot espresso - A fresh, bold shot

enhances the flavor contrast.

Step-by-Step Instructions

Step 1: Brew the Espresso

« Using an espresso machine, Moka pot, or
Aeropress, prepare a freshly brewed shot of
espresso (1 oz / 30ml).

« Set the espresso aside for a few seconds to
avoid scorching the ice cream. It should still be
hot enough to create a delicious melting effect.
Step 2: Prepare the Glass & Ice Cream

« Take a clear glass dessert bowl or mug for
serving—transparent glass is ideal for
appreciating the beautiful layering effect.

+ Using an ice cream scoop, place one generous

scoop of vanilla gelato (or ice cream) in the glass.

Step 3: Add the Irish Whiskey

« Slowly drizzle 1 oz of Irish whiskey over the
ice cream, allowing it to soak slightly for a boozy,
aromatic infusion.

Pro Tips & Variations:

Step 4: Pour the Espresso

+ Immediately pour the hot espresso over the
gelato, letting the heat melt the outer layers into
a creamy, coffee-infused delight.

« The mixture will create a luscious, rich
consistency, and the ice cream, whiskey, and
espresso will beautifully blend together.

Step 5: Serve & Enjoy

« Serve immediately, with a small spoon for
scooping or a straw for sipping the melted
portion.

- Enjoy the contrast of hot espresso, cold,
creamy gelato, and the smooth kick of whiskey in
every bite.

« Want it extra creamy? Use Baileys Irish Cream instead of whiskey for a more prosperous, sweeter

version.

« Do you prefer a stronger coffee flavor? Use a double shot of espresso for a bolder kick.
Sprinkle cocoa powder grated dark chocolate, or drizzle chocolate syrup over the top for a chocolatey

touch.

« Try a different whiskey: Swap Irish whiskey for bourbon for a slightly smokier depth.
« Upgrade the texture: Serve with crushed biscotti, almond cookies, or a shortbread side for a delightful

crunch.



BUSHWACKER

The Bushwacker is a creamy, boozy, frozen coftee cocktail, often described as a grown-up chocolate
milkshake with a tropical twist. Combining rich dark rum, coffee liqueur, and créme de cacao with Coco
Lopez coconut cream and whole milk, this indulgent drink is perfect for warm days, tropical getaways, or

a dessert-style cocktail experience.

Ingredients (1 serving):

+1 oz (30ml) dark rum (such as Ten to One for a deep,

molasses-rich base)

+1 0oz (30ml) coffee liqueur (such as Kahlda, to enhance

the coffee notes)

1 0z (30ml) creme de cacao (adds a smooth chocolate

flavor)

+2 0z (60ml) Coco Lopez coconut cream (for a tropical,

creamy texture)

«2 oz (60ml) whole milk (balances the richness and keeps

the drink smooth)

+ 1 cup crushed ice (to create the perfect frozen texture)

Garnish:

« 1 maraschino cherry (for a classic, sweet finishing touch)

+ 1 oz dark chocolate, finely grated or shaved
(for extra richness)

Step-by-Step Instructions

Step 1: Prepare the Blender

* Take a high-speed blender and ensure it is
clean and ready for use.

« Add 1 cup of crushed ice to the blender to
create the slushy, frozen consistency.
Step 2: Add the Liquid Ingredients

« Pour in 1 oz of dark rum, bringing a deep,
warming base to the cocktail.

+Add 1 oz of coffee liqueur, which enhances the
roasted coffee flavors.

+ Measure and pour 1 oz of créme de cacao,
infusing a smooth chocolate essence.

+Add 2 oz of Coco Lopez coconut cream,
ensuring a rich, velvety texture with tropical
notes.

« Pour in 2 oz of whole milk, which helps to
balance the flavors and smooth the consistency.
Step 3: Blend Until Smooth

* Blend on high speed for 20-25 seconds until -

Pro Tips & Variations:

the mixture becomes thick, creamy, and well
incorporated.

- Ensure the ice is thoroughly blended, creating a
smooth, milkshake-like texture.

Step 4: Serve in a Tall Glass

« Take a pint, hurricane, or tall cocktail glass for
serving.

« Pour the blended mixture into the glass,
ensuring a smooth and even consistency.

Step 5: Garnish & Finish

« Sprinkle finely grated or shaved dark chocolate
over the top for a rich, chocolatey finish.

« Top with a maraschino cherry, placing it
gently on the surface for a pop of color and
sweetness.

Step 6: Serve & Enjoy

« Serve immediately with a straw or long spoon,
and enjoy the creamy, chocolatey, and boozy
delight of the Bushwacker cocktail.

+ Want a stronger coconut flavor? Substitute coconut milk for whole milk or add a splash of coconut rum.
« Looking for a thicker consistency? Add a little more ice or an extra tablespoon of coconut cream.

* Do you prefer a more chocolatey version? Add chocolate syrup inside the glass before cocktail.

» Want a bolder kick? Increase the dark rum to 1% oz (45ml) for a more substantial alcoholic balance.

« Turn it into a dessert cocktail? Blend in a scoop of vanilla or chocolate ice cream for an ultra-creamy,

indulgent treat.



FROZEM SALTED ESPRESSO MARTIMI

This Frozen Salted Espresso Martini is a decadent and refreshing twist on the classic Espresso Martini.
The frozen espresso cubes create a smooth, creamy texture, while the combination of vodka, coffee
liqueur, and a touch of sea salt enhances the rich coffee flavors. Perfect for warm evenings, after-dinner

drinks, or an elegant cocktail party.
Ingredients (1 serving):

« % cup freshly brewed espresso (cooled to room
temperature)

« 1 oz coffee liqueur (such as Kahlua)

* % oz vodka

« 15 tbsp simple syrup (adjust to taste)

* A pinch of flaky sea salt (such as Maldon)

+ 3 coffee beans for garnish

Step-by-Step Instructions

Step 1: Prepare the Espresso Ice Cubes

« Brew % cup of espresso using your preferred
method (espresso machine, Moka pot, or
Aeropress).

+ Allow the espresso to cool to room temperature
before proceeding to avoid melting the ice tray
too quickly.

* Pour the cooled espresso into an ice cube tray,
filling the molds evenly.

» Place the tray in the freezer and freeze until
solid, which typically takes 4 hours or overnight
for best results.

Step 2: Blend the Frozen Espresso Martini

+ Once the espresso cubes are fully frozen,
transfer them to a blender.

+ Add the coffee liqueur, vodka, and simple
syrup to the blender. —»

Pro Tips for the Perfect Frozen Espresso Martini:

» Blend on high speed for about 1 minute or
until the mixture becomes smooth, creamy, and
evenly blended.

Step 3: Serve the Cocktail

« Take a chilled coupe or martini glass and
evenly pour the blended mixture into it.

« Sprinkle a pinch of flaky sea salt over the top
to enhance the flavor and balance the sweetness.

« Garnish with three coffee beans, traditionally
representing health, wealth, and happiness.
Step 4: Enjoy Immediately

« Serve right away while the drink is still cold
and slushy, and sip slowly to enjoy the perfect
balance of bold coffee, smooth liqueur, and a
hint of salt.

« Use high-quality espresso — The better the coffee, the richer the flavor. Opt for a strong, freshly brewed

€Spresso.

« Adjust sweetness to taste — If you prefer a slightly sweeter cocktail, add simple syrup or vanilla syrup for

a twist.

« Upgrade the texture — Add a splash of half-and-half or coconut milk before blending for an extra creamy

martini.

« Chill your glass — Before serving, place your martini glass in the freezer for 5-10 minutes to keep your

drink colder for longer.



CoLP BREW NEGROMI

A modern and sophisticated twist on the classic Negroni, the Cold Brew Negroni replaces gin’s botanical
sharpness with cold brew coffee's bold, rich flavors. The result is a bittersweet, smooth, and aromatic
cocktail, perfect for coffee and Negroni lovers alike—It is ideal as a refreshing pre-dinner aperitif or a
refined evening drink.

Ingredients (1 serving):

1 0z (30ml) cold brew coffee — Smooth and rich,
preferably a medium or dark roast.

+1 0z (30ml) Campari - Provides the classic bittersweet
citrus and herbal notes.

+ 1 oz (30ml) sweet vermouth - Balances the bitterness
with a sweetness.

« Ice cubes - To chill and dilute the drink to perfection.

* Garnish: Orange twist or slice - Enhances the aroma

and adds a touch of citrus brightness.

Step-by-Step Instructions

Step 1: Prepare the Mixing Glass

» Take a mixing glass and fill it halfway with ice
cubes

« Stir the ice briefly to cool the glass before
adding the ingredients.
Step 2: Add the Ingredients

« Pour 1 oz of cold brew coffee into the mixing
glass, allowing its smooth, rich flavor to serve as
the base.

+Add 1 oz of Campari, bringing its signature
bittersweet complexity.

+ Pour in 1 oz of sweet vermouth to balance the
bold flavors.
Step 3: Stir to Chill & Dilute

« Using a bar spoon, stir the mixture gently but
thoroughly for 20-30 seconds.

« This helps to chill the drink slightly and
adequately dilute the ingredients for a perfectly
balanced cocktail.

Pro Tips & Variations:

Step 4: Strain & Serve

« Take a rock glass (lowball glass) and fill it with
fresh ice cubes.

« Strain the chilled mixture into the glass,
ensuring a smooth, well-mixed pour.
Step 5: Garnish & Enjoy

» Take an orange peel or slice, twist it slightly
over the drink to release its oils, and then drop it
into the glass.

« Serve immediately and enjoy the bold,
bittersweet harmony of coffee, Campari, and
vermouth.

« Enhance the citrus notes: Add a small splash of fresh orange juice for extra brightness.

« Would you prefer a lighter version? Use a large ice cube while minimizing dilution.

« Boost the coffee intensity: Use a more potent cold brew concentrate for a richer flavor.

 Make it a Cold Brew Boulevardier: Swap Campari for Aperol and sweet vermouth for bourbon for a

smoother, smokier twist.

+ Add %2 0z of bourbon or rum for a bolder kick to deepen the complexity.



[CED BEER COFFEE

Indulge in a unique fusion of bold espresso and crisp beer blended with botanical gin, sweet malt syrup,
and tropical passion fruit. This refreshing and innovative cocktail combines deep coffee notes, rich malt,
and light carbonation, creating an unexpected yet perfectly balanced drinking experience.

Ingredients (1 serving):

+ 1 shot (30ml) espresso — Made from 100% Arabica

coffee beans for a smooth, well-rounded base.

« 15ml malt syrup — Adds a subtle sweetness and depth.

+30ml gin - Provides a botanical complexity.

+200ml beer - A light or wheat beer pairs best to

complement the coftee flavors.
* 14 passion fruit - Adds a tropical tartness.

« Ice cubes - To chill and enhance the drink’s refreshing

quality.

» Passion fruit wedge (for garnish) — For a final decorative

and aromatic touch.

Step-by-Step Instructions

Step 1: Brew the Espresso
« Place a heatproof glass under the coftee

machine spout and brew a fresh espresso (30ml).

« Allow the espresso to cool slightly while
preparing the rest of the ingredients.
Step 2: Prepare the Cocktail Base

« In a cocktail shaker, combine:
- The freshly brewed espresso
- 15ml of malt syrup for a hint of sweetness
- Y5 passion fruit, scooping out the pulp and seeds
- 30ml of gin, adding botanical complexity

+ Fill the shaker with ice cubes.
Step 3: Shake & Strain

« Secure the lid on the shaker and shake for
about 10-15 seconds to combine the flavors and
chill the drink. -

Pro Tips & Variations:

« Using a fine strainer or cocktail sieve, filter the
mixture into a serving glass to remove any
passion fruit pulp or ice shards.

Step 4: Add the Beer

« Slowly pour 200ml of beer into the glass,
allowing it to mix naturally with the shaken
coffee mixture.

« Let the carbonation settle slightly for a smooth
pour.

Step 5: Garnish & Serve

« Finish by garnishing with a fresh wedge of
passion fruit, adding a tropical aroma.

Serve immediately and enjoy the harmonious
blend of beer, coffee, and gin in a single sip.

« Choose the Right Beer: A wheat beer or a light lager works best for a smooth, well-balanced drink. Avoid
overly bitter IPAs, which may overpower the coffee.

» Boost the Citrus Notes: Add a splash of orange or grapefruit juice for an extra refreshing touch.

« Do you want it Extra Cold? Serve over a large ice cube to keep it chilled without diluting the flavors too
quickly.

* Do you prefer it, Sweeter? Increase the malt syrup to 20ml or add honey or vanilla syrup.

* Make it Stronger: Swap the gin for whiskey or dark rum for a more prosperous, bolder variation.



CoLDb BREW (IM & TOMIC

This Cold-Brew Gin and tonic is a refreshing take on a timeless classic. It blends the botanical depth of
gin, the crispness of tonic water, and the smooth, slightly sweet notes of cold-brew coffee. With a delicate
balance of flavors, this cocktail is perfect for warm evenings, social gatherings, or a sophisticated aperitif.

Ingredients (1 serving):

+25ml gin - A dry gin with floral or citrus notes
worksbest.

« 50ml cold brew coffee - Made from washed Rwandan
coffee beans, known for their bright acidity and subtle

sweetness.

+200ml tonic water — Provides a crisp, bubbly contrast.

« Ice cubes - To chill and enhance the drink.

« Lemon or orange zest (optional, for garnish) - Adds

a hint of citrus aroma.

» Coffee beans (optional, for garnish) — Aesthetic and

aromatic enhancement

Step-by-Step Instructions

Step 1: Prepare the Glass

« Fill a highball or gin glass with ice cubes to
chill the drink and maintain its crispness.

« Swirl the ice in the glass briefly to cool the
surface, ensuring a refreshing drinking
experience.

Step 2: Add the Cold Brew

* Place the glass under the coffee machine spout
and brew a fresh shot of cold brew coffee (50ml)
directly over the ice.

* Allow the coffee to settle slightly, letting its
flavors develop in the glass.

Step 3: Pour the Gin

* Measure 25ml of gin and slowly pour it over
the cold brew, allowing it to mix with the coffee
while keeping some layering naturally.

Pro Tips & Variations:

Step 4: Top with Tonic Water

« Carefully pour 200ml of tonic water into the
glass, using a slow stream to maintain its
effervescence and fizz.

« Stir gently once or twice with a bar spoon to
lightly blend the ingredients while preserving the
layers.

Step 5: Garnish & Serve

» Twist a piece of lemon or orange zest over the
glass to release its natural oils. Drop it into the
drink or hang it on the rim for extra aroma.

« Optionally, float a few coffee beans on top for
an elegant finishing touch.

« Serve immediately and enjoy the unique
fusion of botanical gin, bright tonic, and rich
cold brew coftee flavors

« Enhance the citrus notes: Add a squeeze of fresh lemon or grapefruit juice for a zestier taste.

« Prefer a milder coffee flavor? Use a lighter roast cold brew for a softer, fruitier profile.

« Want it stronger? Increase the gin to 35ml for a bolder kick.

« For an herbal twist, Add a sprig of fresh rosemary or basil to enhance the gin's botanicals.

« Keep it extra chilled: Use large ice cubes to prevent the drink from watering down too quickly.



[CEP BLACK JACK

Embark on a bold and flavorful journey with this Iced Black Jack, a sophisticated coffee cocktail that
blends the rich, fruity notes of Arabica espresso with smooth Bourbon, cherry syrup, and velvety cold milk
foam. The result is a perfectly layered iced drink that offers a complex yet refreshing taste experience.

Ingredients (1 serving):

+ 1 shot (30ml) espresso — Made from single-origin
Arabica coffee with fruity hints for a well-rounded taste.

+100ml cold semi-skimmed milk (or a dairy-free
alternative like oat or almond milk)

+ 30ml Bourbon whiskey — Adds a rich, oaky depth.

+10ml cherry syrup - Infuses the drink with a touch
of sweet fruitiness.

+ Ice cubes - To chill the drink and enhance its smooth
texture.

« Amarena cherries are used for garnish and an extra
burst of sweetness.

Step-by-Step Instructions

Step 1: Prepare the Base

« Fill a tall glass with ice cubes, ensuring the
drink stays cool and refreshing.

« Pour 10ml of cherry syrup over the ice,
allowing it to settle at the bottom.

+ Add 30ml of Bourbon whiskey, letting it blend
naturally with the syrup.
Step 2: Brew the Espresso

« Place the glass under the coffee machine spout
and brew a fresh espresso (30ml) directly over
the ice, Bourbon, and syrup mixture.
Step 3: Prepare the Cold Foam

« In a separate glass or frothing pitcher, froth
100ml of cold milk until it develops a light, airy
foam. You can use a milk frother, handheld
whisk, or shake the milk in a jar to do this.

Pro Tips & Variations:

Step 4: Assemble the Drink

* Gently pour the cold milk foam over the
espresso mixture, ensuring it floats on top to
create a beautifully layered effect.
Step 5: Garnish & Serve

* Finish the drink by garnishing it with
Amarena cherries, adding a final touch of fruity
sweetness.

* Serve immediately and enjoy the contrast
between the rich espresso, smooth Bourbon,
sweet cherries, and velvety cold milk foam.

« Muddle one Amarena cherry in the glass for a stronger cherry flavor before adding the syrup and

Bourbon.

« Would you prefer it to be stronger? Increase the Bourbon to 40ml for an extra kick.

« Want an even colder version? Use a shaken method: Combine all ingredients (except milk foam) in a
cocktail shaker, shake well, and strain over ice before adding the foam.

« For a unique twist, Swap the Bourbon for spiced rum for a slightly sweeter, warming variation.



GINGERBREAD COFFEE TWIST

Experience a rich and flavorful coffee cocktail with a spiced gingerbread twist. This warming and
indulgent drink blends bold espresso, creamy texture, aromatic gingerbread syrup, and the smooth depth
of dark rum, making it perfect for cozy evenings or festive celebrations.

Ingredients (1 serving):

+ 1 shot (30ml) espresso — Made from 100% Arabica
coffee beans for a smooth and aromatic base.

«30ml chilled liquid cream — Adds a silky, creamy texture.

« 20ml gingerbread syrup - Infuses the drink with warm,
spiced sweetness.

+40ml dark rum - Provides a deep, rich flavor.

« Ice cubes - To chill and blend the ingredients.

+ Cinnamon powder is used as a garnish and adds
an extra layer of warm spice.

Step-by-Step Instructions

Step 1: Brew the Espresso Step 3: Shake & Strain

« Place a heatproof serving glass under the « Secure the lid on the shaker and shake
coffee machine spout and brew a fresh espresso vigorously for 15-20 seconds until the
(30ml). ingredients are well combined and chilled.

+ Allow the espresso to cool slightly while « Take a chilled martini glass and strain the
preparing the other ingredients. mixture into the glass, ensuring a smooth,
Step 2: Combine Ingredients in a Shaker refined texture.

« In a cocktail shaker, add: Step 4: Garnish & Serve
- The freshly brewed espresso « Lightly dust the top with cinnamon powder,
- 30ml chilled liquid cream for a smooth enhancing the spiced aroma and flavor.
consistency » Serve immediately and enjoy the cozy warmth
- 20ml gingerbread syrup for spiced sweetness of gingerbread, coffee, and rum in a perfectly
- 40ml dark rum for warmth and depth balanced cocktail.

« Fill the shaker with a handful of ice cubes to
chill the mixture.

Pro Tips & Variations:
» Would you prefer it sweeter? Increase the gingerbread syrup to 25ml or add a dash of vanilla extract.
« Want it extra chilled? Serve over a large ice cube in a rocks glass instead of a martini glass.
+ Make it bolder: Swap dark rum for spiced or bourbon for a more prosperous, smokier taste.
+ Chocolate Twist: Add a drizzle of chocolate syrup or grated dark chocolate for extra indulgence.
« Try a creamy finish: Top with a layer of lightly whipped cream instead of mixing the cream into the
drink.



SOPARK & STORMY

A bold and tropical take on the classic Dark and Stormy, the Spark & Stormy combines smoky mezcal,
herbal Drambuie, rich coffee concentrate, and bright pineapple juice for a complex and exciting cocktail.
The addition of club soda gives it a light, bubbly finish, making it refreshing yet bold—perfect for a lively

night or an adventurous cocktail hour.

Ingredients (1 serving):

+1 0z (30ml) Drambuie — Adds a smooth, honeyed

herbal sweetness.

«% oz (15ml) mezcal - Contributes a deep, smoky

complexity.

+2 oz (60ml) coffee concentrate — Provides a bold,

caffeinated kick.

*1 oz (30ml) fresh pineapple juice - Adds a tropical,

fruity balance.

« Club soda (to top) — For a light and bubbly texture.

« Ice cubes - To chill and dilute slightly.
Garnish:

« 3 fresh basil leaves — Adds a fragrant, aromatic touch.

Step-by-Step Instructions

Step 1: Prepare the Shaker

« Take a cocktail shaker and fill it halfway with
ice cubes to ensure proper chilling.

» Let the ice sit for a few seconds to slightly cool
the shaker before adding the ingredients.

Step 2: Add the Ingredients

« Pour 1 0z (30ml) of Drambuie into the shaker,
adding its signature honeyed sweetness and
herbal depth.

« Add %2 0z (15ml) of mezcal, bringing a rich,
smoky undertone to balance the sweetness.

+ Pour in 2 oz (60ml) of coffee concentrate,
which adds a bold, caffeinated kick to the
cocktail.

+ Finally, add 1 oz (30ml) of fresh pineapple
juice for a vibrant, tropical contrast.

Step 3: Shake to Chill & Blend

« Secure the lid on the shaker and shake

vigorously for about 10-15 seconds. —

Pro Tips & Variations:

« This step properly chills the mixture while
ensuring that the ingredients are well blended,
creating a smooth and balanced cocktail.

Step 4: Strain & Add Club Soda

« Take a tall glass (highball glass) and fill it with
fresh ice cubes to maintain a cold, refreshing
consistency.

« Using a fine mesh strainer, carefully
double-strain the cocktail into the glass to
remove any pulp or ice shards.

« Slowly top the drink with club soda, adding
just enough to create a bubbly, effervescent
finish.

Step 5: Garnish & Serve

« Lightly clap three fresh basil leaves between
your palms to release their natural aroma.

* Gently place the basil leaves on top of the
drink as a garnish, enhancing the cocktail’s
fragrance and presentation.

« Serve immediately and enjoy the smoky,
sweet, tropical, and coffee-forward flavors of the
Spark & Stormy.

+ Enhance the herbal aroma by muddling one basil leaf in the shaker before adding the other ingredients

for a more pronounced herbal note.

« If you prefer a fruitier drink, increase the pineapple juice to 1%z oz (45ml) for a slightly sweeter balance.
+ Want it extra smoky? Use a smoked salt rim on the glass or torch the basil leaves before garnishing.

« Stronger coftee kick? Use a more concentrated cold brew or add an extra %2 oz of coffee concentrate.

« Citrusy twist: Add a dash of orange bitters for a subtle citrus complexity.



EYE QPEMER

A bold and invigorating cocktail, the Eye Opener combines the richness of whiskey, the spice of ginger, the
depth of cold brew coftee, and the smooth complexity of stout beer. This drink delivers a powerful kick of
caffeine, warmth, and effervescence, making it the perfect choice for an early evening pick-me-up or a

bold brunch companion.

Ingredients (1 serving):

+ 1'5 oz (45ml) whiskey — Adds warmth and depth.
+% oz (22ml) ginger-brown-sugar syrup — Provides

a rich, spicy sweetness.

*3 0z (90ml) cold brew coffee - Brings a smooth,

bold coffee element.

*1 0z (30ml) stout beer — Adds a creamy, slightly

bitter finish.

Step-by-Step Instructions

Step 1: Make the Ginger-Brown-Sugar Syrup

« In a blender, combine equal parts fresh ginger
juice and dark brown sugar.

« Blend on high speed for about 30 seconds or
until the mixture is fully incorporated and
smooth.

» Transfer the syrup to a small jar or bottle and
set aside. (It can be stored in the refrigerator for
up to a week.)

Step 2: Combine the Base Ingredients

« In a mixing glass, add:

- 1¥5 oz of whiskey for a warming, rich
foundation.

- % o0z of the prepared ginger-brown-sugar syrup
to infuse the drink with spice and sweetness.

- 3 0z of cold brew coffee creates a deep, smooth
coffee backbone.

« Fill the mixing glass with ice cubes and stir
gently for about 15-20 seconds until
well-chilled.

Pro Tips & Variations:

-
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Step 3: Strain into a Glass

« Take a rock glass and fill it with fresh ice for a
perfectly chilled cocktail.

« Carefully strain the mixture into the glass
using a cocktail strainer, ensuring a smooth,
well-blended pour.

Step 4: Add the Stout Beer

« Add 1 oz of stout beer and dry shake (without
ice) for about 5 seconds to build a light froth in a
separate small shaker or mixing glass. (This
enhances the texture and gives the drink a
creamy, velvety finish.)

« Gently pour the foamy stout over the cocktail,
allowing it to float on top and create a smooth,
creamy layer.

Step 5: Serve & Enjoy

« Serve immediately and enjoy the complex
balance of whiskey, ginger spice, coffee boldness,
and the creamy finish of stout beer.

« Want it spicier? Add a pinch of ground cinnamon or nutmeg to the syrup.
« For a more decisive coffee kick, Use a double-strength cold brew concentrate instead of regular cold

brew.

» Would you prefer a different beer? Swap the stout for a porter or dark lager for a slightly lighter texture.
« Looking for a smoother finish? Use Irish whiskey for a milder, silkier taste.
« Enhance the aroma: Express an orange peel over the drink before serving for a citrusy twist.



DESSERTS

Delicate, sweet,
mellow, exquisite



CAPPUCCINO CAKE RECIPE

Ingredients:

+ 250g butter, softened

« 250g light soft brown sugar, plus 2-3 tbsp extra for
sweetening the coffee

*300g self-raising flour

*4 eggs, beaten

* 50g walnuts, toasted and finely chopped (optional)

+200ml very strong coffee (freshly brewed or made
with instant), cooled
For the Frosting

+ 500g mascarpone

« 2 tbsp light soft brown sugar

+ Cocoa powder or drinking chocolate for decoration

Instructions

Step 1: Prepare and Bake the Cake

» Preheat the oven to 180°C (fan 160°C) / gas mark 4.

» Grease two 20cm round cake tins with butter, ensuring the entire surface is coated to prevent sticking.

» Line the bottom of each tin with a circle of greaseproof paper for easy removal after baking.

« In a large mixing bowl, cream the softened butter and 250g of brown sugar using an electric mixer or a
wooden spoon. Beat until the mixture is pale, light, and flufty.

+ Add the self-raising flour and beaten eggs to the bowl all at once. Continue beating the mixture until it
becomes smooth and evenly combined.

« If using walnuts, fold them into the batter and half of the cooled coffee to enhance the cappuccino flavor.

« Divide the cake mixture evenly between the two prepared tins and smooth the tops with a spatula.

« Bake for 25-30 minutes until the cakes are golden brown, well-risen, and a skewer inserted into the
center comes out clean.
Step 2: Cool and Soak the Cakes

+ Once baked, leave the cakes in their tins for 5 minutes to allow them to firm up slightly.

« Carefully turn the cakes onto a wire rack and remove the greaseproof paper.

« In a small bowl, mix the remaining coffee with the extra 2-3 tbsp of brown sugar until dissolved.

« Using a spoon or pastry brush, evenly sprinkle four tablespoons of the sweetened coffee over the warm
sponge layers.

» Leave the cakes to cool completely before assembling.
Step 3: Make the Frosting and Assemble

» While the cakes cool, prepare the frosting by placing the mascarpone into a large mixing bowl.

+ Add 2 tbsp of brown sugar and the remaining coffee, then whisk together until smooth, thick, and
creamy.

« Place one cake layer onto a serving plate and evenly spread half of the frosting over the top.

« Carefully place the second cake layer on top, ensuring it is appropriately aligned.

* Use a palette knife or the back of a spoon to spread the remaining frosting over the top of the cake in a
smooth layer.

* Finish by dusting the cake generously with cocoa powder or drinking chocolate using a fine-mesh sieve.

Storage and Serving
« This cake can be served immediately or chilled for a firmer texture.
« Cover the cake and refrigerate for 2-3 days if stored.
+ Allow it to come to room temperature for the best flavor before serving.



CLASSIC TIRAMISU RECIPE

Ingredients:

+ 1 cup (240ml) very strong espresso, warm or at room ﬁ
temperature*

+ 5 Tablespoons (75ml) Grand Marnier (optional)

» 40-45 ladyfingers*

« 16 ounces (about 2 cups; 450g) cold mascarpone cheese

+ 2 Tablespoons (30ml) dark rum

* 4 large pasteurized eggs, separated*

* 1/2 cup (100g) granulated sugar, divided*

» 2 cups (480ml) heavy cream or heavy whipping cream

+ 1/2 teaspoon pure vanilla extract

+ 1/8 teaspoon salt

« Unsweetened cocoa powder for dusting

Instructions:

1. Prepare the Espresso Mixture

 Whisk together the warm or room-temperature espresso and Grand Marnier (if using) in a medium
bowl.

« If you don’t have fresh espresso, dissolve espresso powder in hot water following the measurements in
the recipe notes.
2. Soak the First Batch of Ladyfingers

« Quickly dip half of the ladyfingers into the espresso mixture.

« Be cautious, as they absorb liquid very fast—just a brief dunk (about 1 second) is enough to prevent
them from becoming too soggy.
3. Arrange the Ladyfingers in the Pan

« Line the bottom of a 9x13-inch (or similarly large) dish with the dipped ladyfingers.

« If necessary, trim some to fit empty spaces, ensuring complete coverage.
4. Mix the Mascarpone and Rum

« In a mixing bowl, beat the mascarpone cheese with the dark rum until smooth.

« Use high-quality mascarpone for the best flavor and texture.
5. Cook the Egg Yolks and Sugar

« Fill a saucepan with an inch of simmering water and place a heatproof bowl on top (double
boiler method).

+ Add the egg yolks and % cup (50g) sugar, whisking constantly over low heat until the mixture thickens
and reaches a pale, creamy consistency.

« Remove from heat and let it cool slightly.
6. Combine the Egg Yolks with the Mascarpone Mixture

» Gradually add the cooked egg yolk mixture to the mascarpone and rum mixture.

« Mix until fully incorporated and smooth.
7. Whip the Heavy Cream and Vanilla

« In a separate bowl, whip the heavy cream with the vanilla extract until medium peaks form (the cream
should hold its shape but still be soft).
8. Fold the Whipped Cream into the Mascarpone Mixture

« Gently fold the whipped cream into the mascarpone mixture using a spatula, maintaining as much
airiness as possible.
9. Beat the Egg Whites and Sugar

«In a clean mixing bowl, beat the egg whites and salt until foamy.

+ Gradually add the remaining % cup (50g) sugar while beating until stiff peaks form.



10. Incorporate the Whipped Egg Whites into the Mascarpone Mixture
« Carefully fold the beaten egg whites into the mascarpone mixture in batches.
« Use gentle folding motions to keep the mixture light and airy.
« Layer Half of the Mascarpone Cream Over the Ladyfingers
- Spread half of the mascarpone mixture over the arranged ladyfingers, smoothing it out with an offset
spatula for an even layer.
+ Soak and Layer the Remaining Ladyfingers
- Dip the rest of the ladyfingers in the espresso mixture, ensuring a quick dunk to avoid oversaturation.
- Arrange them on top of the mascarpone layer in the dish.
» Spread the remaining Mascarpone Mixture Over the Ladyfingers
- Evenly distribute the rest of the mascarpone cream over the second layer of ladyfingers, smoothing it out
gently.
+ Chill the Tiramisu for 2-3 Hours
- Cover the dish and refrigerate for 2-3 hours to allow the flavors to meld and the layers to firm up.
+ Dust with Cocoa Powder
- After chilling, use a fine-mesh sifter to generously dust the top with unsweetened cocoa powder for a classic
finish.
« Chill Overnight for Best Results
- For optimal flavor and texture, refrigerate the tiramisu for at least 8 hours or overnight before serving.
- It can be chilled for up to 24 hours, making it a perfect make-ahead dessert.

Tips for Best Results

« Choose the Right Alcohol: Dark rum provides the best flavor, but you can substitute it with brandy or a
coffee liqueur such as Amaretto.

» Balancing Texture: Traditional tiramisu recipes use whipped egg whites or cream in the mascarpone
mixture. This recipe uses both to achieve a balance of airiness and richness.

- Egg Safety: Since the egg whites remain raw, use pasteurized eggs for safety. If pasteurized eggs are
unavailable, you can omit the egg whites entirely.

« Pan Size Matters: This recipe yields a large volume of tiramisu. A 9x13-inch dish with a 12-14 cup
(4-quart) capacity is recommended to accommodate all the layers.



COFFEE ECLAIRS RECIPE

Coffee éclairs are a delicious twist on the classic French pastry. They are filled with rich coftee-flavored
pastry cream and topped with a glossy espresso chocolate glaze. Follow this detailed guide to make perfect
éclairs from scratch.

Ingredients:

For the Choux Pastry:
« 8 tablespoons (113g) unsalted butter at room
temperature
*1 cup (227g) water
« 1 teaspoon granulated sugar
* 14 teaspoon table salt
*1 cup (120g) all-purpose flour
«4 large eggs
For the Coffee Pastry Cream Filling:
* 5 cup (99g) granulated sugar, divided
« % cup (30g) all-purpose flour

+ 1 tablespoon espresso powder For the Chocolate Espresso Glaze:

+2 large eggs «1';cups (227g) dark or semisweet chocolate,
» 2 large egg yolks coarsely chopped

+ 1 teaspoon vanilla extract *1 cup (227g) heavy cream

* 14 teaspoon table salt +1 teaspoon espresso powder

* 1% cups (397g) whole milk
Step-by-Step Instructions

Step 1: Prepare the Choux Pastry

« Preheat the oven to 425°F (220°C). Lightly grease a baking sheet or line it with parchment paper to
prevent sticking.

» Heat the liquid ingredients: In a large saucepan, combine the butter, water, sugar, and salt. Bring to a boil
over medium-high heat, stirring occasionally until the butter is completely melted.

« Incorporate the flour: Remove the saucepan from the heat and immediately add the flour all at once. Stir
vigorously with a wooden spoon until there are no dry patches of flour.

« Cook the dough: Return the saucepan to the stove over medium heat and continue stirring for 2-3
minutes. The mixture should pull away from the sides of the pan and form a ball, with a thin film
developing on the bottom of the pan.

« Cool the dough slightly: Remove the saucepan from the heat and let the mixture cool for 4-5 minutes
before adding the eggs.

Step 2: Incorporate the Eggs

« Transfer the dough to a mixing bowl. Using a stand mixer or a wooden spoon, beat in the eggs one at a
time. Ensure each egg is fully incorporated before adding the next.

* Check the consistency: The final dough should be smooth and have a thick, pipeable texture. If it forms a
“V” shape when pulled from the spoon, it’s ready.

Step 3: Pipe and Bake the Eclair Shells
Prepare the piping bag: Fit a piping bag with a large round or star tip and fill it with the choux pastry.

« Pipe the éclairs: Pipe 4-inch (10 cm) long logs, about 1 inch (2.5 cm) wide, onto the prepared baking
sheet. Leave about 2 inches of space between each éclair for expansion.

« Bake the éclairs: Place the tray in the preheated oven and bake for 25 minutes or until the shells are
golden brown and pufted up.



* Dry the éclairs: Turn off the oven, crack the oven door slightly, and let the éclairs sit inside for 15 more
minutes to dry out. This helps them stay crisp.
Step 4: Prepare the Coffee Pastry Cream Filling

+ Mix the dry ingredients: In a medium bowl, whisk together %4 cup sugar, flour, espresso powder, eggs, egg
yolks, vanilla extract, and salt. Set aside.

+ Heat the milk: In a medium saucepan, combine the milk and the remaining %4 cup sugar. Heat over
medium heat until it just begins to boil, then remove from heat.

« Temper the eggs: Slowly pour ';of the hot milk into the egg mixture while whisking constantly to prevent
scrambling.

* Cook the custard: Return the tempered egg mixture into the saucepan with the rest of the hot milk. Cook
over medium heat, whisking constantly, until the mixture thickens to a pudding-like consistency (about 1-2
minutes).

« Cool the filling: Remove from heat and transfer the custard to a bowl.

- To prevent skin formation, brush the surface with melted butter or press a piece of plastic wrap directly onto
it.

- Refrigerate until completely chilled before filling the éclairs.

Step 5: Fill the Eclairs

» Prepare the piping bag: Transfer the chilled pastry cream to a piping bag with a small round tip.

» Poke holes in the éclairs: Make a small hole at both ends of each éclair shell using a sharp knife.

« Fill the éclairs: Insert the piping tip into one end and squeeze gently until the éclair feels slightly heavy.
Repeat with the other end to ensure even filling.

Step 6: Prepare the Chocolate Espresso Glaze

» Heat the cream: Bring the heavy cream to a gentle boil over medium heat in a small saucepan.

« Melt the chocolate: Remove from heat and pour the hot cream over the chopped chocolate in a heatproof
bowl. Let it sit for 5 minutes before stirring.

+ Add espresso powder: Stir until the mixture is smooth and glossy, then mix in the espresso powder for
extra flavor.

Step 7: Glaze the Eclairs

* Dip the éclairs: Hold each filled éclair and dip the top side into the chocolate glaze, letting any excess drip
off

» Set the glaze: Place the glazed éclairs on a cooling rack and let them sit at room temperature until the
chocolate firms up.

Storage Instructions
« Refrigeration (Short-Term Storage)
- Store éclairs in an airtight container in the refrigerator for up to 1-2 days.
- Serve chilled or allow them to sit at room temperature for 10-15 minutes before enjoying.
« Freezing (Not Recommended)
- Eclairs do not freeze well, as the filling can become watery, and the pastry may soften. It’s best to enjoy them

fresh!

Expert Tips for Perfect Coffee Eclairs

+ Use the right consistency for choux pastry. The dough should be thick but smooth enough to pipe easily. If
it's too runny, the éclairs won't hold their shape.

« Don’t open the oven too soon! Avoid opening the oven door during baking, as this can cause the éclairs to
collapse.

« Cool the pastry cream entirely before filling. Warm pastry cream will make the éclairs soggy.

« Chill éclairs for at least 30 minutes before serving. This helps the glaze set and enhances the coftee flavors.



CLASSIC AFFOGATO RECIPE

Affogato is a simple yet indulgent Italian dessert combining rich espresso and creamy ice cream. Despite its
elegant presentation, it requires just two ingredients and takes seconds to prepare. This dessert is
commonly served in Italian cafes and restaurants, making it an effortless yet impressive treat for any
occasion.

Best Ice Cream for Affogato

» Traditionally, affogato is made with vanilla gelato,
which provides an authentic Italian experience.

« However, vanilla bean ice cream is a great alternative,
as it is widely available in most grocery stores.

+ The hot espresso melts the ice cream slightly, creating
a creamy, foamy texture that enhances the dessert's richness.
Espresso Substitutes
If you don't have an espresso machine, you can substitute
with:

» Strong brewed coftee (hot)

« Instant espresso powder dissolved in boiling water

Toppings for Affogato
Affogato is delicious, but adding toppings can take it to the next level. Here are some optional extras to
enhance the flavor and presentation:
» Sauces: Caramel sauce, chocolate sauce
« Chocolate: Shaved chocolate, cocoa powder dusting, grated chocolate-covered espresso beans
« Crunchy additions: Crushed biscotti or Italian pizzelle cookies
« Salty-sweet contrast: A sprinkle of sea salt
« Nuts: Toasted and chopped hazelnuts or pistachios
« Liquor (for adults): Kahlua, Bailey's, or Frangelico
Best Flavor Combinations
« Vanilla ice cream + chocolate shavings + espresso
« Vanilla bean ice cream + caramel sauce + roasted pistachios + espresso

* Vanilla bean ice cream + chocolate sauce + sea salt + espresso
How to Make Affogato
Step 1: Portion the Ice Cream
« Use an ice cream scoop to place two scoops of ice cream into a small serving glass or bowl.
Step 2: Add Toppings (Optional)
« It desired, sprinkle or drizzle your chosen toppings over the ice cream before pouring the coffee.
Step 3: Pour Over the Espresso
« Brew two shots (2 oz) of hot espresso or strong coftee.
%mmediately pour the hot espresso over the ice cream, allowing it to melt slightly and create a rich, creamy
oam.
Step 4: Serve Immediately
« Serve the affogato immediately with a small spoon to enjoy the creamy and liquid layers together.

Pro Tip:

» You can prepare affogato in advance by scooping the ice cream into serving glasses, adding toppings, and
covering them with plastic wrap before freezing.

» When ready to serve, remove the glasses from the freezer and pour hot espresso over the ice cream.

« If the espresso is very hot, pour it over the ice cream instead of directly onto the glass to prevent it from
cracking.
Chillinég the serving glasses beforehand helps slow the melting process, making affogato ideal for warm
weather or outdoor dining.



COFFEE PANNA COITA

Panna cotta is a classic Italian dessert known for its smooth, creamy texture. This version infuses it with
bold coffee flavors, creating a delicate balance between rich creaminess and deep espresso notes. It’s an
elegant make-ahead dessert that’s easy to prepare with just a few ingredients.

Ingredients:

For the Coffee Panna Cotta:
«'scup (80ml) milk
+ 1 teaspoon gelatin (powdered)
*15 cup (120ml) heavy cream (add an extra one
tablespoon if using cup measurements — % cup + 1 tbsp)
* 3 tablespoons coconut sugar (or substitute with
dark brown sugar/muscovado sugar)
+ 2 tablespoons espresso (or robust coffee)
* V4 teaspoon vanilla extract
+ 1 small pinch of salt

Step-by-Step Instructions

Step 1: Bloom the Gelatin
« Warm the milk: Pour 4 cup milk into a small microwave-safe bowl or a small saucepan.
- Microwave method: Heat in the microwave for about 20 seconds until warm but not boiling.
- Stovetop method: Gently warm over low heat in a small saucepan.
« Sprinkle the gelatin over the warm milk and let it sit undisturbed for 10-15 minutes.
- The gelatin will absorb the liquid and form a soft, jelly-like texture called blooming.
- This step ensures the panna cotta will be appropriately set.
Step 2: Heat the Cream Mixture
+ In a small saucepan, add the heavy cream and coconut sugar.
* Gently heat the mixture over medium-low heat, stirring occasionally.
- The goal is to dissolve the sugar completely—do not let the mixture boil.
- Once the sugar has dissolved, remove the saucepan from the heat.
Step 3: Combine and Dissolve the Gelatin
+ Add the bloomed gelatin mixture to the warm cream mixture, stirring well to ensure the gelatin fully
dissolves.
- If you see any undissolved gelatin granules, stir continuously until they disappear.
- If necessary, gently reheat the mixture on low heat, stirring constantly—do not let it boil.
« Mix in the coffee, vanilla, and salt:
- Stir in the espresso (or strong coffee), vanilla extract, and a small pinch of salt.
- Mix well until smooth and thoroughly combined.
Step 4: Cool the Mixture
« Let the mixture cool slightly before pouring it into serving dishes.
- Cooling it down for a few minutes prevents separation and ensures an even texture.
- Stir occasionally as it cools.
Step 5: Pour and Set the Panna Cotta
Divide the mixture evenly between two ramekins, custard cups, or small glasses.
Refrigerate for at least 2 hours or until completely set.
- The panna cotta should be firm but slightly wobble when gently shaken.
- For the best results, chill for at least 4 hours or overnight.



Serving the Panna Cotta
Option 1: Serve in the Dish
» You can serve the panna cotta directly in the ramekin for an elegant and effortless presentation.
Option 2: Unmold onto a Plate (For a Professional Touch)
* Loosen the edges: Run a small knife around the inside edge of the ramekin to separate the panna cotta.
* Dip the ramekin in warm water:
- Fill a shallow bowl with warm water and briefly dip the ramekin in for 5-10 seconds.
« Invert onto a plate: Place a serving plate over the ramekin and flip it upside down. Gently tap the bottom
to release the panna cotta.

Tips for the Perfect Coffee Panna Cotta

« Balance the coftee flavor — Use espresso instead of regular brewed coffee to get a bold taste without
making the mixture too watery.

* Prevent separation — Let the mixture cool slightly before pouring it into ramekins. This helps the gelatin
start setting before the cream and liquid separate.

+ Ensure the gelatin dissolves completely. If it doesn’t fully dissolve, gently reheat the mixture on low heat
while stirring.

* Chill dishes before pouring - If you want extra-smooth panna cotta, chill the ramekins before adding the
mixture.

* High-quality vanilla extract enhances the coffee flavor and gives the panna cotta extra depth.

Storing and Making Ahead
Refrigeration (Best for Freshness)

« Panna cotta is a perfect make-ahead dessert!

» Store in an airtight container or cover ramekins with plastic wrap to prevent them from absorbing fridge
odors.

« Keeps well for up to 3 days.

Freezing (Not Recommended)

Freezing can alter the texture, making it grainy or watery, so it’s best served fresh.

Serving Suggestions

+ While coffee panna cotta is delicious on its own, here are some ways to enhance it:

« Coffee Syrup Drizzle - Make a simple coftee syrup with espresso and sugar for an extra hit of coffee
flavor.

+ Chocolate Shavings - Sprinkle dark chocolate shavings or cocoa powder on top.

« Caramelized Nuts or Nut Brittle - Add candied hazelnuts or almond brittle for a crunchy contrast.

« Whipped Cream - A small dollop of lightly sweetened whipped cream pairs beautifully with the coffee
flavor.

* Biscotti or Cookies — Serve with a piece of biscotti or shortbread for dipping.



COFFEE CHEESECAKE

This rich and creamy coffee cheesecake features a chocolatey Oreo crust, smooth espresso-infused filling,
and a luscious chocolate ganache topping. The combination of deep coftee flavors and velvety cheesecake
makes it an irresistible dessert. Follow these detailed steps for the perfect coffee cheesecake.

Ingredients:

For the Oreo Crust:

+ 14 whole Oreos - Crushed into fine crumbs.

« 14 teaspoon instant espresso powder — Enhances the
chocolate and coftee flavors.

+ 3 tablespoons melted butter — Binds the crust together
(salted or unsalted).
For the Coffee Cheesecake Filling:

« 2 packages (8 ounces each) of cream cheese, softened to
room temperature.

« % cup granulated sugar — Sweetens the filling.

« 1 teaspoon vanilla extract - Enhances the coffee flavor.  For the Chocolate Ganache Topping:

15 teaspoon instant espresso powder - dissolved in *1 cup semisweet chocolate chips — Creates
1 tablespoon warm water. a rich chocolate layer.
* 1 large egg at room temperature — Ensures *1 cup heavy cream - Helps create a silky
a smooth texture. ganache.

Step-by-Step Instructions

Step 1: Prepare the Oreo Crust

« Preheat the oven to 300°F (150°C). Line a loaf pan (9x5 inches) with parchment paper, allowing some
overhang for easy removal.

* Crush the Oreos:
- Food Processor Method: Place the Oreos (with filling) in a food processor and pulse until finely ground.
- Rolling Pin Method: Place the Oreos in a sealed plastic bag and crush them with a rolling pin until fine
crumbs form.

* Mix the crust ingredients: Transfer the Oreo crumbs to a bowl and stir in the melted butter and 2
teaspoon of instant espresso powder until well combined.

« Press the crust into the pan: Pour the mixture into the prepared loaf pan and firmly press it into an even
layer using the back of a spoon or the bottom of a glass.

« Set aside while preparing the filling.
Step 2: Make the Coffee Cheesecake Filling

« Beat the softened cream cheese and sugar:
- In a large mixing bowl, use a hand mixer or stand mixer to beat the cream cheese and sugar together until
smooth and fluffy.
- Make sure there are no lumps, as cold cream cheese can result in an uneven texture.

« Add the flavorings:

- Stir in the vanilla extract and instant espresso powder dissolved in warm water. Beat until fully
incorporated.

+ Add the egg:

- Crack the room-temperature egg into the bowl and beat on low speed just until combined.

- Do not overmix after adding the egg to avoid incorporating too much air, which could cause cracks in the
cheesecake.



Step 3: Bake the Cheesecake
« Pour the batter over the crust: Gently spread the cheesecake batter over the prepared crust in an even
layer.
« Bake for 30-35 minutes:
- The cheesecake is done when the edges are set, but the center still has a slight jiggle when shaken.
- A knife tip inserted near the edge should come out clean, though the middle may still be slightly soft.
« Cool at room temperature: Let the cheesecake cool in the pan before transferring it to the refrigerator.
Step 4: Chill the Cheesecake
« Refrigerate for at least 4 hours (or overnight) to allow the cheesecake to firm up.
- This step intensifies the flavors and ensures a smooth texture.
Step 5: Prepare the Chocolate Ganache Topping
« Heat the heavy cream:
- In a small saucepan, warm the heavy cream over medium-low heat until bubbles start forming around the
edges. Do not let it boil.
« Melt the chocolate chips:
- Remove the saucepan from heat and add the semisweet chocolate chips. Let sit for 5 minutes to allow the
chocolate to soften.
« Stir until smooth:
- Gently whisk the mixture until thoroughly melted and glossy.
- Let the ganache cool slightly before using.
Step 6: Glaze and Serve the Cheesecake
« Spread the ganache:
- Pour the slightly cooled ganache over the chilled cheesecake and smooth it out with a spatula.
« Chill briefly (optional):
- For a firmer ganache layer, refrigerate the cheesecake for another 15-30 minutes before slicing.
« Slice into six even pieces and serve.

Storage Instructions
« Refrigeration (Best for Freshness)
- Store the cheesecake in an airtight container in the fridge for up to 5 days.
» Freezing (For Long-Term Storage)
- Wrap individual slices tightly in plastic wrap, then place them in a freezer-safe container.
- Freeze for up to 2 months.
- When ready to serve, thaw in the refrigerator overnight.

Expert Tips for the Best Coffee Cheesecake

- Use room temperature ingredients — Softened cream cheese and eggs create a smoother batter with no
lumps.

* Don’t overmix the batter after adding the egg — Too much air will cause cracks in the cheesecake.

« Bake at a low temperature (300°F) to prevent cracks — Slow baking ensures even cooking.

« Let the cheesecake thoroughly chill - Cheesecake needs at least 4 hours in the fridge to set correctly.

« For an extra coffee kick, sprinkle espresso powder on top before serving!



CLASSIC FREMCH QPERA CAKE RECIPE

Opera cake is a sophisticated French dessert featuring multiple delicate layers: a light almond sponge
(joconde), rich coffee buttercream, smooth chocolate ganache, and a glossy chocolate glaze. Its flavor is

reminiscent of tiramisu but with a more pronounced coffee and chocolate balance. Follow this step-by-step

guide to create a beautifully layered opera cake at home.

Ingredients:
For the Almond Sponge Cake (Joconde)

+ One cup (100g) almond flour — Blanched almond flour

is best for a light texture.

« V4 cup (30g) all-purpose flour - Provides structure to
the sponge.

*% cup (90g) confectioners’ sugar — Sweetens the batter
and keeps it delicate.

+ 3 large whole eggs — Used for the flour mixture.

+ 3 large egg whites - Whipped separately to create an
airy meringue.

» 2 tbsp (25g) granulated sugar - Stabilizes the egg
whites when whipping.

+ 2 tbsp (30g) unsalted butter, melted - Adds moisture.

* Pinch of salt - Enhances flavor.
For the Coffee Buttercream

+ 1 tbsp espresso powder - Provides a deep coftee flavor.

« 2 tbsp milk - Dissolve the espresso powder.

* % cup (170g) unsalted butter, softened - Base for the
buttercream.

*% cup (90g) confectioners’ sugar — Sweetens and
thickens the buttercream.

« 1 tsp vanilla extract - Adds depth to the flavor.
For the Coffee Syrup

« 1 tbsp instant coffee — Dissolves easily for an intense
coffee taste.

« V4 cup (60ml) water — Forms the base of the syrup.

Step-by-Step Instructions
Step 1: Prepare the Almond Sponge Cake (Joconde)

« Y4 cup (50g) granulated sugar — Balances
the bitterness of the coffee.

+ 1 tbsp Cointreau (optional)—This
orange-flavored liqueur can be replaced with
rum or brandy or omitted for an alcohol-free
version.

For the Chocolate Ganache

« One cup (170g) semi-sweet chocolate,
chopped - Adds a rich chocolate layer.

« %5 cup (120ml) whipping cream - Ensures
a smooth and creamy ganache.

For the Chocolate Glaze

* % cup (120g) dark chocolate, chopped -
Creates the glossy topping.

» 2 tbsp vegetable oil (or coconut oil/cocoa
butter) — This helps achieve a smooth, shiny
finish.

« Preheat the oven to 400°F (200°C)—grease and line three 9x13-inch baking trays with parchment paper.
* Mix the dry ingredients. Whisk together the almond flour, confectioners’ sugar, and all-purpose flour in

a large mixing bowl.

* Incorporate the eggs. Add the whole eggs to the dry mixture and whisk until smooth and thoroughly

combined.

+ Make the meringue. In a separate clean bowl, use an electric mixer to whip the egg whites on medium
speed until foamy. Gradually add the granulated sugar and continue beating until stiff peaks form.
« Fold the meringue into the batter. Using a rubber spatula, gently fold the whipped egg whites into the

flour mixture in batches. Be careful not to deflate the batter.

« Add the butter. Pour in the melted butter and fold gently until incorporated.

« Bake. Divide the batter evenly between the three prepared baking trays, spreading it into thin layers.
Bake for 9-10 minutes until the edges are lightly golden and a toothpick inserted comes out clean.

« Cool the cakes. Allow the sponge layers to cool completely before assembly.



Step 2: Prepare the Coftee Syrup

- Combine the instant coffee, water, and sugar in a small saucepan over low heat. Stir until the sugar is
fully dissolved.

* Bring to a boil, then remove from heat and stir in the Cointreau (if using).

« Let the syrup cool to room temperature before using.
Step 3: Make the Chocolate Ganache

« Melt the chocolate. Place the semi-sweet chocolate in a heatproof bowl and microwave in 20-second
intervals, stirring between each until melted.

« Heat the cream. Warm the whipping cream in a separate saucepan until simmering, then pour it over the
melted chocolate.

« Stir until smooth. Mix until glossy and well combined.

« Let the ganache cool to room temperature before using.
Step 4: Make the Coffee Buttercream

« Dissolve the espresso powder. In a small bowl, stir the espresso powder into the milk until fully
dissolved.

« Whip the butter. Using a stand mixer, beat the softened butter quickly until flufty.

« Incorporate the sugar. Gradually add the confectioners’ sugar, beating until smooth.

« Add the espresso mixture and vanilla. Beat until the buttercream is light and creamy.
Step 5: Assemble the Opera Cake

« Place the first sponge layer on a flat surface or cake board.

» Brush with coffee syrup to moisten the cake.

« Spread half of the coffee buttercream evenly over the soaked sponge.

« Add the second cake layer and brush it with coffee syrup.

« Spread the chocolate ganache evenly over this layer.

« Place the final cake layer on top and brush with the remaining coffee syrup.

« Spread the remaining buttercream evenly over the top.

« Chill the cake. Cover and refrigerate for at least 2 hours to firm up before adding the glaze.
Step 6: Make the Chocolate Glaze

« Melt the chocolate. Place the dark chocolate in a microwave-safe bowl and heat in 20-second intervals,
stirring between each, until thoroughly melted.

+ Add the oil and whisk until smooth and glossy.
Step 7: Apply the Chocolate Glaze

« Place the chilled cake on a wire rack over a baking tray to catch any drips.

« Pour the glaze over the cake, using a spatula to spread it evenly.

« Refrigerate until set, about 30 minutes.

« Decorate (optional). Use any remaining glaze in a piping bag to draw musical notes or patterns on top.

Storage Tips
« Short-Term Storage:

- Store the opera cake in an airtight container in the refrigerator for up to 1 week.

- Allow it to sit at room temperature for 10-15 minutes before serving for the best texture.
« Freezing Instructions:

- Slice the cake into individual portions and wrap each in plastic wrap.

- Place the wrapped slices in a freezer-safe container and freeze for up to 3 months.

- When ready to eat, thaw in the refrigerator overnight before serving.

Expert Tips for Perfect Opera Cake
* Measure ingredients accurately. Precise measurements ensure even layers and perfect texture.
* Don’t overmix the batter. Overmixing can make the sponge dense and crumbly.
* Weigh out the buttercream and ganache. This ensures even layers.
* Chill before slicing. A chilled cake is easier to cut into neat, defined layers.



COFFEE CUSTARD TART RECIPE

This rich and aromatic coffee custard tart has a buttery coffee-infused shortbread crust and a creamy,
smooth coffee custard filling. The deep, bold coffee flavor pairs perfectly with the tart's delicate sweetness.
Follow these detailed steps to create a perfect coffee dessert.

Ingredients:

For the Coffee Custard Filling: o
«1 Y% cups very strong coffee (made from dark roast coffee) (4
« 7 large egg yolks

« 2 cups heavy cream

+ 2 tablespoons granulated sugar

+ 2 tablespoons all-purpose flour
For the Coffee Shortbread Crust:

« 14 cup (1 stick) unsalted butter, softened

« ¥4 cup turbinado sugar (or light brown sugar)

* %4 cup all-purpose flour

+ 14 cup whole wheat pastry flour

+ 1 tablespoon concentrated coffee (reserved from
the custard preparation)

* Pinch of granulated sugar (for sprinkling)

Step-by-Step Instructions

Step 1: Prepare the Strong Coffee

« Brew a very strong coffee using your preferred method. A French press works well—use % cup of ground
dark roast coffee for every 4 cups of water.

* Reduce the coffee: Pour 1 % cups of brewed coftee into a small saucepan and heat over medium heat,
allowing it to simmer until reduced to about %2 cup. This concentrated coffee will enhance the depth of
flavor in the custard and crust.

* Reserve one tablespoon of the reduced coffee for the shortbread crust. Set aside the remaining %2 cup for
the custard filling.

Step 2: Make the Coffee Custard Filling

« Whisk the egg yolks: In a medium saucepan, add seven egg yolks and whisk them until smooth.

« Incorporate the liquid ingredients: Slowly whisk in the heavy cream, sugar, and % cup of reduced coffee.
Stir until thoroughly combined.

« Cook the custard:

- Place the saucepan over low heat and cook the mixture while stirring constantly.
- Continue stirring until the custard thickens enough to coat the back of a wooden spoon.

* Thicken with flour: Sprinkle in the all-purpose flour, whisking continuously, and continue cooking until
the mixture is thick and smooth.

» Strain for smoothness (optional): If you notice any lumps, pour the custard through a fine-mesh sieve
into a bowl. This will ensure a silky-smooth texture.

* Set aside: Let the custard cool slightly while preparing the crust.

Step 3: Make the Coffee Shortbread Crust

* Preheat the oven to 350°F (175°C).

* Cream the butter and sugar: In a medium bowl or the bowl of a stand mixer, beat the softened butter and
turbinado sugar together until smooth and fluffy.

+ Incorporate the flours: Add both all-purpose flour and whole wheat pastry flour, mixing just until
combined. Avoid overmixing to keep the crust tender.



+ Add the coffee concentrate: Stir in one tablespoon of reduced coffee and mix until fully incorporated.
Step 4: Shape and Bake the Crust

« Press the dough into the tart pan: Transfer the shortbread dough to a 9-inch tart pan.

* Evenly distribute the dough:
- Use your fingertips to gently press the dough into an even layer, ensuring it reaches up the sides of the pan.
- Sprinkle a pinch of granulated sugar over the dough to prevent sticking while pressing.

* Blind bake the crust:
- Line the tart shell with parchment paper and fill it with pie weights or dried beans.
- Bake for 15 minutes.

- Remove weights and continue baking:
- Carefully remove the parchment paper and weights.
- Return the crust to the oven and bake for 10 minutes or until the edges turn golden brown.

* Let the crust cool slightly. Remove from the oven and allow to cool just enough so it’s warm but not hot
to the touch.
Step 5: Fill and Chill the Tart

« Pour the prepared coffee custard into the baked tart shell, spreading it evenly with a spatula.

« Chill the tart: Transfer it to the refrigerator and allow it to set completely for at least 2 hours or
overnight.

Storage Instructions
« Short-Term Storage (Refrigerator):
- Store the tart covered in an airtight container in the refrigerator for up to 5-7 days.
- Serve chilled or let it sit at room temperature for 10 minutes before serving.
* Long-Term Storage (Freezer):
- To freeze, wrap individual slices in plastic wrap, then place them in a freezer-safe container.
- Store in the freezer for up to 3 months.
- To serve, thaw overnight in the refrigerator before enjoying.

Tips for the Best Coffee Custard Tart

« Use high-quality coffee. The stronger the coftee, the richer the flavor of the custard and crust. Opt for
dark roast coftee for the best results.

« Whisk the custard constantly. Stirring continuously over low heat prevents curdling and ensures a
smooth and creamy consistency.

« Blind bake the crust properly. This prevents the tart shell from becoming soggy once the custard is
added.

« Chill before serving. The tart needs time in the refrigerator to set correctly and develop its deep coffee
flavor.



COFFEE MACARONS RECIPE

Coffee macarons are a delightful variation of the classic French macaron. They feature a delicate
coffee-infused shell and a rich, chocolatey ganache filling. While they are often expensive at bakeries,
making them home is cost-effective and rewarding. Below is a step-by-step guide to help you create perfect
coffee macarons.

Ingredients:

Macaron Shells

« 3 large egg whites, aged for 24-48 hours in the fridge
and brought to room temperature

* %4 cup granulated sugar

+2 cups Powdered sugar

*1 cup almond flour

+ 1 tbsp instant coffee powder
Chocolate Coffee Ganache Filling

+1 cup semi-sweet chocolate chips

« 1 tbsp instant coffee powder

* % cup heavy whipping cream

Preparation Steps

Step 1: Prepare the Ganache Filling

+ Heat the heavy cream—Pour the heavy whipping cream into a small saucepan and heat it over medium
heat until it reaches a near boil (just before it starts bubbling).

« Combine with chocolate and coffee - Remove the saucepan from the heat and immediately pour the hot
cream over the chocolate chips and instant coffee powder in a heatproof bowl.

« Whisk until smooth - Using a whisk, stir continuously until the chocolate and coftee fully dissolve,
creating a soft, shiny ganache.

« Set aside to thicken — Leave the ganache at room temperature while preparing the macaron shells. This
will allow it to firm up slightly, making it easier to pipe later.
Step 2: Age the Egg Whites (Recommended for the Best Macarons)

» Separate the egg whites from the yolks at least 24 hours (or up to 48 hours) before making the macaron
shells.

» Store the egg whites in a clean glass container, uncovered, in the refrigerator.

« Aging the egg whites relaxes the proteins, allowing for a more stable meringue and a smoother macaron
texture.
Step 3: Make the Macaron Shells

* Prepare the Meringue

- Beat the egg whites — In the bowl of a stand mixer, beat the aged egg whites on medium speed until they
turn foamy.

- Slowly add sugar — Gradually add the granulated sugar, continuing to beat until the mixture becomes thick
glossy, and forms stiff peaks. Set aside.

» Sift the Dry Ingredients

- Sift the almond flour and confectioner’s sugar—Using a fine-mesh sieve or flour sifter, sift the almond
flour and confectioner’s sugar together into a separate medium-sized bowl.

- Sift in the instant coffee — Add the instant coffee powder and sift again to ensure no lumps.

- Fold the dry ingredients into the meringue — Carefully fold the sifted dry ingredients into the whipped egg
whites using a rubber spatula.

- Use gentle folding motions, ensuring not to overmix.
- The batter should have a thick, lava-like consistency that drips slowly from the spatula.



Step 4: Pipe and Rest the Macarons

* Transfer the macaron batter into a piping bag with a round tip nozzle.

« Pipe small circles (about 1.5 to 2 inches wide) onto a baking sheet lined with parchment paper.

* Remove air bubbles: Gently tap the baking sheet on the counter 2-3 times to release any trapped air
bubbles.

« Rest the macaron shells - Allow the piped macarons to sit at room temperature for 20-30 minutes until
they develop a slight skin.
- To test readiness, lightly touch the surface—if it doesn’t stick to your finger, they are ready to bake.
Step 5: Bake the Macarons

« Preheat the oven to 300°F (150°C) while the macarons rest.

« Bake for 12-15 minutes on the middle oven rack.

« Check for doneness — The macaron shells should have firm tops and slightly crisp edges while still
having their signature "feet" at the bottom.

« Cool completely - Let the macarons cool on the baking sheet before removing them.
Step 6: Assemble the Macarons

« Fill a pastry bag with the ganache filling and pipe a small amount onto the flat side of a macaron shell.

» Sandwich together — Place another macaron shell on top, gently pressing to secure the filling.

« Repeat the process until all macaron shells are filled.
Step 7: Store and Let Flavors Develop

« Refrigerate before serving — Transfer the macarons to an airtight container and refrigerate for at least
12-24 hours.
- This step allows the flavors to develop fully and the texture to become perfectly chewy inside.

Tips for Perfect Coffee Macarons
- Sift the dry ingredients — This ensures a smooth macaron batter and prevents lumpy shells.
« Use a piping bag — A piping bag ensures even-sized macaron shells and precise ganache application.
« Don’t overmix the batter. Overmixing results in flat, spread-out macarons without the signature "feet.'
* Let macarons rest before baking — This helps them develop a smooth top and classic foot structure.
* Refrigerate before serving — This enhances the coffee and chocolate flavors, making the macarons taste
richer.

How to Store Coffee Macarons
* Refrigeration (Best for Short-Term Storage)
- Store macarons in an airtight container in the refrigerator for up to two weeks.
- Never leave macarons at room temperature for long periods—they will lose their chewy texture and go
stale.
» Freezing (Best for Long-Term Storage)
- Line a baking sheet with parchment paper and place macarons in a single layer.
- Freeze for 1 hour to prevent sticking.
- Transfer to a freezer-safe plastic bag and store for up to three months.
- Thaw overnight in the refrigerator before serving.



