RECIPE CARD - ICED COFFEE

e Iced Salted
Caramel

DU Mocha

D Chocolate, caramel and espresso over
@ 1ce, ﬁnished with a cloud of cold foam.

SERVES PREP LEVEL
1 5 min Easy
Ingredients Instructions
e 2 shotsespresso (about 2 oz) G Drizzle chocolate and caramel sauce around the

inside of a tall glass.
e 1-2tbspunsweetened cocoa powder

e Chocolate sauce, for the glass Fill the glass with ice and pour the milk over it.

® Salted caramelsauce, for the glass Brew the espresso. While it's hot, whisk in the cocoa

® % cup milk or milk alternative powder until smooth.

® Yacupcreamor milk, for foam Slowly pour the mocha over the milk and ice.

® |cecubes
Froth the cream in a small bowl or pitcher for 20-30

® Pinch of flaky sea salt (optional) seconds, until thick and fluffy.

YOU'LL NEED Spoon the foam on top, add a caramel drizzle and a

Tall glass - milk frother - small bowl or frothing pinch of sea salt, and enjoy.
pitcher

Tip: For a sweeter mocha, stir 1 thsp of each sauce into
the hot espresso with the cocoa.
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