| 150 ml cold milk
| Cinnamon flavoured whipped cream
Ground cinnamon for dusting
Pour the syrups and milk into a steaming pitcher.
1 | Steam the milk-syrup mixture and pour into a 360ml
‘glass (120z). Top with cinnamon flavoured whipped
cream and dust with ground cinnamon.
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of espresso
syrup, sauce and milk into a steaming pitcher.
foam the milk-syrup mixture.

e flavoured milk in a cup. Add 1 shot espresso
th the foamed milk.

of cold milk
ot of espresso
innamon for dusting
Pour the syrup and milk into a steaming pitcher.
Steam and foam milk-syrup mixture. Pour the espresso
into a 240 ml (8 oz) cup. Top with the flavoured foam.
. | Dust with the ground cinnamon.
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2 teaspoons unsweetened cocoa powder
| 180 mi cold milk
| | Chocolate shavings

| Pour the syrups, cocoa powder and milk into a steaming
pitcher, steam together. Pour into a 360 ml (12 oz) glass.
| | Top with the whipped cream. Garnish with chocolate
shavings
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GOURMET SYRUPS
SINGLE SOURCE PROVIDER
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