\”\ESPRESSO | RECIPES

CAFFE LATTE
CHOCOLATE
COOKIE

5 min. Medium

MATERIALS

Aeroccino Or Milkfrother
Recipe Glass

Recipe Spoon
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INGREDIENTS

Capsule Of Coffee Vivalto Lungo

10ml/0.4 F1 Oz Chocolate
Cookies Syrup

200ml/7 FI Oz Milk

1 Small Cookie
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INSPIRATIONS

Use the Vivalto Lungo capsule to make a lungo (110ml) in a cup.

While making the lungo, froth the milk in a jug using the steam wand of your
Nespresso machine or your Aeroccino milk frother (if it's the Aeroccino 4, press the
2nd button on the right).

Pour the chocolate cookie syrup into your glass and add the lungo. Add the steamed
milk and froth.

Crumble the cookie on top.
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https://www.nespresso.com/th/th/aeroccino-accessories-collection
https://www.nespresso.com/th/th/coffee-cup/
https://www.nespresso.com/th/th/order/capsules
https://www.nespresso.com/th/th/aeroccino-accessories-collection
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