
HONEY GINGER
COFFEE

 5 min.  Easy

MATERIALS

Aeroccino Milk Frother Or Your

Nespresso Machine's Steam

Nozzle

Tall Recipe Glass (350 Ml / 12

Oz)

RECOMMENDED
NESPRESSO COFFEES

INGREDIENTS

Capsule Of Grand Cru Master

Origin India

15g / 0.5 Oz Of Honey

14cl / 4.5 Oz Of Milk

Pinch Of Ground Ginger

INSPIRATIONS

HOW TO MAKE !

Pour the honey in the bottom of a Tall Recipe Glass and sprinkle the ginger on top

Froth milk in the Aeroccino and place on top of the ginger honey mix (along with any

remaining liquid milk in the Aeroccino)

Prepare the Master Origin India and slowly pour through the middle of the froth until it

separates from the milk and creates 4 distinct layers
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