\”\ESPRESSO | RECIPES

BIANCO LEGGERO
ALTERNATIVE
SOY MILK

®© > Medium

MATERIALS
Vertuo Mug (390ml)

RECOMMENDED
NESPRESSO COFFEES

INGREDIENTS

Caramel Syrup ¢,
10ml \é

=

Soy Milk
180 ml

Bianco Leggero Capsule ggg
80 ml

INSPIRATIONS

HOW TO MAKE !

STEP 01

First, pour 180 ml of Soy
milk directly into the
Nespresso Barista device.
Close the lid, select the
“Latte Macchiato” recipe on
the device and press the
start button.

STEP 02

Put 10 ml of Caramel syrup
in the bottom of the recipe
glass.

STEP 03

Lastly, pour the hot soy
milk into the cup and
extract 80ml of espresso
Bianco Leggero over it.
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