
VIENNA CREAM
CROWN

 2 min.  Easy

MATERIALS

Cream Whipper Siphon

RECOMMENDED
NESPRESSO COFFEES

INGREDIENTS

Chocolate Sauce
10 g

Whipped cream
250 ml

World Explorations Vienna
Linizio Lungo

110 ml

INSPIRATIONS

LET'S MAKE IT!

STEP 01

Pour 250 ml of cream and
insert one capsule of
whipper charger into the
Cream Whipper Siphon
(250 ml Siphon) and shake
vigorously.

STEP 02

Add 20 g of bitter orange
jam into a View Gran Lungo
Mug.

STEP 03

Extract 110 ml of World
Explorations Vienna Lungo
over it.

STEP 04

Add the whipped cream on
top of the coffee.

STEP 05

Pour some chocolate
sauce over the top.
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