
GENOVA
HAZELNUT
AFFOGATO

 Easy

MATERIALS

Barista Device
Nespresso Coffee Machine

View Lungo Glass

RECOMMENDED
NESPRESSO COFFEES

INGREDIENTS

Ispirazione Genova Livanto
40 ml

Caramel Ice Cream
1 Scoop

Crushed Hazelnuts
3 Pieces

INSPIRATIONS

 

HOW TO MAKE !

STEP 01
PUT 1 CARAMEL ICE
CREAM SCOOP IN A
BOTTOM OF A VIEW
LUNGO GLASS

STEP 02
EXTRACT 40ML OF
ESPRESSO
ISPIRAZIONE GENOVA
LIVANTO ON THE TOP
OF THE ICE CREAM.

STEP 03
DISPLAY 3 CRUSHED
FRESH HAZELNUTS
OVER THE TOP.
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