
PARIS ESPRESSO
WHITE

CHOCOLATE WITH
ROSE AND
COCONUT

VIENNESE STYLE
COFFEE

 Easy

MATERIALS

RECOMMENDED
NESPRESSO COFFEES

INGREDIENTS

paris espresso
1 capsule

1.5% Milk Foam
100 ml

Dark Chocolate Shavings
1 Sprinkle

Vanilla Syrup
1

Shaved dried coconut
1

INSPIRATIONS

HOW TO MAKE !

STEP 01

On Vertuo espresso cup
rim put Vanilla syrup and
add dried coconut powder.
(See picture)

STEP 02

Pour 100 ml of milk 1.5%
directly into the Nespresso
Barista device.Close the lid,
select the “Café Viennois”
recipe on the device and
press the start button.

STEP 03

Extract 40ml of Paris
espresso into an Vertuo
espresso cup.

STEP 04

With the Barista device
spoon, display the viennois
milk foam on the coffee.

STEP 05

Display some shaved dark
chocolate - Sprinkle some
dried rose over it.
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