\”\ESPRESSO | RECIPES

MAPLE PECAN
CAPPUCCINO

2 min Easy

MATERIAL
Aeroccino 3 or milk frother
Pixie

View Lungo Cup

RECOMMENDED
NESPRESSO COFFEES

INGREDIENT(S)

Arpeggio m

1 capsule

Butter
5ml

Fresh crushed pecan nuts
2 pieces

Milk
100 ml

C & ¢

Maple syrup =
5ml

INSPIRATIONS

LET'S MAKE IT!

MELT THE BUTTER
WITH PECANS, AND
POUR HOT BUTTER
INTO CAPPUCCINO
CUP (RESERVE
PECANS FOR
GARNISH)

EXTRACT 40ML OF
FIRENZE ARPEGGIO
ON THE TOP

PREPARE HOT FOAM
WITH YOUR MILK AND
MAPLE SYRUP

GARNISH WITH A
DRIZZLE OF MAPLE
SYRUP AND THE
BUTTERED PECANS

POUR THE HOT FOAM
INTO THE CUP WITH
THE BUTTER
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