
G O U R M E T 

R E C I P E S

D I F F I C U L T Y 

Medium

M A T E R I A L

 1 large recipe glass ( 350 ml ) 

N E S P R E S S O 

G R A N D  C R U

 

I N G R E D I E N T S 

1 capsule of Espresso Forte

1 spoonful of brown sugar 

1 rich tea biscuit  

1 banana

Caramel dessert topping  

A G U I L A  B U T T O N

B A N A N A  

S P L I T  C O F F E E 

The chi ld  ins ide wi l l  

de l ight  at  th is  coffee  t reat  

that  marr ies  a  fu l l -bodied  

espresso with  del i cate  

co ld  mi lk ,  banana and  

c runchy b iscu i t .

2 3

P R E P A R A T I O N

1 Place a spoonful of brown sugar in a recipe glass  

and pour in an Espresso Forte.  

2 Add cold milk and cold milk froth by pressing  

Aguila’s button 2 and 3.

3 Place a whole Rich tea biscuit halfway down  

the glass to support the banana pieces.

4 Cut the banana in cubes and place carefully on the biscuit.

5 Pour caramel dessert topping over the banana.


