NESPRESSO

Light mini breakfast waffles with a Greek
yoghurt and dark chocolate granola dip

As Fortissio Lungo is mixed into the batter,the waffles have a coffee
flavour. The topping of Greek yoghurt adds to the full flavour but
soffens its malted cereal notes, while, on the other hand, the yeast
flavour in a waffle enhances the malted notes. The granola of dark
chocolafe complements the coffee's bitterness, creating a perfectly

balanced dish.

e 25 g fresh yeast ® Mix the yeast, milk and coffee (wait for coffee to cool). Beat the
e 50 cl milk egg yolks by hand or with an electric mixer until creamy and
e 50 cl Fortissio Lungo add to the mixture.

Grand Cru e Add the flour and beat with a wire whisk until frothy.
e 4 eqgg yolks _ _ : . .

e Beat the egg whites by hand or with an electric mixer until
e 600 g flour _ _
. stiff and fold info batter.

e 4 egg whites
e 200 g melted butter, ® Add butter and a pinch of salt.

lukewarm e Cover the batter with a damp cloth and let it rest for 45
e 3 pinch of salt minutes.

e Using a soup ladle, scoop the mixture onto a hot waffle iron.
e Bake the waffles until golden brown.

® Serve in triangles with a separate bow! of Greek yoghurt and
dark chocolate granola.



ESPUMA FORTISSIO LUNGO

For those who have the time to make a deluxe version of this recipe, add coffee espuma according fo the

instructions below.

w Ingredients ® Preparation

e 250 g milk

e 250 g Fortissio Lungo
Grand Cru

® 500 g liquid cream

e 150 g sugar

e 1 vanilla pod

e 10 egg yolks

e Zest of half a lime

Heat the milk, coffee and cream. Add vanilla and lime zest and
infuse for 20 minutes.

Beat the egg yolks and sugar until creamy while adding a little
of the hot mixture.

Add the rest of the mixture and stir until it reaches boiling
point.

Pour the mixture info a whipping siphon and seal it.
Store the whipping siphon in the refrigerator overnight.

To serve the next day, give the siphon a few good shakes, furn
it upside down and dispense the spuma onfo the waffles.



