
1. Combine the syrups and unsweetened almond milk in
a rocks glass.

2. Add ice into the glass, leaving 1/2 in. of space at the
top.

3. Float the freshly pulled espresso on top of the milk.
4. Top it off with a dusting of cocoa powder.

FORTUNA ENTERPRISES,LLC |  GREENSBORO,  NC |  336 .316 .1256 |  COFFEESHOPSOLUTIONS.COM

1/4 oz. 1883 Speculoos Syrup
1/4 oz. 1883 Amaretto Syrup
6 oz. Pacific Unsweetened
Almond Milk

AMARETTO COOKIE
ESPRESSO
yields: 16 ounces

How to make it:

Garnish:
Cocoa powder

https://www.coffeeshopsolutions.com/1883-speculoos-syrup-1l.html?Category_Code=
https://www.coffeeshopsolutions.com/1883-speculoos-syrup-1l.html?Category_Code=
https://www.coffeeshopsolutions.com/1883-amaretto-syrup-1l.html?Category_Code=
https://www.coffeeshopsolutions.com/pacific-barista-series-unsweetened-almond-milk-1232-oz-case.html?Category_Code=
https://www.coffeeshopsolutions.com/pacific-barista-series-unsweetened-almond-milk-1232-oz-case.html?Category_Code=
https://www.coffeeshopsolutions.com/chocolate-cocoa.html
https://www.coffeeshopsolutions.com/chocolate-cocoa.html

