
1. Pull a double shot of espresso. While the espresso is hot, melt
the cookie butter into the espresso with a bar mixing spoon.

2. Add the brown sugar syrup in with the espresso and cookie
butter.

3. To create the cold foam, use a handheld frother to mix the
heavy whipping cream, 1/2 oz. whole milk, and cookie butter
syrup.
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2 oz. Sergio’s Espresso
1 tsp. Savor Imports Classic
Speculoos Cookie Butter
1/4 oz. Monin Spiced Brown
Sugar Syrup
5 oz. whole milk

Cold Foam:
2 oz. heavy whipping cream
1/2 oz. whole milk
1 oz. Monin Cookie Butter Syrup

COOKIE BUTTER ICED LATTE
yields: 16 ounces

How to make it:

Garnish: 
Ghirardelli Caramel Sauce
Biscoff Cookies 

https://www.coffeeshopsolutions.com/bar-spoon-with-twisted-handle-red-cap-11in.html
https://www.coffeeshopsolutions.com/mm5/merchant.mvc?Screen=PROD&Product_Code=CoffeeSergioOrg1
https://www.coffeeshopsolutions.com/savor-imports-classic-speculoos-cookie-butter-61-kilo.html
https://www.coffeeshopsolutions.com/savor-imports-classic-speculoos-cookie-butter-61-kilo.html
https://www.coffeeshopsolutions.com/monin-spiced-brown-sugar-syrup-1l.html
https://www.coffeeshopsolutions.com/monin-spiced-brown-sugar-syrup-1l.html
https://www.coffeeshopsolutions.com/monin-cookie-butter-syrup-1l.html
https://www.coffeeshopsolutions.com/ghirardelli-creamy-caramel-sauce-squeeze-bottle-17-oz.html
https://www.coffeeshopsolutions.com/ghirardelli-creamy-caramel-sauce-squeeze-bottle-17-oz.html
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4. Take a spoon or small spatula and smear cookie
butter around the middle of the inside of your
serving glass, then fill 3/4 of the way with ice.

5. Add 5 oz. of whole milk over the ice. Slowly pour
the espresso cookie butter mix into the middle of
the ice to not melt the cookie butter smear
around the glass.

6. Pour the cookie butter cold foam on top and
garnish with crumbled Biscoff cookies, a whole
Biscoff cookie, and a light drizzle of caramel
sauce drizzle.

COOKIE BUTTER ICED LATTE CONTINUED
yields: 16 ounces


