
1. Combine the chocolate sauce, syrup, and espresso shots in
your serving glass and mix. 

2. Steam the pistachio milk and pour it over the mixed ingredients.
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2 oz. Sergio's Espresso
8 oz. Elmhurst Pistachio Milk
1½ oz. 1883 White Chocolate Sauce
1/2 oz. 1883 Cranberry Syrup
1/2 oz. 1883 Speculoos Syrup

CRANBERRY PISTACHIO
BISCOTTI LATTE
yields: 16 ounces

How to make it:

https://www.coffeeshopsolutions.com/mm5/merchant.mvc?Screen=PROD&Product_Code=CoffeeSergio1
https://www.coffeeshopsolutions.com/elmhurst-barista-pistachio-milk-632-oz-case.html
https://www.coffeeshopsolutions.com/1883-white-chocolate-sauce-64-oz.html?Category_Code=
https://www.coffeeshopsolutions.com/1883-cranberry-syrup-1l.html?Category_Code=
https://www.coffeeshopsolutions.com/1883-speculoos-syrup-1l.html?Category_Code=

