EASTER PEEP FRAPPE

yields: 16 ounces

2 scoops (80 g) Cappuccine Garnish:

Neutral Frappe Mix ¢ Whipped cream
11/2 o0z. 1883 Toasted e Sprinkles
Marshmallow Syrup e Peeps

5 oz. milk of choice
Ice

How to make it:

1
2.

3.
4.

Add enough ice into a blending pitcher for a 16 oz. frappe.
Pour the syrup into a frothing pitcher. If you're using espresso
or cold brew, add this into the pitcher, as well.

Add cold milk into the pitcher and mix everything together.

Combine the liquid and frappe mix with the ice in the
blending pitcher.

Fix the lid tightly onto the blending pitcher and blend the
ingredients until smooth.

Pour the blended mix into tall glass and top with whipped
cream, sprinkles, and Peeps.
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