) NEAPOLITAN ICED LATTE

yields: 16 ounces

2 pumps Hollander Chocolate Sauce Cold Foam:

2 0z. Sergio's Espresso e 20z heavy whipping

5 oz. milk of choice cream

374 oz. 1883 Vanilla Syrup e 1/20z.1883 Strawberry
1883 Strawberry Sauce Syrup

How to make it:
1.

Stir together the chocolate sauce and espresso into your
serving cup, then fill 3/4 of the cup with ice.

Combine your milk of choice with the vanilla syrup and
gently pour the mixture over the ice.

3. Line the lip of the cup with strawberry sauce.

For the cold foam, combine the strawberry syrup and
heavy whipping cream using a milk frother.

Gently pour the foam as a top layer, then give the drink a
minute to settle before serving.
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