
1. Fill your desired glass with ice.
2. In a mixing cup, combine the cold brew concentrate 

and milk. Pour the mix back and forth between the serving
glass and mixing cup to roll and incorporate the flavors.

3. For the cold foam, combine the ingredients in an iSi
Gourmet Whip Dispenser, then shake it 16-18 times.

4. Top the drink with the cheesecake foam and garnish with
pumpkin spice seasoning and/or a pumpkin sauce drizzle. 
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1 oz. Monin Maple Pumpkin Cold
Brew Concentrate
7 oz. milk of choice
Ice

Cheesecake Cold Foam:
10 oz. 2% milk
1 oz. DaVinci
Cheesecake Syrup
3 1/2 oz. cream cheese

PUMPKIN COLD BREW +
CHEESECAKE COLD FOAM
yields: 16 ounces

How to make it:

Garnish:
Ground pumpkin spice seasoning
Pumpkin sauce

https://www.coffeeshopsolutions.com/mm5/merchant.mvc?Screen=PROD&Product_Code=iSiGourmetQuart&Category_Code=
https://www.coffeeshopsolutions.com/mm5/merchant.mvc?Screen=PROD&Product_Code=iSiGourmetQuart&Category_Code=
https://www.coffeeshopsolutions.com/plant-based-milks.html
https://www.coffeeshopsolutions.com/davinci-gourmet-cheesecake-syrup-750ml.html?Category_Code=
https://www.coffeeshopsolutions.com/davinci-gourmet-cheesecake-syrup-750ml.html?Category_Code=
https://www.coffeeshopsolutions.com/philadelpia-original-cream-cheese-packets-100-count.html
https://www.coffeeshopsolutions.com/hollander-pumpkin-pie-cafe-sauce-64-oz.html

