
1. Combine the concentrate, syrup, and your milk of choice into a
frothing pitcher. 

2. Steam to froth, and heat to your desired temperature. 
3. Pour the mixture into a warmed mug. 
4. Using a culinary torch, gently burn a fresh sprig of rosemary,

then add it as a garnish on top of the beverage. 
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2 oz. Maya Tea London Fog
Concentrate
1 oz. 1883 Maple Syrup
10 oz. milk of choice

WINTER LONDON FOG LATTE
yields: 16 ounces

How to make it:

Garnish (optional):
Fresh rosemary

https://www.coffeeshopsolutions.com/maya-tea-london-fog-concentrate-64-oz.html?Category_Code=
https://www.coffeeshopsolutions.com/maya-tea-london-fog-concentrate-64-oz.html?Category_Code=
https://www.coffeeshopsolutions.com/1883-maple-syrup-1l.html?Category_Code=
https://www.coffeeshopsolutions.com/plant-based-milks.html

