N\ESPRESSO | RECIPES

PEPPERMINT
PINWHEEL
VIENNOIS

O 3min ) Easy

MATERIAL

Spoon
VERTUO Coffee Cup
Aeroccino

RECOMMENDED
NESPRESSO COFFEES

INGREDIENT(S)

0% Fat Milk l ;
60 ml

Chocolate Sauce ‘
3mil

Nespresso Dark Chocolate ’
1 unit

Mint e
3 unit

Peppermint Pinwheel Coffee |
Vertuo @
230 ml

INSPIRATIONS
g 0 &

LET'S MAKE IT!

STEP 01

Pour the milk into

your Nespresso Aeroccino milk frother.
Press the start button for 2 seconds for

cold milk froth.
STEP 04

Garnish with mint leaves Enjoy!
and the dark chocolate

square, then drizzle

chocolate sauce on top.

STEP 05

STEP 02

Brew a Peppermint
Pinwheel capsule into
a Vertuo mug.

STEP 03

Use a spoon to
place the cold milk
foam on the coffee.
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