
DARK
MOCHACCINO

 Easy

MATERIALS

View Cappuccino Cup

RECOMMENDED
NESPRESSO COFFEES

INGREDIENTS

Grated Dark Chocolate
20

Condensed milk
50 ml

Coconut milk
50 ml

Honey
0

Cocoa Powder
0

INSPIRATIONS

LET'S MAKE IT!

STEP 01
PLACE THE GRATED
CHOCOLATE IN A
SAUCER.

STEP 02
DIP THE GLASS IN
SOME HONEY AND
THEN DIP THE RIM IN
THE GRATED DARK
CHOCOLATE.

STEP 03
SPOON THE REST OF
THE CHOCOLATE IN
THE GLASS.

STEP 04
COMBINE THE MILKS
IN A SMALL JUG AND
MIX.

STEP 05
BREW THE COFFEE
(40ML) ON TOP OF
CHOCOLATE.

STEP 06
GENTLY POUR THE
MILK ON TOP OF THE
COFFEE.

STEP 07
DUST WITH COCOA
POWDER AND SERVE.
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