
ICED FESTIVE
PEANUT BUTTER

DELIGHT ​
 Easy

MATERIAL

RECOMMENDED
NESPRESSO COFFEES

INGREDIENT(S)

35% Cream
250 ml

Peanut Butter
20 g

Ice Cubes
8 pieces

Honey
5 g

INSPIRATIONS

LET'S MAKE IT!

STEP 01
PREPARE THE
WHIPPED CREAM BY
PUTTING 250ML OF
COLD CREAM (35%)
AND HALF A CAPSULE
OF WHIPPER
CHARGER INTO A 0.5L
CREAM WHIPPER
SIPHON, THEN SHAKE
IT VIGOROUSLY. ​

STEP 02
IN THE VERTUO ALTO
CUPS, PUT 20G OF
PEANUT BUTTER, ADD
7-8 NESPRESSO ICE
CUBES AND EXTRACT
230ML OF FLAVOURED
PEANUT AND
ROASTED SESAME
COFFEE. (REMOVE
SOME CREMA IF
NECESSARY).​

STEP 03
ADD THE PREPARED
WHIPPED CREAM ON
TOP OF THE COFFEE.​

STEP 04
GARNISH IT WITH
ROASTED SESAME
AND HONEY ON TOP.​
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