
ICED MACCHIATO
INSPIRED BY
CRANACHAN 

 5 mins.  Easy

MATERIAL

Large Barista Recipe Glass
Ice Cube Tray

Aeroccino
Vertuo Pop+ Coconut White

RECOMMENDED
NESPRESSO COFFEES

INGREDIENT(S)

Oatly Barista Edition
80 ml

Raspberry Jam
20 g

Oatly Barista Edition Oat
Drink

160 ml

Nespresso Ice Cubes
180 g

Raspberries
3 pieces

INSPIRATIONS

 

LET'S MAKE IT!

STEP 01
POUR 120ML OF
OATLY BARISTA
EDITION OAT DRINK
DIRECTLY INTO THE
AEROCCINO DEVICE. 
CLOSE THE LID AND
PRESS THE START
‘’COLD FOAM ‘’
BUTTON.

STEP 02
POUR RASPBERRY
SAUCE OR SEEDLESS
JAM INTO A
NESPRESSO LARGE
RECIPE GLASS AND
ADD 6 NESPRESSO
ICE CUBES (180G) .

STEP 03
POUR 40ML OF COLD
OATLY BARISTA
EDITION OAT DRINK
AND EXTRACT 80ML
OF OATLY BARISTA
EDITION COFFEE
CAPSULE OVER IT.

STEP 04
TOP WITH GENTLY
TEXTURED OATLY
BARISTA EDITION OAT
DRINK .

STEP 05
GARNISH WITH
RASPBERRIES ON A
STICK .
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