
Brew a double shot of espresso. While the espresso is hot, stir in Orland’s Pure Honey,
brown sugar, a dash of cinnamon, and a small pinch of salt. Stir until everything is fully
dissolved and well combined. Fill a glass ¾ full with ice. Pour espresso mixture over ice. In
a small cup, combine heavy cream, milk, Orland’s Pure Honey, and vanilla syrup.  Froth
until thick, creamy, and slightly airy. You can use a handheld frother, blender, or shake
vigorously in a sealed jar. Gently spoon or pour the cold foam on top of the latte. Sprinkle
a little extra cinnamon on top for garnish.

DIRECTIONS

Teddy Graham
Iced Latte featuring Orland’s pure honey
INGREDIENTS

Latte:

Double shot of espresso

1 tablespoon of Orland’s Pure Honey 

½ tablespoon brown sugar

Dash of cinnamon 

Salt (to taste)

Cold Foam: 

3 tablespoons heavy cream 

2 tablespoons milk (your choice)

1 tablespoon of Orland’s Pure Honey

½ tablespoon of vanilla syrup
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