- CINNAMON DOLCE LATTE -

INGREDIENTES

D13 CUPS OF WHIPPING CREAM

L TBSP OF KETO SWEETENER

AB1G SPLASH OF VAINILLA MOLINA
APINCH OF CINNAMON

L1/ 2 CUPS OF WATER

J 17D TBSP OF ESPRESSO POWDER

CINNAMON STICKS AND WHIPPED CREAM FOR DECORATION

PROCEDIMIENTO



[N A POT, ADD THE WHTPPTNG CREAM, 2 TBSP OF SWEETENER, A BTG SPLASH OF VATNILLA MOLINA, THE
(INNAMON POWDER AND MIXWITH A WRISK UNTIL IT DISSOLVES.
). HEAT OVER MEDTUM HEAT UNTILTT BEGINS TO BUBBLE.
[N ANOTHER SMALL POT, BOTL THE WATER. REMOVE THE POT FROM THE HEAT, ADD THE ESPRESSO
POWDER, AND DISSOLVE.

b WHILEYOU DISSOLVE THE ESPRESSO, ADD THE CREAM MTITURE, AND INCORPORATE.

Y. SERVEIN A CUP.

6. TOP WITH WHIPPED CREAM, CLNNAMON STLCK, AND CINNAMON POWDER.



