
10 oz. coffee, brewed (your fave)
1 cup unsweetened nut milk
1 Tbsp. Dutch cocoa (any cocoa is fine, but the dark is very good in this)
¼ tsp. chocolate extract
¼ tsp. coconut extract
¼ tsp. pecan extract
2 droppers plain liquid stevia (or a Tbsp. of THM Super Sweet)
2 Tbsp. unflavored Pristine Whey Protein

Iced Latte:

Cold Foam:
½ cup unsweetened nut milk
2 droppers plain liquid stevia
¼ tsp. coconut extract
¼ tsp. pecan extract
¼ tsp. sunflower lecithin
1 tsp. unflavored Pristine Whey Protein

Add all ingredients for the latte to the blender. Blend well.

 If you have a batch (or frozen cubes) of Handy Chocolate Syrup, Trim Healthy
Cookbook, pg. 479, line the glass with that before filling it with ice. 

Pour latte over ice. 

Add cold foam ingredients to an electric frother (or a cup if using a handheld). Froth
on cold foam setting, or for 2-3 minutes until thick and foamy. Pour over the latte. 

Drizzle with more Handy Chocolate Syrup.

enJOY!

https://www.joyfullifewithkj.com/coffee-concoctions/german-chocolate-cake-iced-latte

German Chocolate Cake Iced Latte
with Coconut Pecan Cold Foam

THM-Friendly: FP
2 Servings

https://store.trimhealthymama.com/product/guatemama-java-ground-roasted-12oz/?ref=482
https://www.olivenation.com/aristocrat-dutched-22-24-fat-cocoa-powder.html
https://store.trimhealthymama.com/product/chocolate-natural-burst-2oz/?ref=482
https://store.trimhealthymama.com/product/coconut-natural-burst-2oz/?ref=482
https://store.trimhealthymama.com/product/pecan-natural-burst-2oz/?ref=482
https://store.trimhealthymama.com/product/super-sweet-blend-erythritol-stevia-16oz-bag/?ref=482
https://store.trimhealthymama.com/product/pristine-whey-protein-powders/?ref=482
https://store.trimhealthymama.com/product/simply-sunflower-lecithin-6oz-bag/?ref=482
https://www.trimhealthymembership.com/recipe/handy-chocolate-syrup-fp-p-479/
https://store.trimhealthymama.com/product/trim-healthy-mama-cookbook-eat-up-and-slim-down-with-more-than-350-healthy-recipes-not-autographed/?ref=482
https://www.joyfullifewithkj.com/coffee-concoctions/german-chocolate-cake-iced-latte

