Brown Q%W Cardarrony Jeed Macehiato

THM-Friendly: FP

Cardamom Syrup:

e | cup water
1/2 cup THM Gentle Sweet
1/4 tsp. blackstrap molasses
1/2 tsp. cardamom
1/8 tsp.xanthan gum

Macchiato Ingredients:
e 1/4 cup of the cardamom syrup (above)
e 1/2 cup unsweetened nut milk
e T cup strong cold coffee
e ice

Mix all ingredients for syrup except xanthan gum and simmer for 2-3 minutes.

Add xanthan gum and whisk well. Simmer another 2 minutes. Pour into a glass
container for storage in the refrigerator. You will have extra for another day.

Fill a glass with ice. Add syrup first, top with milk, then with coffee. (You can
make a hot macchiato if you prefer.)

enJOY!



https://store.trimhealthymama.com/product/xylitol-free-gentle-sweet/?ref=482
https://www.amazon.com/dp/B00M1ZYF9E?linkCode=ssc&tag=onamzjoyfulth-20&creativeASIN=B00M1ZYF9E&asc_item-id=amzn1.ideas.3EYLB3Q9PXOQK&ref_=aip_sf_list_spv_ofs_mixed_d_qv_asin
https://www.amazon.com/dp/B07N8GTV8J?linkCode=ssc&tag=onamzjoyfulth-20&creativeASIN=B07N8GTV8J&asc_item-id=amzn1.ideas.3EYLB3Q9PXOQK&ref_=aip_sf_list_spv_ofs_mixed_d_qv_asin
https://store.trimhealthymama.com/product/guatemama-java-ground-roasted-12oz/?ref=482

