DRINK & FOOD

STARBUCKS COFFEE

MISS COFFEE BABY
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- STARBUCKS.FRAPPUCCINO

STARBUCK'S CHAITEA

STARBUCK'S JAVAFLOAT *

MOCHA COCONUT FRAPPEJCCINO .
A Variation on Mocha Frappuccinp:

Starbucks Frappucino

STARBUCK'S FROZEN FRAPPUCCINO
STARBUCK'S Frappucino Il

STARBUCK'S PEPPERMINT MOCHA
STAIRBUCK'S GINGERBREAD LATTE' FORTWO
STARBUCK'S ICED CONSTANTINE COFFEE

STARBUCK'S VANILLA ICED COFFEE
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, STARBUCK SDOUBLE CHOCOLATE CHIP

CREMEF.. _
STARBUCK'S CARAMEL MACCHIATO

ICED CARAMEL MACCHIATO

STARBUCK'S WHITE CHOCPLATE MOCHA
STARBUCK'S CARAMEL APPLE CIDER
SIMPLE ONE CUP CHAI

STARBUCK'S MOCHA SLUSH

STARBUCK'S EGGNOG LATTE'
STARBUCKS SPICED HbLIDAY COFFEE
Min;cy Hot Mocha

Harvest Coffee Cider

Frozen Cappuccino #1




Frozen Cappuccinc

Coffee Banana Smoothie
Mocha Java

Iced Espresso

Mocha Mudslide
Caramelized Espresso Frappe

Hot Mocha

STARBUCK'S ALMOND BISCOTTI
STARBUCK'S CHOCOL;ATE FUDGE SQUARES
WITH ... ’

STARBUCK'S DATE SCONES

STARBUCK'S CRANBERRY BLISS BARS

STARBUCK'S ORANGE OATMEAL FLAT
SCONES
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- STARBUCK'S SCOTTISH OAT SCONES

STARBUCK'S ITALIAN DATE THJM.BPRINTS
STARBUCK'S MAPLE OAT SCONES
STARBUCK'S MARBLE POUND CAKE
STARBUCK'S PEANUT BUTTER COOKIES
STARBUCK'S OLD FASHIONED COFFEE CAKE
Mocha Crumb Cake
Strawberry-White-Chocolate Dessert

Coffee Italian Ices |

Coffee Cheesecake

Gingersnap Scones with Espresso Glaze

Mocha Brownies with Fresh Raspberries




" Coffee Coffeecal

Chocolate Cappuccino Mousse

Chocolate-Banana Trifle * *

Irish cream plus Italian espresso plustr...
Chocolate Espresso Pudding
Cappuccino-Chocolate Coffee Cake
Frozen Mud Pie Sandwiches
Mocha-Caramel Tree Cookies
Kahlua-Fudge Sauce

Moéha-VaniIIa Sauce

ChocoMocha Tofu Frosting *

Fruit with Mocha Fondue
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" Rum-Sauced.




1/2 cup fresh espresso

2 1/2 cups low-fat milk (2 percent)
1/4 cup granulated sugar

1 tablespoon dry pectin

Combine all of the ingredients in a pitcher or covered container. Stir or shake
until sugar is dissolved. Chill and serve cold.

Makes 24 ounces.

To make the "Mocha" variety:
Add a pinch (1/16 teaspoon) of cocoa powder to the mixture before combining.

To make espresso with a drip coffee maker and standard grind of coffee:

Use 1/3 cup ground coffee and 1 cup of water.
Brew once then run coffee through the machine again, same grounds.

Makes about 1/2 cup fresh espresso to use in the above recipes.



3 cups water

3 cups milk (I use skim)

6-8 black or decaf black tea bags

1/2 cup honey

1 tsp ground cinnamon

1 tsp ground cardamom

1/2 tsp ground nutmeg

1/2 tsp ground cloves (I use less because | don't like too strong a clove taste)
1/2 tsp ground ginger (or a mashed small chunk of fresh)

Bring water and milk to a boil. Add other ingredients, return to boil. Turn off
heat and let steep for 3-5 minutes. Remove tea bags then filter through a fine
strainer. Good hot or cold.



