
Turmeric Latté 

From: Mariana Keyser 

INGREDIENTS

• 1 cup milk
• 1 teaspoon turmeric
• 2 teaspoons sugar

METHOD

1. Fill a coffee plunger with the milk.
2. Froth the cold milk until a noticeable layer of foam appears.
3. Warm the frothed milk.
4. Add the turmeric and sugar to the warm milk and mix well.
5. Heat the mixture until hot and the ingredients are fully dissolved.

SERVING SUGGESTION

Serve hot. Use any milk of your choice, and add a little ginger for an extra 
punch. For a naturally sweeter alternative, you can use honey instead of sugar.


