Caramel Churro Mocha

Featuring DaVinci Gourmet Caramel Sauce & Chocolate Sauce

— Description

A churro has never drank so good

Ingredients:

¥ oz DaVinci Gourmet® Cinnamon Bark Syrup
% oz DaVinci Gourmet® Caramel Sauce

¥% oz DaVinci Gourmet® Chocolate Sauce

1 shot of espresso

80z. Steamed 2% Milk

1 oz Whipped cream

1 tsp Sprinkle King™ Chocolate Decorettes

Yield:
12 oz serving
Instructions:

1.Pour DaVinci Gourmet® Cinnamon Bark Syrup, DaVinci Gourmet® Chocolate
Sauce, and DaVinci Gourmet® Caramel Sauce into a vessel

2.Pull one 1.50z. shot of espresso and add to syrups and sauce, stir

3.Top with steamed and frothed 2% milk

4.Top with whipped cream and add Sprinkle King™ Chocolate Decorettes
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5.Drizzle with DaVinci Gourmet® Caramel Sauce



