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Earthy elegance in every green sip.

INGREDIENTS:

1 tsp matcha powder
¼ cup (60 ml) hot water ( heated to about
175°F / 80°C)
¾ cup (180 ml) milk (whole, oat, or your
choice)
¼ tsp vanilla extract
1–2 tsp honey or sugar (optional, to taste)

INSTRUCTIONS:

Whisk matcha powder with hot water until
smooth and frothy. Heat milk with vanilla
extract, then froth. Pour over matcha and stir
gently to combine.

PAIR WITH:
Soft mochi for a chewy contrast —or—vanilla
bean macarons for a delicate,floral echo.


