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Irish coftee

Ingredients (serves 1)

1 cup freshly brewed hot coffee
1 tablespoon brown sugar

3 tablespoons Irish whiskey
Fresh cream, whipped

Milo powder, to serve

Method

Fill mug with hot water to preheat it, then empty. Pour piping hot coffee into warmed
glass until it Y2 full. Add the brown sugar and stir until completely dissolved. Blend in
Irish whiskey. Top with a collar of the whipped heavy cream by gently spooning it on top
of the coffee (if you want to be just like the Irish, leave your cream unwhipped). Serve
hot with sprinkling of Milo.

Alternate idea | Try making Irish espresso shots for dinner guests.



http://www.yuppiechef.co.za/spatula/?p=31498
http://www.yuppiechef.co.za/spatula/?p=31498
http://www.yuppiechef.co.za/spatula/?p=31498

