COKESOLUTIONS.com

Cinnamon Mocha Spiced Coffee

Serves

Ingredients

Garnish

Method

Nutritional Information

Brands

Primary Flavor Profile

Drink Style

Food Pairing and
Recommentation

2 tsp spice blend

1/2 fluid ounce Milk Spice Blend (makes enough for 20 8-fluid
ounce. cups of coffee)

3 tbsp sugar
1tbsp dry cocoa, unsweetened

11/2 tsp cinnamon
Optional: lemon

1. Place spice blend in a coffee mug; add Gold Peak Coffee
2. Add milk; stir

30 calories

Gold Peak Coffee

Coffee

Spicy , Warm

BBQ, Breakfast / Brunch - Savory , Breakfast / Brunch -
Sweet, Burgers / Steaks , Desserts, Mexican / Latin ,
Sandwiches - Richer Protein , Sandwiches - Vegan , Snacks -
Sweet


https://www.cokesolutions.com/products/brands/gold-peak/gold-peak--coffee
https://www.cokesolutions.com/products/food-pairings/bbq
https://www.cokesolutions.com/products/food-pairings/breakfast-brunch-savory
https://www.cokesolutions.com/products/food-pairings/breakfast-brunch-sweet
https://www.cokesolutions.com/products/food-pairings/breakfast-brunch-sweet
https://www.cokesolutions.com/products/food-pairings/burgers-steaks
https://www.cokesolutions.com/products/food-pairings/desserts
https://www.cokesolutions.com/products/food-pairings/mexican-latin
https://www.cokesolutions.com/products/food-pairings/sandwiches-richer-protein
https://www.cokesolutions.com/products/food-pairings/sandwiches-vegan
https://www.cokesolutions.com/products/food-pairings/snacks-sweet
https://www.cokesolutions.com/products/food-pairings/snacks-sweet

For more recipe ideas, please visit CokeSolutions.com/RecipeBox


https://www.CokeSolutions.com/RecipeBox
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