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SERVINGS 2

GLASS   Latte glass 

INGREDIENTS
500ml whole milk                                          
250ml Amarula Vanilla Spice Cream Liqueur 
125ml heavy cream                
½ tsp ground cloves                         
½ tsp ground nutmeg                     
¼ tsp  black pepper                        
1 tbsp black tea                                

METHOD
1.  Heat milk and remaining ingredients, except for     

  the Amarula Vanilla Spice Liqueur, in a medium     
  saucepan.

2.  Remove from heat. Cover and steep for 15 minutes.
3.  Strain through a fine-mesh sieve.
4.  Whisk in the Amarula Vanilla Spice Liqueur.
5.  Add froth and drink warm.


