Mexican Jeed (offee

with Cinnamon Cream
THM-Friendly: E

Coffee:

e 12 ounces of your favorite coffee, brewed
(I used Starbucks Cinnamon Dolce K-Cup)

e 1/2 cup unsweetened nut milk

o 1 Tbsp. THM Super Sweet

o 2 Tbsp. THM Pristine Whey Protein

e 1/4 tsp. cayenne pepper

e 1/2 tsp. chili powder

e 1/2 tsp. cinnamon

e 2 tsp. of your favorite unsweetened baking cocoa
(I used dark cocoa)

Cinnamon Cream:

e 1/2 cup unsweetened nut milk
1/2 tsp. cinnamon
1tsp. THM Pristine Whey Protein
1tsp. THM Super Sweet or 1 dropper full of Sweetleaf liquid stevia drops
1/4 tsp. sunflower lecithin

Blend all coffee ingredients well and pour over ice.

Then blend all cinnamon cream ingredients well in a blender, or using a frother.
Pour over the iced coffee.

enJOY!

OliveNation®@F

Enter Proma Code at Checkout:

JOYFULKJ

to save 15% on your order!

https://www.joyfullifewithRj.com/drinks-and-shakes/mexican-coffee-with-cinnamon-cream



https://addjoi.com/products/cashew-base
https://store.trimhealthymama.com/product/super-sweet-blend-erythritol-stevia-16oz-bag/?ref=482
https://store.trimhealthymama.com/product/pristine-whey-protein-powders/?ref=482
https://www.olivenation.com/cassia-korintje-cinnamon-powder.html
https://store.trimhealthymama.com/product/simply-sunflower-lecithin-6oz-bag/?ref=482
https://www.joyfullifewithkj.com/drinks-and-shakes/mexican-coffee-with-cinnamon-cream

