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Types: Cocktail Mixers - Espresso Martini - Martini Glasses - Cocktail Shakers. Espresso
Macchiato Cup: Warmed regular (60 cc) or large ( cc) espresso cup. Warm your cups by
storing them on the cup holder on top of your machine or with a splash of hot water. . Specialty
coffee drinks are the hottest-selling beverages around—an estimated 29 million Americans
drink gourmet coffee beverages every day. And no one knows flavored specialty . Espresso
Macchiato Cup: Warmed regular (60 cc) or large ( cc) espresso cup. Warm your cups by
storing them on the cup holder on top of your machine or with a splash of hot water.
Ingredients: one shot of espresso frothed milk Preparation: Insert a capsule. Your espresso
should extract for 20 - 25 seconds and give you around 25 ml of. Dec 4, - An illustrated drinks
and recipes guide from La Marzocco. Origins, drink profiles and recipes you can make with
your home espresso machine. An Italian Espresso is a short coffee drink prepared by forcing 1
to fl Oz of near boiling water under pressure through finely ground coffee beans. An American
cup of coffee is prepared under no pressure, through a filtering process and using a. Diverse
Espresso Drinks: Explore a variety of espresso drinks, including classic options like Espresso,
Americano, Cappuccino, and specialty options such as Affogato and Flat White, each with
unique flavors and preparation methods. Made of an Espresso and frothed up milk, you'll
enjoy it's creamy and popular taste. Thanks to this Latte Art recipe you can practice your
barista skills to be able to make patterns or even pictures. 1. First, brew the Espresso coffee
(40 ml / fl oz) with your coffee machine and pour it into the cup. 2. Espresso Macchiato Cup:
Warmed regular (60 cc) or large ( cc) espresso cup. Warm your cups by storing them on the
cup holder on top of your machine or with a splash of hot water. Ingredients: one shot of
espresso frothed milk Preparation: Insert a capsule. Your espresso should extract for 20 - 25
seconds and give you around 25 ml of.



