BARISTA

—— SERIES™

THE THOUGHTFUL BARISTA’S GUIDE
TO PLANT-BASED INSPIRATION







HOT & ICED LATTES

Whether it's made with espresso, matcha, or turmeric, and whether it's
hot or cold, there is nothing in the world as satisfying as a freshly poured
latte. Now latte lovers who want plant-based options have a whole range of
alternatives to choose from — and we've got a whole range of recipes to
show them off. Created specifically to highlight the best of Pacific Foods
Barista Series™ plant-based beverages, these inventive and delicious drink
recipes were designed for (and by) baristas and go leagues beyond the

basic soy latte.







LAVENDER ALMOND
MOCHA

Afragrant and subtly floral spin on a

classic mocha, like sipping on springtime.

® 1 TSP COCOA POWDER (UNSWEETENED)

® 1 0Z VANILLA SYRUP

® 3/4 0Z LAVENDER HONEY

® 2 SHOTS ESPRESSO

® 10 0Z STEAMED BARISTA SERIES™ ALMOND













SALTED CINNAMON
OAT LATTE

Justa pinch of salt is all it takes to
brighten this smooth, earthy-sweet latte.

® 1.25 0Z TURKISH APRICOT SYRUP

® 1 PINCH SALT

® 1 DASH CINNAMON, GROUND

® 2 SHOTS ESPRESSO

© 10 0Z STEAMED BARISTA SERIES™ OAT

Combine syrup, salt, and cinnamon, then
top with espresso. Stir vigorously, then add
steamed Oat beverage.













