Cinnamon and Chocolate Mocha Latte
P ey

Makes 1 serving
Ingredients Directions
I teaspoon instant coffee 1. In a mug; stir together the instant coffee and
hot water. Set aside.
2. In a small saucepan, stir together milk and
cinnamon over medium heat. Allow to heat
until just steaming, then add the hot chocolate

2 tablespoons hot water
% cup low-fat (1%) milk
Y4 teaspoon ground cinnamon

1 Y4 tablespoons hot chocolate mix mix. Stir.
2 tablespoons fat-free whipped topping 3. Add milk mixture to the mug with instant
1 teaspoon chocolate syrup coffee. Stir. Top with whipped topping, a

drizzle of chocolate syrup and a sprinkle of

pinch of ground cinnamon : -
cinnamon. Enjoy warm!
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Nutrition Facts

Serving Size 1 cup (260g)
Servings Per Container 1

Amount Per Serving
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Y Daily Value*
Tl P Total Fat 2.5g 4%
Saturated Fat 1g 5%
You can also use 2% milk in this recipe if you'd like a Trans Fak 0g
. . * . Cholesterol 10mg 3%
creamier-tasting latte.* Just remember that with extra Sodium 140mg o
creaminess comes extra calories and saturated fat. Total Carbohydrate 359 1a%
Dietary Fiber 19 4%
*Option not included in nutrition facts. Sugars $1g
Protein 7g
|
Witarnin A 8% + \itamin G 0%
Calgium 25% + lron 4%
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Salurated Fat  Less than  20g 257
Chalaghanl Less than  300mg  300mg
Sodum Lessthan  2400mg 2 4D0mg
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OTHER TRADEMARKS USED ARE OWNED BY THEIR RESPECTIVE OWNERS Recipe contains: milk

nutr-ah-58732 (1/19) Carb choices per serving: 2 V2



