How to make a Turmeric Latte
To create a delicious Golden Ground Turmeric Spice-infused latte, especially complemented by oat milk and honey, follow these simple steps:
Ingredients:
1 teaspoon of Golden Ground Turmeric Spice-infused blend
1 cup (250ml) of oat milk (or milk of your choice)
1-2 teaspoons of honey (adjust to taste)
Optional: a sprinkle of ground cinnamon for garnish
Make a Paste: In a cup you love, add 1 teaspoon of the Golden Ground Turmeric Spice-infused blend, add a splash of hot water and whisk into a paste.

Heat milk in a saucepan:  Once the oat/milk milk is warm, add to the turmeric paste. Stir well to combine the spices with the milk.
Sweeten with Honey: Add 1-2 teaspoons of honey to the latte, adjusting the amount according to your desired level of sweetness. Stir until the honey is fully dissolved into the latte.
Optional Frothing: If you prefer a frothy texture, you can use a milk frother or steam wand to froth the milk .
Pour and Garnish:  Optionally, sprinkle a pinch of ground cinnamon on top for added flavour and presentation.
Serve and Enjoy: Your Golden Ground Turmeric Spice-infused latte with oat milk and honey is now ready to be enjoyed! Sip slowly and savor the comforting flavors of turmeric, ginger, cinnamon, and other aromatic spices. Adjust the sweetness and spice level to your liking, and indulge in this soothing beverage whenever you need a moment of relaxation and warmth.

This Golden Ground Turmeric Spice-infused latte with oat milk and honey is the perfect way to start your day or unwind in the evening, providing a comforting and nourishing experience for both body and soul.
