Refreshing iced Golden Ground Turmeric latte
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)
Ice cubes
Instructions:
Prepare the Latte Base: In a glass or shaker, combine the Golden Ground Turmeric Spice-infused blend with a small amount of warm water. Stir well to dissolve the spices and create a concentrated paste.
Sweeten with Honey: Add 1-2 teaspoons of honey to the spiced paste, adjusting the amount according to your desired sweetness level. Stir until the honey is fully incorporated into the mixture.
Add Oat Milk: Pour the oat milk into the glass or shaker with the spiced and sweetened paste. Stir well to combine the ingredients thoroughly.
Fill Glass with Ice: Fill a separate glass with ice cubes to the top, leaving room for the latte mixture.
Pour Latte Over Ice: Pour the prepared Golden Ground Turmeric Spice-infused latte over the ice in the glass.
Stir: Use a spoon or stirrer to mix the latte and ice together, ensuring that the drink is well chilled and evenly combined.
Optional Garnish: Optionally, you can garnish your iced latte with a sprinkle of ground cinnamon or a cinnamon stick for added flavour and presentation.
Serve and Enjoy: Your refreshing iced Golden Ground Turmeric Spice-infused latte with oat milk and honey is now ready to be enjoyed! Sip slowly and savour the unique blend of spices, sweetness from the honey, and creaminess from the oat milk. Adjust the sweetness and spice level to your liking, and revel in the delightful flavours of this soothing beverage.
This iced Golden Ground Turmeric Spice-infused latte is the perfect way to cool off on a warm day while still enjoying the nourishing benefits of turmeric and other aromatic spices.


