CALAMANSI COFFEE

INGREDIENTS:

CALAMANSI SYRUP

Fil d'Or Calamansi Puree 100g
Water 100ml
Sugar 100g

BLACK COFFEE

Two espresso shots (2 0z or 60 ml)
2 0z or 60 ml of cold tap water
Ice cubes

INSTRUCTIONS:

CALAMANSI SYRUP

Boil water, sugar until 105°C, add Fil d'Or Calamansi Puree
Stir well, then let it cool down.

BLACK COFFEE
Brew two espresso shots, add cold tap water

CALAMANSI COFFEE

Grab a nice glass and fill it to about halfway with ice cubes

Slowly pour the coffee into the glass

Then add 25 -30ml Calamansi Syrup to make it up to your taste.

Your CALAMANSI COFFEE is now done.

Serve the coffee with a straw, so you can slowly sip it while sitting out in the sun!

www.fildor.org




