Vanilla Sweet Cream ~ Pourfection

Vanilla Sweet Preparation
Cream 1. Combine the heavy cream, milk, and

vanillasyrupinajar or cup.
Ready in 2 mins 2. Stiruntil fully combined.
3. Add to your favorite coffee drink and

Yield : 8 servings enjoy!

Ingredients

e 1cupheavycream
e 1 cupwhole milk

e 1/4-1/2 cup vanilla syrup, depending on
preference

Notes

To make a vanilla sweet cream cold foam, froth the mixture with a handheld milk frother or
shake vigorously in a sealed jar until frothy.

Generally, homemade vanilla sweet cream will keep for 5-7 days in the refrigerator when stored
in a sealed container.

https://pourfection.coffee/vanilla-sweet-cream/
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