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Starbucks Copycat Blonde Vanilla Latte
Ingredients

1/4 cup hot water

1 tsp. instant Nescafe Gold espresso

1 cup steamed milk

1 to 2 tbl. vanilla syrup (I have a sweet tooth and use 5 tsp.)

Directions
Get a very large cup (needs to hold at least 12 oz.).  Add the water and microwave it until it is hot.

Stir instant espresso into the hot water and add the vanilla syrup.  If the syrup is cold from the fridge, reheat the cup of espresso appropriately.

Use a 2-cup measure for the milk.  Microwave for one minute. 

Use a frother in the milk to double its size.  Then pour it into the prepared cup, drink, and enjoy!

A frantastic copycat original 

Homemade Vanilla Syrup

Ingredients

1 cup sugar 

1 cup water

1/2 tsp. salt

1/2 tbl. vanilla 

Directions

Combine sugar, water, and salt in a small saucepan and stir to combine.

Bring the mixture to a rolling boil.  Once boiling, lower the heat to medium low and let simmer for 4 to 5 minutes.

Remove the mixture from the heat, add in the vanilla, and stir to combine.

Use the syrup in any drink right away or let the syrup cool completely before transferring to an airtight container.  Store the syrup in the fridge for up to three weeks.
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