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Ingredient 1: 1aantnsAIMazIngneas
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Ingredient 2: driauysaiuuy

>85°C: Danger Zone
(61lnU savu ddasu)

70-80°C:
Sweet Spot
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(Total Dissolved Solids) //
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A1 TDS fitkun:audio 10-30 ppm
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The Tools: azn5ale (Chasen) vs tA5a9AWaIlWNA
Chasen ﬁ Electric Whisk /\
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Ingredient 3: JuAuulAIil: (drsrd@ounu=un 1:6)
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Hot Latte (Sou):
guuun 60-65°C -> Inavlunoe
-> SIAGOAINA: nmuasaald
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Pro Technique: A21UAUTAVAISUEABU (Layering)
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Reclpe Variation: Dirty Matcha Latte

sufiou (Top):
loaiwsalsgon
(Espresso Shot) annsoue)

Ul.lﬂa']\] (Middle): "fr-;-.
uuaniguan (Cold Milk) @

| / uua'w (Base):
/ nazIvuvu + widalssu
(IARWHIUNA=SEQUID)
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Pro Technique: n1ssvliuu Cold Whisk (
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Panel 1: [5wuuna: 5g + Panel 2: [§m=nSomguaouway  Panel 3: IALULIWUIN IPr)
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Storage: 1nUSAVIKAYAIINLTYD

Danger Zone Safe Zone
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Danger Zone: 9101 (Air), uavuaa (Light),
A21WSaU (Heat), A2WBu (Moisture) -
mikdadauazsawasu

Safe Zone:
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The Perfect Cup Checklist (tswiaulatag!)

[] souwvsnavo (Sifted)

[ Tétharurinid 70-80°C (TDS 10-30ppm)

] AsuAd W/M noe 30-20-10 Rule

] dmsndou Unazsiatin/uu NwaR (15u 1:6)

[ insiuduiy/madourweusnsu




