
BetterBody Foods

Golden Milk Latte

Prep: 10 min Cook: 10 min Total: 20 min Servings: 2
Calories: 230 Fat: 3g Protein: 5g Carbs: 47g Fiber: 0g

Ingredients

- 2 1/2 cups oat milk or milk of choice
- 1/2 tsp ground turmeric
- 1/4 tsp ground cinnamon
- 1/8 tsp ground ginger
- 1/8 tsp ground allspice
- 1 1/2 - 2 Tbsp agave syrup

Directions

1. Add the milk, turmeric, cinnamon, ginger and allspice into a saucepan. Stir to combine
the ingredients.

2. Heat the oat milk on low and bring to a low simmer. This will take about 5 minutes.

3. Once the milk bubbles in the center, continue to let it simmer for another 4 to 5
minutes. Remove the saucepan from the heat. Stir in the agave syrup.

4. Enjoy your Golden Milk Latte!


