
Note: this is based on a four-serving espresso machine, but can be adapted 
to larger coffee makers.

Serves two large lattes or four small ones. 

Use a coffee grinder to grind the cardamom*

Ground espresso coffee or other dark grinds

1/3 tsp. ground cardamom

Half and half or a combination of half and half with two-percent 
milk, to taste.

Sugar to taste

Put the cardamom and the ground coffee in the espresso maker’s 
container and process. Meanwhile, warm the half and half until it 
is nearly boiling. Pour coffee into four small or two large cups, 
add sugar and top with warm half and half. 

to adjust recipe to a foamy cappuccino- Use a milk frother while 
warming the half and half. Pour warm milk into cups and spoon 
froth on top. 

*using spice in grinders or coffee makers can leave a hint of flavor in equipment. to 

remove flavor from grinders, you can use a stiff brush (a mens shaving brush works 

well) or run a small handful of rice through the grinder. 

For the espresso maker, clean the metal filter with soap and water then rub with a 

lemon to remove any excess flavor. 

for a standard drip machine, run a batch of water with a 1/4c of white vinegar 

through the machine to remove. 
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