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by
ch
in
o  

 1/3 espresso 
 1/3 warm milk 
 1/3 froth 
 Sprinkle of chocolate 

 

 2/3 of an espresso cup 
(30ml) 

  

 Espresso shot (30ml) 
 Filled with frothy milk 

(not as much as 
cappuccino) 

 

 Espresso shot (30ml) 
 Milk (no froth) 

  

 Espresso shot (30ml) 
 Few drops of hot milk 

  

 
Double Espresso shot (30ml) 

 
Few drops of hot milk

 

  

 Long espresso served in a 
cup 

  

 ¾ cup of coffee with a 
dash of hot milk 

  

 1 teaspoon of chocolate 
 Hot frothy milk 
 Sprinkle of chocolate 

 

 2 heaped teaspoons of 
chocolate 

 Espresso shot (30ml) 
 Hot frothed milk (Like 

cappuccino) 

 

 Hot frothed milk (Like 
cappuccino) 

 Sprinkle of chocolate 
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