
Turkish Coffee - Milk 

1) Measure the right amount of Hot milk and fill the pot.
2) Add the right amount of coffee to the water Stir it several times till the 

coffee starts to sink into the water.
3) Put it on the heater and wait till the water starts to foam up.
4) When you start to see the bubble ring on the surface, lower the heater and 

make sure not to let the temperature go high enough to start boiling.
5) Keep doing the foaming process for a few seconds.
6) Pour it 1/3 only, then boiling again then 1/3, then the remaining of the 

drink.
7) use 7 oz or 9 oz hot cup, serve with napkin.

Ingredients Regular Large 

Preparation 

Milk 150 ML 180 ML

Turkish Coffee – DaQ 
House Blend Beans 

12.5 g 15 g 




