
PUMPKIN SPICE
COFFEE CREAMER

Add all ingredients into a mason
jar or something you can mix in.
After some trial and error, I now
add mine to my nutra bullet
blender.

Froth/blend. If using a whisk or
hand mixer/foam maker, it will
take a few minutes to get it frothy
so be patient.

Add whatever amount you desire
into any coffee and store the rest
in the fridge for up to a few days. 
 I re-whisked mine when I used it
the following day. Enjoy!

Ingredients:

Heavy cream - 1 cup
Pumpkin puree - 3 TBSP

Brown Sugar - 1 TBSP
Vanilla extract - 1 tsp

Pumpkin pie spice - 1 tsp


