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Cinnamon Mocha Hot Chocolate
•	 Prep Time: 10 minutes

•	 Cook Time: 0 minutes

•	 Yield: 1 serving

Ingredients

•	 1 1/4 cups hot half-n-half or milk

•	 1 packet Folgers® Fresh Breaks™ Black Silk 
Roasted Concentrated Coffee  
Or 1 packet Folgers® Fresh Breaks™ 100% Co-
lombian Roasted Concentrated Coffee

•	 1 (1 oz.) packet instant hot cocoa mix

•	 Dash cinnamon, plus more for garnish

•	 Whipped cream

Directions

1.	 COMBINE hot half-n-half or milk and instant cof-
fee packet in a large mug, stirring until coffee is 
dissolved. Add cocoa packet and dash of cinnamon. 
Stir until blended. Top with whipped cream and 
sprinkle with cinnamon.



Chocolate Mint Cappuccino
•	 Prep Time: 15 minutes
•	 Cook Time: 0 minutes
•	 Yield: 1 serving

Ingredients
•	 1/2 cup milk

•	 1 to 2 teaspoons peppermint flavored syrup*

•	 2 tablespoons Smucker’s® Sundae Syrup™ Chocolate 
Flavored Syrup

•	 1/4 cup hot, fresh strong brewed Folgers® French 
Roast Coffee  
Or 1/4 cup hot, fresh strong brewed Folgers® Black 
Silk Coffee

•	 Unsweetened cocoa powder or chocolate curls, for 
garnish

Directions

1.	POUR milk into 1-quart microwave-safe bowl. Microwave 
on HIGH 1 to 1 1/2 minutes or until hot but not boiling. 
Beat hot milk with electric mixer, increasing speed as milk 
begins to thicken. Continue beating until foam doubles. 
Steamed milk will settle to the bottom. Foamed milk will 
rise to the top.

2.	POUR peppermint and chocolate syrups into standard-size 
coffee cup. Microwave on HIGH 20 seconds to warm syrups. 
Stir in hot coffee.

3.	ADD 1/4 cup steamed milk. Spoon on foamed milk to brim of 
cup. Sprinkle with cocoa powder or garnish with choco-
late curls. Serve immediately.

4.	* A variety of flavored syrups that enhance coffee drinks 
are available in supermarket coffee aisles, specialty cof-
fee houses, gourmet food stores and online.



Cinnamon Mocha Cappuccino
•	 Prep Time: 15 minutes

•	 Cook Time: 0 minutes

•	 Yield: 1 serving

Ingredients
•	 1/2 cup milk

•	 1 tablespoon cinnamon flavored syrup*

•	 2 tablespoons Smucker’s® Sundae Syrup™ Chocolate Fla-
vored Syrup

•	 1/4 cup hot, fresh strong brewed Folgers® French Roast 
Coffee  
Or 1/4 cup hot, fresh strong brewed Folgers® Black Silk 
Coffee

•	 Ground cinnamon or unsweetened cocoa powder, for gar-
nish

Directions
1.	POUR milk into 1-quart microwave-safe bowl. Microwave on 

HIGH 1 to 1/2 minutes or until hot but not boiling. Beat hot 
milk with electric mixer, increasing speed as milk begins to 
thicken. Continue beating until foam doubles. Steamed milk 
will settle to the bottom. Foamed milk will rise to the top.

2.	POUR cinnamon and chocolate syrups into standard-size cof-
fee cup. Microwave on HIGH 20 seconds to warm syrups. Stir in 
hot coffee.

3.	ADD 1/4 cup steamed milk. Spoon on foamed milk to brim of 
cup. Sprinkle with cinnamon or cocoa powder. Serve immedi-
ately.

4.	* A variety of flavored syrups that enhance coffee drinks are 
available in supermarket coffee aisles, specialty coffee hous-
es, gourmet food stores and online.



Hazelnut Cappuccino
•	 Prep Time: 15 minutes

•	 Cook Time: 0 minutes

•	 Yield: 1 serving

Ingredients
•	 1/2 cup whole milk

•	 2 tablespoons hazelnut flavored syrup*

•	 1 packet Folgers® Fresh Breaks™ 100% Colombian Roasted 
Concentrated Coffee  
Or 1 packet Folgers® Fresh Breaks™ Breakfast Blend 
Roasted Concentrated Coffee

•	 1/4 cup hot water

•	 Chocolate curls or unsweetened cocoa powder, for gar-
nish

Directions
1.	POUR milk into 1-quart microwave-safe bowl.** Microwave on 

HIGH 1 to 1 1/2 minutes or until hot but not boiling. Beat hot 
milk with electric mixer, increasing speed as foam begins to 
form. Continue beating until foam doubles. Steamed milk will 
settle to the bottom. Frothed milk will rise to the top.

2.	POUR hazelnut syrup, water and coffee into cappuccino cup. 
Microwave on HIGH 30 to 45 seconds or until hot. Stir until 
coffee is dissolved.

3.	ADD steamed milk. Spoon on foamed milk to brim of cup. Gar-
nish with chocolate curls or sprinkle with cocoa powder.

4.	*A variety of flavored syrups that enhance coffee drinks are 
available in supermarket coffee aisles, specialty coffee hous-
es, gourmet food stores and online.

5.	**A commercial frother may be used to make the steamed milk 
and froth.

6.	VARIATION:

7.	CHOCOLATE HAZELNUT CAPPUCCINO: ADD 2 tablespoons 
Smucker’s Chocolate Sundae Syrup along with hazelnut syr-
up in step 2.



Mocha Cappuccino
•	 Prep Time: 5 minutes

•	 Cook Time: 0 minutes

•	 Yield: 1

Ingredients
•	 3/4 cup hot brewed Folger’s coffee

•	 2 tablespoons Jif® Mocha Cappuccino Fla-
vored Hazelnut Spread  
Or 2 tablespoons Jif® Chocolate Flavored Ha-
zelnut Spread

•	 Whipped cream

•	 Ground cinnamon, for garnish

Directions
1.	 FILL coffee mug with hot coffee. Stir in mocha 

cappuccino spread mixing until blended. Top with 
whipped cream and sprinkle of cinnamon, if de-
sired.



Brewed Iced Coffee
•	 Prep Time: 10 minutes

•	 Cook Time: 0 minutes

•	 Yield: 4 servings

Ingredients
•	 1/2 cup Folgers Classic Roast® Coffee

•	 3 cups cold water, divided

•	 1/2 cup sugar

•	 1/2 cup half-and-half, chilled

•	 Ice cubes

•	 Whipped cream

Directions
1.	BREW coffee in coffeemaker using 1 1/2 cups cold water.

2.	COMBINE hot brewed coffee and sugar in glass bowl or 
pitcher. Stir until sugar is completely dissolved. Blend in 1 
1/2 cups cold water and half-and-half. Chill until ready to 
serve.

3.	POUR over ice in tall glasses or cafe mugs. Top with whipped 
cream, if desired. Serve immediately.

4.	VARIATION

5.	INSTANT ICED COFFEE: Combine 1 cup boiling water and 3 
tablespoons Folgers® Classic Instant Coffee Crystals in 
glass bowl or pitcher. Stir in sugar until completely dis-
solved. Blend in 2 cups cold water and half-and-half. Chill. 
Serve as directed above.



Caramel Latte
•	 Prep Time: 15 minutes

•	 Cook Time: 0 minutes

•	 Yield: 1 serving

Ingredients
•	 1/2 cup milk

•	 3 to 4 tablespoons caramel flavored syrup*

•	 1/4 cup hot, fresh strong brewed Folgers® French Roast 
Coffee  
Or 1/4 cup hot, fresh strong brewed Folgers® Black Silk 
Coffee

•	 Whipped cream

•	 Smucker’s® Sundae Syrup™ Caramel Flavored Syrup, for 
garnish

•	 Baking toffee bits, for garnish

Directions
1.	POUR milk into 1-quart microwave-safe bowl. Microwave on HIGH 1 to 1 

1/2 minutes or until hot but not boiling. Whisk until foamy.

2.	POUR caramel syrup into standard-size coffee cup. Microwave on HIGH 
20 seconds to warm syrup. Stir in hot coffee.

3.	ADD steamed milk to brim of cup. Top with swirl of whipped cream. Drizzle 
with caramel sundae syrup. Sprinkle with toffee bits. Serve immediately.

4.	* A variety of flavored syrups that enhance coffee drinks are 
available in supermarket coffee aisles, specialty coffee hous-
es, gourmet food stores and online.



Cinnamon Latte
•	 Prep Time: 15 minutes

•	 Cook Time: 0 minutes

•	 Yield: 1 serving

Ingredients
•	 1/2 cup milk

•	 3 to 4 tablespoons cinnamon flavored syrup*

•	 1/4 cup hot, fresh strong brewed Folgers® French Roast 
Coffee  
Or 1/4 cup hot, fresh strong brewed Folgers® Black Silk 
Coffee

•	 Whipped cream

•	 Smucker’s® Sundae Syrup™ Caramel Flavored Syrup, for 
garnish

•	 Ground cinnamon, for garnish

Directions
1.	POUR milk into 1-quart microwave-safe bowl. Microwave on 

HIGH 1 to 1 1/2 minutes or until hot but not boiling. Whisk un-
til foamy.

2.	POUR cinnamon syrup into standard-size coffee cup. Micro-
wave on HIGH 20 seconds to warm syrup. Stir in hot coffee.

3.	ADD steamed milk to brim of cup. Top with swirl of whipped 
cream. Drizzle with caramel sundae syrup. Sprinkle with cin-
namon. Serve immediately.

4.	* A variety of flavored syrups that enhance coffee drinks are 
available in supermarket coffee aisles, specialty coffee hous-
es, gourmet food stores and online.



Cinnamon Maple Latte
•	 Prep Time: 15 minutes

•	 Cook Time: 0 minutes

•	 Yield: 1 serving

Ingredients

•	 1/2 cup milk

•	 3 tablespoons Hungry Jack® Original Syrup, plus additional 
for garnish

•	 1/8 teaspoon cinnamon

•	 1/4 cup hot strong brewed Folgers Classic Roast® Coffee

•	 Whipped cream

Directions

1.	MICROWAVE milk in 1-quart microwave-safe bowl on HIGH 1 to 1 
1/2 minutes or until hot but not boiling. Whisk until foamy.

2.	PLACE syrup and cinnamon in standard-size coffee cup. Micro-
wave on HIGH 20 seconds. Stir in hot coffee.

3.	ADD milk to coffee mixture. Top with whipped cream. Drizzle 
with syrup.



Vanilla Latte
•	 Prep Time: 15 minutes

•	 Cook Time: 0 minutes

•	 Yield: 1 serving

Ingredients
•	 1/2 cup milk

•	 3 to 4 tablespoons vanilla flavored syrup*

•	 1/4 cup hot, fresh strong brewed Folgers® French Roast 
Coffee  
Or 1/4 cup hot, fresh strong brewed Folgers® Black Silk 
Coffee

•	 Whipped cream

•	 Ground cinnamon, for garnish

Directions
1.	POUR milk into 1-quart microwave-safe bowl. Microwave on 

HIGH 1 to 1 1/2 minutes or until hot but not boiling. Whisk 
until foamy.

2.	POUR vanilla syrup into standard-size coffee cup. Microwave 
on HIGH 20 seconds to warm syrup. Stir in hot coffee.

3.	ADD steamed milk to brim of cup. Top with swirl of whipped 
cream. Sprinkle with cinnamon. Serve immediately.

4.	* A variety of flavored syrups that enhance coffee drinks 
are available in supermarket coffee aisles, specialty coffee 
houses, gourmet food stores and online.



Almond Mocha Coffee
•	 Prep Time: 15 minutes
•	 Cook Time: 0 minutes
•	 Yield: 2 servings

Ingredients

•	 1/3 cup heavy cream, chilled
•	 2 teaspoons plus 4 tablespoons almond or hazelnut fla-

vored syrup*
•	 1 cup milk
•	 2 tablespoons Smucker’s® Sundae Syrup™ Chocolate Fla-

vored Syrup
•	 1/2 cup hot, fresh strong brewed Folgers® French Roast 

Coffee  
Or 1/2 cup hot, fresh strong brewed Folgers® Black Silk 
Coffee

•	 Sliced almonds or chopped nuts, for garnish
•	 Maraschino cherries with stems, for garnish

Directions

1.	WHIP heavy cream and 2 teaspoons almond syrup in chilled 
small bowl with electric mixer on low speed until cream be-
gins to thicken. Beat on high speed to desired consistency. 
Chill.

2.	POUR milk into 1-quart microwave-safe bowl. Microwave on 
HIGH 1 to 1 1/2 minutes or until hot but not boiling. Whisk un-
til foamy.

3.	POUR 2 tablespoons almond syrup and 1 tablespoon choco-
late syrup into each of two standard-size coffee cups. Micro-
wave on HIGH 20 seconds to warm syrups. Stir 1/4 cup hot cof-
fee into each cup.

4.	ADD steamed milk to brim of cup. Top with dollop of almond 
whipped cream. Garnish with nuts and cherries. Serve immedi-
ately.

5.	* A variety of flavored syrups that enhance coffee drinks are 
available in supermarket coffee aisles, specialty coffee hous-
es, gourmet food stores and online.



Brazilian Coffee
•	 Prep Time: 10 minutes

•	 Cook Time: 10 minutes

•	 Yield: 2 quarts

Ingredients

•	 1/3 cup unsweetened cocoa

•	 1/4 teaspoon salt

•	 1 teaspoon ground cinnamon

•	 1 (14 oz.) can Eagle Brand® Sweetened Condensed Milk

•	 5 cups water

•	 1 1/3 cups strong brewed Folgers Classic Roast® Coffee

Directions

1.	COMBINE cocoa, salt and cinnamon in 3-quart saucepan. Add 
sweetened condensed milk; mix well.

2.	SLOWLY stir in water and coffee over medium heat; heat thor-
oughly but do not boil. Serve warm.

3.	Brazilian coffee may be stored in refrigerator up to 5 days. Mix 
well and reheat before serving.



Cafe Caramel Macchiato
•	 Prep Time: 15 minutes

•	 Cook Time: 4 minutes

•	 Yield: 4 servings

Ingredients
•	 2 cups whole milk

•	 1 (12 oz.) jar Smucker’s® Caramel Flavored Topping

•	 2 cups hot, fresh strong brewed Folgers® French Roast 
Coffee  
Or Folgers® Black Silk Coffee

Directions
1.	MICROWAVE milk in a medium microwave-safe bowl on HIGH 2 to 

3 minutes or until very hot but not boiling. Beat hot milk with 
electric mixer on low speed, increasing speed as milk begins to 
thicken. Continue beating until very foamy. (Milk will settle to 
the bottom; foam will rise to the top.)

2.	PLACE 3/4 cup caramel topping in 4-cup glass measuring cup 
or other microwave-safe container. Microwave on HIGH 45 sec-
onds to warm. Stir in brewed coffee until blended. Pour even-
ly into 4 coffee mugs.

3.	ADD 1/4 cup steamed milk to each cup. Spoon foamed milk on 
top to fill cup to brim. Drizzle tops with remaining caramel 
topping in a criss-cross pattern. Serve immediately.



Cafe Mocha
•	 Prep Time: 15 minutes

•	 Cook Time: 0 minutes

•	 Yield: 1 serving

Ingredients
•	 1/2 cup milk

•	 3 to 4 tablespoons Smucker’s® Sundae Syrup™ Chocolate 
Flavored Syrup, plus additional for garnish

•	 1/4 cup hot, fresh strong brewed Folgers® French Roast 
Coffee  
Or 1/4 cup hot, fresh strong brewed Folgers® Black Silk 
Coffee

•	 Whipped cream

•	 Chocolate decorator sprinkles, for garnish

Directions
1.	POUR milk into 1-quart microwave-safe bowl. Microwave on 

HIGH 1 to 1 1/2 minutes or until hot but not boiling. Whisk 
until foamy.

2.	POUR chocolate sundae syrup into standard-size coffee cup. 
Microwave on HIGH 20 seconds to warm syrup. Stir in hot 
coffee.

3.	ADD steamed milk to brim of cup. Top with swirl of whipped 
cream. Drizzle with additional chocolate sundae syrup. Gar-
nish with sprinkles. Serve immediately.



Cinnamon Latte
•	 Prep Time: 15 minutes

•	 Cook Time: 0 minutes

•	 Yield: 1 serving

Ingredients

•	 1/2 cup milk

•	 3 to 4 tablespoons cinnamon flavored syrup*

•	 1/4 cup hot, fresh strong brewed Folgers® French Roast 
Coffee  
Or 1/4 cup hot, fresh strong brewed Folgers® Black Silk 
Coffee

•	 Whipped cream

•	 Smucker’s® Sundae Syrup™ Caramel Flavored Syrup, for 
garnish

•	 Ground cinnamon, for garnish

Directions

1.	POUR milk into 1-quart microwave-safe bowl. Microwave on 
HIGH 1 to 1 1/2 minutes or until hot but not boiling. Whisk un-
til foamy.

2.	POUR cinnamon syrup into standard-size coffee cup. Micro-
wave on HIGH 20 seconds to warm syrup. Stir in hot coffee.

3.	ADD steamed milk to brim of cup. Top with swirl of whipped 
cream. Drizzle with caramel sundae syrup. Sprinkle with cin-
namon. Serve immediately.

4.	* A variety of flavored syrups that enhance coffee drinks are 
available in supermarket coffee aisles, specialty coffee hous-
es, gourmet food stores and online.





Cinnamon Maple Latte
•	 Prep Time: 15 minutes

•	 Cook Time: 0 minutes

•	 Yield: 1 serving

Ingredients

•	 1/2 cup milk

•	 3 tablespoons Hungry Jack® Original Syrup, plus addition-
al for garnish

•	 1/8 teaspoon cinnamon

•	 1/4 cup hot strong brewed Folgers Classic 
Roast® Coffee

•	 Whipped cream

Directions

1.	MICROWAVE milk in 1-quart microwave-safe bowl on HIGH 
1 to 1 1/2 minutes or until hot but not boiling. Whisk until 
foamy.

2.	PLACE syrup and cinnamon in standard-size coffee cup. Mi-
crowave on HIGH 20 seconds. Stir in hot coffee.

3.	ADD milk to coffee mixture. Top with whipped cream. Drizzle 

with syrup.



Vanilla Latte
•	 Prep Time: 15 minutes

•	 Cook Time: 0 minutes

•	 Yield: 1 serving

Ingredients

•	 1/2 cup milk

•	 3 to 4 tablespoons vanilla flavored syrup*

•	 1/4 cup hot, fresh strong brewed Folgers® French Roast 
Coffee  
Or 1/4 cup hot, fresh strong brewed Folgers® Black Silk 
Coffee

•	 Whipped cream

•	 Ground cinnamon, for garnish

Directions

1.	POUR milk into 1-quart microwave-safe bowl. Microwave on 
HIGH 1 to 1 1/2 minutes or until hot but not boiling. Whisk 
until foamy.

2.	POUR vanilla syrup into standard-size coffee cup. Microwave 
on HIGH 20 seconds to warm syrup. Stir in hot coffee.

3.	ADD steamed milk to brim of cup. Top with swirl of whipped 
cream. Sprinkle with cinnamon. Serve immediately.

4.	* A variety of flavored syrups that enhance coffee drinks 
are available in supermarket coffee aisles, specialty coffee 
houses, gourmet food stores and online.



Thank you for 
Reading


