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READY IN SERVINGS

CALORIES

©

304 kcal

( BEVERAGE ) ( DRINK )

Ingredients

0.5 cup granulated sugar

1 tablespoon ground coffee finely

1.5 ounces vodka

1.5 ounces baileys irish cream

1.5 ounces rum / brandy / coffee liqueur

4 servings chocolate syrup

4 servings ice cubes

Equipment


https://whatsheate.com

D bowl

Directions

I:‘ In a small bowl combine the granualted sugar and ground coffee, mix well.
Spoon a layer of the sugar coffee mixture onto a plate.

Moisten the rim of a martini glass with water, hold upside down and place into the sugar
coffee ground mixture getting a nice rim on the glass.

Set aside.
Fill a martini shaker three fouths full with ice.

Add the vodka, Baileys and Kahlua, shake until condensation forms on the outside of the
shaker.

Drizzle chocolate syrup on the inside of the perpared martini glass.
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Strain the martini into the glass and serve immediately.

Nutrition Facts

PROTEIN 1.82% [ FAT 6.83% cARBS 91.35%

Properties

Glycemic Index:21.27, Glycemic Load:17.45, Inflammation Score:-2, Nutrition Score:2.12%

Taste
Sweetness: 100%, Saltiness: 0.44%, Sourness: 2.58%, Bitterness: 5.53%, Savoriness: 5.02%, Fattiness: 5.55%,

Spiciness: 0%

Nutrients (% of daily need)

Calories: 303.64kcal (15.18%), Fat: 1.95g (2.99%), Saturated Fat: 1.07g (6.68%), Carbohydrates: 58.57g (19.52%), Net
Carbohydrates: 57.53g (20.92%), Sugar: 51.91g (57.68%), Cholesterol: Omg (0%), Sodium: 32.82mg (1.43%),
Alcohol: 7.29g (40.52%), Caffeine: 4.9mg (1.63%), Protein: 1.17g (2.34%), Copper: 0.22mg (10.83%), Manganese:
0.15mg (7.69%), Magnesium: 26.56mg (6.64%), Phosphorus: 52.13mg (5.21%), Iron: 0.86mg (4.76%), Fiber: 1.04g
(4.16%), Potassium: 90.21Img (2.58%), Zinc: 0.3mg (2%), Vitamin B2: 0.03mg (1.5%), Selenium: 0.71ug (1.01%)



