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Homemade Coffee Liqueur
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Vegetarian Vegan Gluten Free Dairy Free Low Fod Map

READY IN SERVINGS CALORIES
© O)
765 min. 10 98 kcal

( BEVERAGE) ( DRINK)

Ingredients

I:‘ 0.5 cup t brown sugar dark packed
I:‘ 0.8 cup ground coffee

I:‘ Tcup rum

I:‘ 0.5 vanilla pod

I:‘ 2.3 cups water

Equipment
I:‘ bowl
I:‘ sauce pan
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knife
sieve
plastic wrap

measuring cup

1000

Directions

|:| Place the coffee grounds in a 2-cup measuring cup or small pitcher, add 13/4 cups of the
water, and stir to combine. Cover with plastic wrap and let steep at room temperature for at
least 12 hours and up to 1 day.Line a fine-mesh strainer with a standard coffee filter and fit it
over a medium bowl. Working in batches, slowly pour the coffee into the filter until all of the
liquid has passed through the strainer (the coffee will pass through in a slow stream; don’t
force it through); stop when you reach the solids at the bottom of the pitcher—don’t pour
them in. Discard the grounds and the contents of the strainer.

Transfer the coffee to a 1-quart container and set it aside.

Place the remaining 1/2 cup of water and sugar in a small saucepan over high heat and bring it

to a simmer, stirring to dissolve the sugar.
Remove from the heat and let cool to room temperature, about 30 minutes.

Add the cooled syrup and rum to the container with the coffee. Using a knife, split the vanilla
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bean in half lengthwise and scrape the seeds out of the bean, add both the seeds and pod to
the coffee mixture (make sure the pod is submerged), and stir to combine. Tightly cover the
container and let it sit at room temperature in a cool, dark place for at least 2 weeks, shaking

once a week.

Nutrition Facts

PROTEIN 0.12% [ FAT 0.77% cARBS 99.11%

Properties
Glycemic Index:1.5, Glycemic Load:O, Inflammation Score:-1, Nutrition Score:0.21695652385445%

Nutrients (% of daily need)

Calories: 97.83kcal (4.89%), Fat: 0.04g (0.06%), Saturated Fat: Og (0%), Carbohydrates: 10.85g (3.62%), Net
Carbohydrates: 10.85g (3.95%), Sugar: 10.67g (11.86%), Cholesterol: Omg (0%), Sodium: 5.98mg (0.26%), Alcohol:
8.02g (100%), Alcohol %: 10.67% (100%), Caffeine: 9.65mg (3.22%), Protein: 0.01g (0.03%), Calcium: 10.73mg
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