
Dalgona Coffee with Caramel
From @cookingwithlynja (as seen in the book As Cooked on Tik Tok)

Ingredients

2 tablespoons sugar
2 tablespoons plain instant coffee crystals
2 to 3 tablespoons caramel sauce, to taste
Ice, if using cold milk
½ cup (or more if you like) any milk, hot or cold

Instructions

1. In a medium bowl, stir together the sugar, coffee crystals, and 2 tablespoons cold water.

2. If using a hand mixer, mix on medium-high speed until light brown in color and doubled
in volume, 2 to 4 minutes.  If whisking by hand, 8 to 10 minutes.

3. Drizzle the caramel sauce around the inside of the glass or mug.  If making a cold drink,
fill the glass with ice.  Pour the milk into the glass and then spoon the coffee cream on
top of the milk.  Serve immediately.

Notes: If doubling or tripling the recipe, use a stand mixer.


