
 
Honeysuckle Iced Latte Recipe 

A seasonal favorite at Keweenaw Coffee Works.  Our version of a honey and 
lavender infused latte.  Can be made hot or cold. 

Tools Needed 
Your Favorite Glass or Mug 

 Spoon for Stirring  
A Vessel for Mixing  

Device for Making Coffee / Chilling the Coffee  Or Cold Brew Set Up 
Reusable Straw 

Instructions 
Recommendations 
Pro-Tip 1: If making iced coffee in a hurry - using a standard brew machine - you will want 
to make sure you make your batch a little stronger than normal, increasing your grounds to 
water ratio.  This will account for the water content from the melted iced.  See our guide to 
Japanese Iced Coffee at the end of this recipe. 
Pro-Tip 2: The best way to make this recipe is to batch brew some cold brew concentrate 
the night before.  See our guide at the end of this recipe. 
Pro-Tip 3: Make up a simple lavender syrup. (Instructions included on next page)  

Assembly:  
Step 1: In your mixing vessel add honey and lavender syrup. You can also use a small 
amount of hot water to liquify the honey and syrup to make the next step a bit easier.  
Step 2: Add milk into mixing vessel and stir until contents marry together. Feel free to taste 
and add more or less ingredients as desired.  
Step 3: Once your milk has been infused with the honey/syrup mix, you may now prepare 
the vessel you intend to drink out of with desired amount of ice.  
Step 4: Fill drinking vessel with your iced coffee or cold brew 
Step 5: Top off your glass with the infused honey/lavender milk 
Step 6: Garnish with a twist of lemon for fun! Place in your straw and enjoy!!! 

Ingredients Ratio / Portion

Iced Coffee or Cold Brew 8 oz

Milk or Alternative 4 oz

Syrup 1 Full Tincture Dropper or to taste

Honey 1 TBSP

Iced Cubes 1/2 cup



Click Here for our Guide to Making Cold Brew 

Click Here for our Guide on Batch Brewer Iced Coffee 

Lavender Simple Syrup  
Ingredients  

Dried Lavender 1/2 Cup  
Water 1 Cup  
Sugar 1 Cup  

Tools  
Stove top pot  

Measuring cup  
Spoon / Whisk  

Fine Mesh Strainer  
Container for extra syrup  

Step by Step Instructions  
Step 1: Add water, sugar, and desired amount of lavender into pot and bring 
ingredients to a boil.  
Step 2: Once at a boil reduce heat down to a simmer and continue stirring 
until liquid thickens.  
Step 3: After your syrup thickens using a fine-mesh strainer pour the contents 
of your pot through the strainer into a cooling vessel.  
Step 4: Allow your syrup to cool down. Syrup will also thicken up as it gets 
cooler.

https://cdn.shopify.com/s/files/1/0264/1109/files/How_To_Cold_Brew_Like_A_BOSS.pdf?v=1438088897
https://cdn.shopify.com/s/files/1/0264/1109/files/Japanese_Batch_Brew_Iced_Coffee.pdf?v=1585238208

