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I C E D  M A T C H A  L A T T E

I C E D  M A T C H A

WHAT YOU WILL NEED:
2 g of sifted matcha
200 mL (7 fl. oz.) cold filtered water
Thermos or cocktail shaker
Ice

DIRECTIONS
1. Add  2 g of sifted matcha powder to your thermos or tumbler.
2. Add 200 mL (7 fl. oz.) of cold filtered water. Screw on the

cap tightly and shake vigorously for about 30 seconds. It is 
important that there is a bit of space at the top of the thermos
to allow the matcha and water to move freely.

3. Pour over ice and enjoy. Please note that matcha is a 
suspension. After a period of time the powder will settle at the
bottom of your glass. Drink iced matcha relatively quickly.

 DIRECTIONS
1.  Warm 220 mL (7.5 fl. oz.) milk or milk alternative in a pot.

If you have a steam wand, measure out cold milk and
reserve for step 4.

2.  Sift 4 g of matcha powder into a bowl, or even better, a
spouted bowl.

3.  Add 40–50 mL (1.4–1.7 fl. oz.) hot filtered water to the tea.
Whisk the matcha until a fine foam appears, about twenty
to thirty seconds. Pour the matcha into a pre-warmed cup.

4.  If you have a steam wand, steam your milk now. Pour
warmed milk over the matcha, keeping the milk foam
intact.

5.  Add ice.

Recipe

Recipe

When making a cold matcha straight, we recommend shaking the tea. 
This creates a fine crema and introduces air into the matcha, making for 
a creamy, decadent drink without any milk. 

For our iced matcha latte, we employ a slightly different technique. We 
whisk the matcha with hot water, add milk, and then pour over ice. Using 
4 grams of matcha means we really need to be certain the tea has com-
pletely dissolved—so starting with hot water is best. We do not sweeten 
our latte; if you choose to do so, add your desired sweetener to the mat-
cha prior to combining it with milk.    


