Cajun Café Brulot

Other recipes

Bakso (Indonesian Meatball And
Noodle Soup)

INDONESIAN

TAKE A LOOK

Lentil And Sweet Potato Soup

INDIAN

TAKE A LOOK

DIETARY: .
Gluten Free, Salt-Free, Vegetarian, Nut Free Sayur Lodeh (Indonesian
Vegetable Soup)
INDONESIAN
MAKING THIS RECIPE
PRINT THIS RECIPE TAKE A LOOK

Ingredients Method
Freshly brewed coffee (sufficient for 8 cups) Step 1
Half a pack of
4-8 teaspoons Demerara sugar (to taste) Mix half a pouch of with the Demerara sugar, brandy &
250ml brandy Grand Marnier in a saucepan.
60ml Grand Marnier (or other orange liqueur).

Step 2

Place on the cooker and heat until the sugar dissolves. Once hot, take the
pan off the heat, tilt the pan and ignite the mixture.

Step 3

Once the flames have died down, slowly add enough coffee for 8. Pour or
ladle carefully into cups and serve hot.
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