Turmeric
Latte
a soothing organic blend of
turmeric, cinnamon, and spices

WHAT IS TURMERIC?
You probably know turmeric as the
main spice in curry. It has a warm,
slightly bitter taste and is frequently
used to flavor or color curry powders,
mustards, butters, and cheeses.
Turmeric has also long been used in
Ayurvedic medicine to treat various
diseases, and is thought to have
numerous healthful properties,
including as a powerful antiinflammatory. Native to southern
Asia, and common in India, turmeric
contains a powerful medicinal
compound called Curcumin.
Turmeric is a perennial plant
of the ginger family.
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HISTORY OF TURMERIC LATTE
While this warm, comforting beverage
seems like a new drink, the turmeric
latte actually has a long, rich tradition.
Within Ayurveda, Turmeric Latte is a
tonic that’s meant to be nourishing,
while also tasting delicious. With just
one sip, you’ll understand. Just as in
the West, warm milk has been used as
a comforting bedtime beverage,
“turmeric tea” has served the same
purpose. David Rio’s use of organic
spices and balanced combination of
turmeric offer a unique taste profile
and additional benefits. Because there
is no caffeine in turmeric, you can
enjoy a Turmeric Latte any time of day.
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DAVID RIO TURMERIC LATTE
Made with all organic ingredients:
Organic spice blend of turmeric, cinnamon, cardamom, ginger, black pepper
& cayenne pepper and organic cane sugar.
• Gluten free

• Dairy free

• Non-GMO

Foodservice Package: 1.5 lb resealable stand-up pouch, 170 servings
Consumer Package: 2.8 oz metal tin, 20 servings
HOW TO PREPARE
For each 6 ounce serving: Add 1 teaspoon
David Rio Turmeric Latte spice blend to a
serving cup. Steam 6 ounces of milk, almond
or soy; add 2–3 ounces of hot milk to cup and
mix well. Top off with remainder of milk to
create latte art.

1 tsp

6 oz

TURMERIC LATTE RECIPES

Turmeric Latte w/ Cocoa

Turmeric Tiger Latte
• 2 teaspoons (6 g) David Rio Turmeric Latte
• 2 tablespoons (28 g) Tiger Spice Chai®
• 8 ounces (240 ml) milk
Add David Rio Turmeric Latte blend and Tiger Spice
Chai to a serving cup. Steam 8 ounces of milk,
almond, or soy, and mix well together.
Serve and enjoy.

• 2 teaspoons (6 g) David Rio Turmeric Latte
• 1 tablespoon unsweetened cocoa powder
• 1.5 ounce (45 ml) hot water
• 8 ounces (240 ml) milk
Add David Rio Turmeric Latte blend and
unsweetened cocoa powder to a serving cup.
Steam 8 ounces of milk, almond or soy, and mix
well together. Serve and enjoy.

David Rio opened its first café, David Rio Chai Bar in 2015 on Market Street
in San Francisco, where we are continually experimenting and developing new
and unique products in our Chai Lab. We developed our Turmeric Golden
Latte in the Chai Lab as a “latte” or to be mixed with your favorite cup of
David Rio Chai. For more information on David Rio Chai Bar, please visit
chaibarsf.com.
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