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Butter Chagaccino

1 cup of hot brewed coffee

Y cup (more or less) unsweetened nut milk of your choice

1 heaping tsp of grass-fed butter

1 tsp chaga mushroom powder

5 tsp pure vanilla extract

sweetener of choice, coconut palm sugar, erythritol or stevia
topping of cinnamon, unsweetened cocoa powder

Pour hot coffee, nut milk and butter in a saucepan over
medium heat until steaming and small bubbles form
around the side and butter is melted. Using a milk frother
or whisk, add chaga mushroom powder, vanilla and
sweetener. Continue to whisk vigorously until frothy. Pour
into a mug and sprinkle with topping of choice. Enjoy.

Note:

The best time to enjoy a buttery chagaccino is in the
morning or afternoon because of it's beautiful energy
boost. If you want to enjoy a hot mushroom drink

in the evening, try this same recipe with calming
reishi mushrooms instead. Reishi is the relaxing sister
mushroom to chaga that helps soothe away stress.
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