Café au Lait





The general plan for café au lait in New Orleans (as served round the clock at Café du Monde, across from Jackson Square) involves coffee that’s brewed stronger than would ever be appreciated by one of those chains from someplace like Seattle, plus lots of milk that’s piping hot and frothy.





32 ounces of strongly brewed coffee and chicory (Suggested brands include Café Du Monde  Coffee and Chicory or Community Coffee and Chicory blend. Both are made in Louisiana.)


32 ounces of whole milk, piping hot


Sugar








1. Brew coffee according to directions on the package.


2. In a small saucepan over low heat, warm the milk. Be careful to stir and not to scald.


3. Pour hot coffee in mugs, filling half way only.


4. Add milk to top. Mixture should be half milk, half coffee.


5. Sweeten to taste.


