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Introduction

One thing that’s become more common recently is that

people are spending more time at home, which means

that going outside to any place that may require a

waiting line is less common nowadays.

Whether people are staying at home due to Covid or

they want to be comfortable and work at home, many

are enjoying the simple pleasures that have become a

part of their daily routine.

One of those simple pleasures is coffee. 

While many visited Starbucks for a daily cup of joe on

their way to work, it’s become more common for people

to make their own cup of joe in the kitchen before

heading to the couch to begin the day.

Luckily, you can replicate the quality and delicious

flavors of your favorite Starbucks drink! 

Many of your Starbucks favorites can be brewed right in

your kitchen, in less time than it takes to stand in line

with a bunch of caffeine-starved strangers.
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In this article, we will cover how to make 3 of the best

Starbuck drinks of all time - Iced Caramel Macchiato,

Pumpkin Spice Latte, and Green Tea Frappuccino. 

With a few of the right ingredients and some knowledge

on making drinks, you’ll be sipping your favorite

Starbucks drink all day (and all night, if that’s your thing).

Watch as you go from boring to barista in mere minutes

with these simple and easy to follow recipes.
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2 tablespoons of vanilla syrup

2 ounces espresso

14 ounces of your choice of milk, or milk alternative

Ice

Caramel sauce

Chapter 1

Starbucks Iced Caramel Macchiato
Ah, the Iced Caramel Macchiato. The dark, full-bodied

espresso treat essentially screams Starbucks as the

caramel hits your tongue and amplifies your taste buds.

The combination of espresso, vanilla, and caramel is

mixed to heavenly perfection and is one of Starbucks’

most popular drinks since its debut in 1996. 

This drink is a sweet treat with an added punch of

espresso that can energize your body.

Ingredients

How to Make Espresso Without an Espresso Machine

You can use an espresso machine to easily make espresso

or use any of the alternative ways below to get the job

done, including:

https://www.starbucks.com/menu/product/413/iced?parent=%2Fdrinks%2Fcold-coffees%2Ficed-macchiatos


The AeroPress Method

The Moka Pot Method

The French Press Method

A kettle, or something similar to boil water

A good coffee grinder

A precise scale

High quality coffee beans, preferably medium to

dark*

For all these methods, it’s best to have these basic tools

to make sure your espresso comes out the way you want

it.

*Espresso is known as a dark coffee, but what makes it

distinct from other types of coffee is the method of

pressure brewing rather than a particular type of coffee.

Any coffee can be used to make espresso, so experiment

with different coffee types until you find a favorite.

The AeroPress Method
This method is probably the closest way to attain high-

quality espresso made with a machine. 

While the texture may differ, the amount of caffeine and

flavor matches a machine-made espresso quite well.
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AeroPress

High-quality coffee beans

Tablespoon or scale

Grinder

Stack your AeroPress.

Place at least one filter inside the drain cap. Using

more filters is a good idea to slow the flow of water

while pressing down on the coffee.

Lightly rinse the filter.

Place the filter and the drain cap inside the

compartment of the AeroPress.

Place the press on a stable cup or mug.

Grind about 2 tablespoons of coffee into a

consistency of a fine table-salt.

Drop the coffee into the filter. Note that adding more

coffee may produce a more reliably concentrated

shot.

Add approximately 3 ½ fluid ounces of water that is

already heated to 200 degrees.

Combine with the coffee and stir.

Press down on the plunger with hard pressure.

Remember that the pressure is what makes a good

espresso. 

What You’ll Need

Directions
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Moka pot

High-quality coffee beans

Tablespoon or scale

Measure out 2 tablespoons of coffee beans.

Grind the beans as finely as possible.

Pour 3 ½ fluid ounces of water into the pot.

Add the coffee grounds into the built-in filter and

shake the filter so the coffee grounds can settle into

the filter nicely.

Voila! With the AeroPress method, you can create a

wonderful shot of espresso that will blend into your

caramel macchiato fabulously.

The Moka Pot Method

A handy Moka pot produces an espresso-like pour that is

similar to a machine-made espresso as well. 

Although it is not as reliable as an AeroPress in terms of

consistency, the Moka Pot can still produce a shot of

espresso with a jolt of energy that can mix well with your

iced macchiato.

What You’ll Need

Directions
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Screw on the spouted top and place the pot on a

burner with medium heat.

Wait for the coffee to heat up, expand, and foam at

the upper level of the pot. The hot water creates the

pressure needed to ensure a concentrated shot of

espresso.

When the top is filled with coffee, remove from heat.

French Press

High-quality coffee beans

Tablespoon or scale

Kettle or something equivalent

That’s it! The Moka pot method is an easy way to create

homemade espresso that will give your iced macchiato

the kick to jumpstart your day. 

The French Press Method

As one of the most popular presses, the French Press

can deliver a concentrated shot of espresso, if it’s

prepared correctly. 

This option won’t rival a shot of espresso made with the

AeroPress or Moka pot methods, but in a pinch, the

French Press can make a great shot of espresso.

What You’ll Need
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Grind at least 2 tablespoons of coffee beans into fine

coffee grounds. You may need more than 2

tablespoons if it doesn’t come out as frothy as the

AeroPress or Moka pot method. 

Heat 1 cup of water to just below 200 degrees in your

kettle.

Add coffee grounds to your French Press.

Release the flavor notes of your coffee by adding a

splash of hot water over your coffee grounds and let

it soak for about 30 seconds. This is also known as

blooming your coffee.

Pour the rest of the hot water over the grounds.

Close the lid and allow the coffee to steep for around

4 minutes.

Press the plunger halfway, using slow and steady

pressure.

Raise the plunger to the top, and then press it down

all the way using the same level of pressure.

Directions

Experiment with the amount of coffee beans until the

desired taste is acquired.

Page 11



While your espresso is being made, warm up some of

the milk in a saucepan.

Froth the milk by using a milk frother or a regular

whisk until the foam forms. 

When the espresso is ready, pour it into a measuring

cup.

Add the vanilla and the rest of your milk or milk

substitute into the cup. 

Pour the mixture with the espresso on top of your

frothed milk.

Add ice to the cup you are drinking from.

Make two caramel drizzles in circles around the

edges of the cup, and a grate pattern in the middle

over the ice.

Pour the rest of the ingredients into your cup.

With a little bit of practice, this method will produce a

shot of rich coffee that can replace the shot of espresso

in your macchiato. 

It may not be as concentrated, but it can still provide a

jolt of energy to your favorite iced treat.

How to Make Starbucks Iced Caramel Macchiato with

Espresso
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After these steps are completed, watch the caramel slide

down the sides of your cup and mix with the blended

drink. 

This drink doesn’t come with Starbucks’ signature green

straw, but feel free to add your own unique straw and

enjoy your delicious Iced Caramel Starbucks Macchiato!
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1 ½ tablespoons of sugar

2 tablespoons of pumpkin puree

½ tablespoon of pumpkin pie spice

½ cup of brewed coffee 

½ cup of milk or your favorite milk alternative

Add all your ingredients to a saucepan on medium

heat.

Stir regularly until the ingredients begin to simmer.

Remove the saucepan from the heat and pour the

mixture into your mug of choice.

Chapter 2

 

Starbucks Pumpkin Spice Latte
Once regarded as a decadent seasonal treat available

during Fall, Pumpkin Spice Lattes transformed from a

perennial favorite to a year-long celebration of all things

Autumn.

There’s no need to bust out sweaters and jackets to

enjoy this drink, you can sip on it from the comfort of

your own home at any time of the year!

Ingredients

Directions
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Add whipped cream, and a sprinkle of pumpkin pie

spice or cinnamon on top.

Enjoy your freshly made pumpkin spice latte!

1 ½ cup of sugar

1 ½ cup of water

6 cinnamon sticks

Liking this simple recipe of one of Starbucks’ favorites is

easy as...pumpkin pie! 

If you’d rather drink your pumpkin spice latte chilled, all

you need to do is let the ingredients cool down before

pouring into a cup with ice. 

If you want an extra boost of caffeine, you can substitute

with espresso or make homemade pumpkin spice syrup

to give it that little extra oomph that tastes just like a

Starbucks drink.

How to Make Homemade Pumpkin Spice Syrup

This syrup recipe is enough for 8 beverages, and lasts up

to 7 days when it is stored in the fridge.

Ingredients
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1 teaspoon of ground cloves

1 teaspoon of ground ginger

2 teaspoons of ground nutmeg

4 tablespoons of pumpkin puree

Combine sugar and water in a saucepan and simmer

on medium heat, stirring regularly.

Once the sugar is fully dissolved, add the cinnamon

sticks, ground cloves, ginger, nutmeg, and the

pumpkin puree.

Let all the ingredients simmer for 20 minutes.

Remove from heat and immediately strain the

ingredients through a cheesecloth.

Store the mixture in your favorite container for up to

7 days in the refrigerator.

Heat and froth 1 cup of whole milk with a

frother or whisk.

Directions

How to Make Pumpkin Spice Latte with Homemade

Pumpkin Spice Syrup

Now that you have your homemade pumpkin spice

syrup, here’s the recipe to create a delicious pumpkin

spice latte with the syrup you just made.

Directions

Page 16



Brew 1 ounce of espresso, either with an espresso

machine or one of the methods mentioned above

(AeroPress, Moka Pot, French Press). 

Place 3 tablespoons of your homemade pumpkin

spice syrup into a mug and add your espresso to it.

Stir until it is completely combined.

Fill your mug with heated, frothed milk until it is ¾

full.

Top with whipped cream and a sprinkle of pumpkin

pie spice if desired.

Either of these methods will bring the delicious and

aromatic Pumpkin Spice Latte to life, turning the day into

a beautiful Autumn evening filled with love and

happiness. Just try not to feel disappointed if

Thanksgiving isn’t around the corner!
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10 ice cubes

1 cup whole milk, or milk alternative of your choice

1 teaspoon almond or vanilla extract

3 tablespoons of powdered sugar

1 ½ tablespoon of premium Japanese matcha green

tea powder 

Add all the ingredients into a blender, in order.

Adding the ice first allows the ingredients to blend

more evenly without freezing. 

Chapter 3

Starbucks Green Tea Frappuccino
The third and final recipe is the lovely and delicious

Matcha Green Tea Creme Frappuccino. 

This beautiful drink is not only tasty, but healthy as well

as it features a freshly brewed green tea that will make

your mouth and heart happy.

Ingredients

Directions
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Sift the matcha powder. Matcha is very fine and

should be sifted into the blender to prevent clumps.

A fine mesh strainer works perfectly for this job. 

 Blend all ingredients in a blender until it is smooth

and creamy with a gorgeous green shade.

For a thicker and creamier drink, add ¼ cup of heavy

cream or more ice cubes. 

Almond extract will provide a nutty-sweet flavor, while

vanilla will add more sweetness but reduce the

brightness of the green color. 

Experiment with the amounts of each ingredient to

discover what you like best.

Just add the matcha on top of the strainer and lightly

push it through with the back of a spoon.

Again, you can experiment with the proportions of each

ingredient to see what recipe you prefer.

That’s it! The ease and simplicity of this recipe makes it

one of our favorite recipes. 
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The healthy qualities of the matcha green tea eases any

anxiety, if you’re often too hyper from your caffeine

habit.

Finding the Right Matcha

As matcha is the main ingredient in your Green Tea

Frappuccino, finding the right matcha green tea powder

is key to creating a perfectly mixed, delicious drink.

Ninety percent of the time, this drink doesn’t taste as

expected because of the matcha powder.

Finding a good, high-quality matcha will improve this

drink immensely.

Matcha green tea powder sold in the big-box stores will

likely not provide the desired quality for this drink. 

Shop around for the right type of match by checking the

reviews to see which brands are better, and experiment

with different options until you find one that works for

you.

Jade Leaf Matcha is one of the most popular brands on

the market, so we recommend you check it out first!
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Everyone is different, so make sure to find the brand

that you like the best!

The Benefits of Matcha

Matcha is a finely powdered green tea made from the

leaves of the Camellia sinensis plant, which is the same

species used to make black, oolong, white, and other

types of green teas.

Matcha has become a favorite among tea connoisseurs

as a healthy replacement for tea that comes in whole

leaves or parts of leaves. 

The powder form is easier to be mixed with teas and is

better suited for drinks with several ingredients. Some

proponents of matcha claim that it has increased

antioxidant properties in comparison to other tea

varieties.

Used for years in traditional Japanese tea ceremonies,

matcha is shown to lower blood pressure and

cholesterol as well as enhance mood, improve cognitive

functions, and increase energy levels. 

It is also said that matcha helps with weight-loss and

keeps blood sugar levels in check.
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With these benefits, it’s no wonder that more people are

favoring matcha lattes and teas instead of other caffeine

drinks. 

Finding the right matcha will not only make your

Frappuccino taste better, but it can also improve your

health as well, according to some.*

*Starbucks Green Tea Frappuccino still contains a lot of

sugar, which may offset certain health benefits of the

matcha itself. Drink responsibly!

The Secret Ingredient Some Swear By

There’s one ingredient that some say will make the

consistency in your Frappuccino perfect, and that

ingredient is xanthan gum. 

Although it may sound unpleasant to put gum in your

drink, xanthan gum might be the ingredient that brings it

all together. In fact, Starbucks uses a Frappuccino base

for all their Frappuccinos that contains xanthan gum. 

If your Frappuccino aren’t coming out as smoothly as

you’d like, a small amount of xanthan gum will likely do

the trick.
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What is Xanthan Gum?

Xanthan Gum is a food additive used in many foods,

cosmetics, medicines, and other products. 

It is made by fermenting simple sugars with a bacteria

called Xanthomonas campestris. When the sugar is

fermented, it creates a gooey substance that is then

solidified by adding an alcohol.

That solid is then dried and grounded into a powder,

which becomes the form of xanthan gum that can be

found in stores. The Xanthan Gum powder is available in

the baking aisle of many supermarkets, and on a variety

of online stores.

The price may seem high, but you only need ¼ teaspoon

of the powder per drink. One bottle will give you months

of homemade Frappuccinos, which easily evens out the

price.

The xanthan gum will make your Frappuccino smoother

and creamier. If you’re finding that your Frappuccinos

are lumpy with an inconsistent texture, xanthan gum

might be the secret ingredient you need to complete the

drink.
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Try making some Frappuccinos with and without

xanthan gum, and test which drink you prefer. 

After a lot of trial and error, we find that xanthan gum

really does produce a creamier drink that goes down

smooth and clean. 
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Conclusion

Whether you’re staying home because of a global

pandemic, don’t feel like going out, or don’t have the

money for a daily trip to Starbucks (and who does,

really?), that shouldn’t hinder you from indulging in your

favorite Starbucks drink with these simple and easy-to-

use recipes.

The decadent Iced Caramel Macchiato, the resplendent

Pumpkin Spice Latte, and the healthier yet tasty Green

Tea Frappuccino can be crafted from the comfort of your

own home whenever you want, with just a few

ingredients.

If you follow these recipes and experiment to get the

winning combination, you’ll be able to produce Starbucks-

quality drinks for a fraction of the price and turn your

home into the coffee shop of your dreams, sans the lines

and green straws. But hey, you can always buy green

straws to achieve the full Starbucks experience.

We hope you find these recipes useful. These instructions

are just the beginning of your journey to develop amazing

Starbucks drinks on your own. 
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Happy drinking and enjoy!
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