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Devout coffee drinkers everywhere will
tell you that a cup of java is not a seasonal
thing.  Even as the temperature races into
the double (sometimes triple) digits, peo-
ple still need their caffeine pick-me-up.  A
hot cup of joe might not sound too refresh-
ing, but when you ice it down and add
some delicious flavors, it can provide a cof-
fee fix in a cool way.  The Gourmet Coffee
Company offers a variety of ice shakers
for summer, featuring the classic Iced
Irish Cream Crush.

The Irish Cream Crush is a tasty, iced cof-
fee that is simple to make and great to
drink.  To make your own, start off by
brewing two shots of espresso. Empty one
cup of ice into a blender, and then add the
espresso, milk and Torani Irish Cream
Syrup and mix until smooth.  Empty into
a tall glass or coffee mug, or a more deco-
rative piece of glassware to dress it up.
Top the drink with whipped cream and
garnish with cocoa sprinkles, mint, cook-
ies or various other edible décor.  

The Gourmet Coffee Company also offers
many other iced drinks for those hot sum-
mer days that seem to slow you down.
They have a Milky Way Shaker and
Almond Mocha Motion for those with an
insatiable sweet tooth.  They also offer a
Vanilla Iced Coffee Quake that is sure to
get you going. 

If you’re looking for a little lift, but aren’t
a fan of coffee, the company also offers a
wide variety of delicious teas, which are
available at the coffee bar and for pur-
chase. They also carry mixes for party
punches and teas that can add a new fla-
vor to an old party punch recipe. 
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CLASSIC ICED
IRISH CREAM CRUSH

1⁄2 ounce (1 tablespoon) Torani Irish Cream Syrup
2 shots of espresso
8 ounces (1 cup) milk
1 cup ice

Blend all ingredients on high speed in a blender 
and pour into a chilled glass. Garnish with whipped
cream, cocoa sprinkles, mint cookies or various other
edible décor.  

Vista Village 
3850 Foothills Rd. Ste. 3

505-522-3456

On the Plaza in Old Mesilla
505-526-2744

Located on Foothills Rd.
(next to Chilitos)
505-525-3360

Hand Dipped
Chocolate
Homemade 
Ice Cream

Mon-Fri open @ 7am
Sat open @ 8am

OPEN EARLY
When you want coffee!
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