4 ice cubes

2 ounces premium vodka

1 ounce coffee liqueur

% ounce white chocolate liqueur
Vs tsp cocoa powder

White Mocha Russian

Creamy and sugary sweet with just a hint of bitter bite, Russians (both black and white) have
endured the test of time. This inventive twist on an old-time favorite brings the essence of
white chocolate into the equation for a delectable end result.

YIELD — 1 cocktalil

Scoop the ice into an old-fashioned glass. Pour in the vodka, coffee and white chocolate
liqueurs and stir to mix. Sprinkle with cocoa powder and serve immediately.
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