Iced coffee
To make iced coffee for two, take two tall glasses, fill one to the brim with full cream milk, and pour into a roomy jug.  Add 3 teaspoons instant coffee, sugar to taste, and 6 to 10 ice cubes, depending on their size.

Now take a hand-blender, and whiz all ingredients together, using a gentle up-and-down motion, taking care not to pull the blades clear of the liquid, and of course keep your fingers well clear!  When the drink is smooth, move the blender to the top part of the liquid, you’ll hear the sound change and feel a pull, and let the blades whip up a thick froth. Give it about thirty seconds, and you’re done.  Pour into glasses, right to the top to get a good foaming head, and enjoy!

If you fancy a change, you could add a little flavoured syrup, such as vanilla or hazelnut at the mixing stage, and make an iced latte.  If feeling extra decadent, sprinkle the finished glasses with grated chocolate, or better still, crumbled Cadbury’s flake!  Heaven!
