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Matcha Latte
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Ingredients

2.5–3 g matcha
Coconut milk
Maple syrup (optional)

Instructions

1.For each 1 g of matcha, add 10 ml of coconut
milk and whisk until fully dissolved.

2. In a serving cup, add ice and pour in coconut
milk.

3.Gently add the prepared matcha on top.
4.For sweetness, stir in 2 g of maple syrup.
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Matcha with mango 

Ingredients

2.5–3 g matcha
½ fresh mango
100 ml coconut water
½ cup whipped cream

Instructions

1.Cut half a ripe mango and mash it until
smooth.

2.Place the mashed mango into a serving cup.
3.Pour in the coconut milk.
4.Add the prepared matcha on top.
5.Finish with a swirl of whipped cream.
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Ingredients:
1 tbsp Mar Matcha
1 cup flour
1/2 cup butter
1/2 cup sugar
1 egg
White chocolate chunks (as desired)

Instructions

1.Mix butter and sugar well, then add the egg.
2.Add flour and matcha, mix thoroughly.
3.Add the chocolate chunks.
4.Shape into cookies and bake at 180°C for 10–12

minutes.

Matcha White
Chocolate Cookies
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Homemade Matcha
Ice Cream

Ingredients:
2 cups whipping cream
1 cup sweetened condensed milk
2 tsp Mar Matcha
Vanilla (optional)

Instructions:

1.Whip the cream until slightly thickened.
2.Gently mix in the condensed milk and matcha.
3.Freeze in a sealed container for at least 6

hours.
4.Enjoy a soft, luxurious matcha ice cream!
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Natural Matcha Face
Mask

Ingredients:
1 tsp Mar Matcha
1 tsp plain yogurt or honey
A little rose water

Instructions:

1.Mix ingredients until creamy.
2.Apply to the face for 10–15 minutes.
3.Rinse with warm water for instant freshness.
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