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Cleo Coyle's  
Coffee Milk and  
Coffee Syrup 
 
Recipe text and photos (c) 2012 by Alice Alfonsi  
who writes The Coffeehouse Mysteries as  
Cleo Coyle with her husband, Marc Cerasini  

 

Coffee Milk? I know it sounds odd, but  

it is one delicious drink. The taste is like a  
tall, cold chocolate milkshake but with the  
deep, earthy dimension of coffee and a  
nice little kick of caffeine. In book five of my 
Coffeehouse Mystery series, Decaffeinated 
Corpse, I introduce the character of a 
struggling fine arts painter named Dante 
Silva, who begins working as a barista  
for my amateur sleuth, coffeehouse manager Clare Cosi. Dante  
was born and raised in Rhode Island, where Coffee Milk is the 
official state drink. This little point of coffee trivia was mentioned  
in Decaffeinated Corpse, which is why Coffee Milk was included 
in the book. Now here, with my compliments, is the recipe… 
 

Coffee Milk 
 
Ingredients: 
 
Ice cold milk 
Coffee Syrup (recipe follows) 
 
Directions: Pour Coffee Syrup into a glass of cold milk (about 2 tablespoons per 8 ounces 

or to your own taste). Stir and enjoy! You can purchase Coffee Syrup from companies 
famous for making it like Rhode Island's Autocrat. Or you can make your own. In the photo 
above, you'll notice what looks like a pancake syrup dispenser. But that's not maple syrup in 
there—it’s coffee syrup! (What did you think? It is chez Coyle, after all.) We love this easy-
pour method of storing the coffee syrup. It's a fast and easy way to add it into milk or fortify 
hot coffee. Try splashing some into your own morning joe for an improvised red-eye. It's 
delicious, and my husband, Marc, and I really do enjoy it. What follows is the recipe I use to 
make my homemade coffee syrup, an ingredient that's very useful in recipes beyond Coffee 
Milk. Examples to come in the weeks ahead.  
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Cleo Coyle’s 
Coffee Syrup 
 
Ingredients: 
 
1 cup of ground coffee 
2 cups of water 
1 cup of sugar 
 
Step 1: Brew coffee (regular or decaf)  
in your drip maker at the ratio of 1 cup 
of ground coffee to 2 cups of cold water. 
Depending on your coffeemaker, your 
final yield will be a little over one cup of 

very strong coffee. 
 
Step 2: Place all of this very strong 
coffee into a medium saucepan. Over 
medium heat, slowly stir in one cup of 
sugar. At no time should you allow this 
mixture to boil, which may give the 
coffee a bitter taste. 
 
Step 3: Bring the mixture to a simmer, stirring constantly to help dissolve the sugar. 
Once the sugar is dissolved and the mixture is clearly simmering, continue cooking 
for about five minutes, stirring often and not allowing the syrup to boil. The mixture 
will thicken a bit as you cook it. 
 
Step 4: When it's done cooking, remove the pan from heat and allow the syrup to 
cool. This method will yield about one cup of syrup. Coffee syrup can be stored in a 
tightly sealed container in the refrigerator, for up to a month.  
 

 Drink with joy!  ~ Cleo Coyle 

 To get more of my recipes, win free coffee,  

or learn about the books in my  

Coffeehouse Mystery series, visit my Web site:  

www.CoffeehouseMystery.com  

 

 
 

Murder by Mocha                                       A Brew to a Kill 
Now a bestseller in paperback           A National Mystery Bestseller                      

4 Year-End Best Lists!                      A B&N “Must-Read” Mystery  

Chocolate + Coffee = Murder       “Completely entertaining!” ~ RT 

Includes Chocolate Recipes!                 More than 20 fun recipes! 

http://www.coffeehousemystery.com/

