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iced
matcha

Authentic Matcha Japanese green tea
IS rich in antioxidants and nutrients,
with an earthy, bittersweet flavour
profile, providing a versatile addition

to any hot and cold beverage menu.
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INGREDIENTS:

Ice, Milk, 30ml Matcha,
15ml Caramelised Banana, 15ml Spiced Biscuit,
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MAKES
10 LITRES
50 GLASSES
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RECIPE:

1.Fill cup with ice.

2.Add 15ml Caramelised Banana & 15ml Spiced Biscuit.
3.Add milk to the cup of ice and syrup, 1cm away from the top. i
4.Pour over 30ml of matcha.
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Ground Cinnamon for dusting (optional).
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5.Sprinkle over a dusting of cinnamon to serve.




r BERRY CRUMBLE CUS’
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INGREDIENTS:

Ice, Milk, 30ml Matcha,
20ml Three Berry, 10ml Vanilla,
Fresh berries for garnish (optional).
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RECIPE:
1.Fill cup with ice.
2.Add 20ml Three Berry & 10ml Vanilla.

3.Add milk to the cup of ice and syrup, 1cm away from the top. ol
4.Pour over 30ml of matcha.
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5.Add a fresh berry to serve.
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: Ice, Milk, 30ml Matcha,

i) N 20ml Spiced Biscuit, 10ml Mango,

Dried mango or crumbled biscuit to garnish (optional).
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RECIPE:

1.Fill cup with ice.

2.Add 20ml Spiced Biscuit & 10ml Mango.

3.Add milk to the cup of ice and syrup, 1cm away from the top.
4.Pour over 30ml of matcha.

5.Add dried mango or crumbled biscuit to serve.
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INGREDIENTS:

Ice, Milk, 30ml Matcha,
20ml Strawberry, 10ml White Chocolate,
Strawberry to garnish (optional).

RECIPE:
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1.Fill cup with ice.
2.Add 20ml Strawberry & 10ml White Chocolate.
3.Add milk to the cup of ice and syrup, 1cm away from the top.
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4.Pour over 30ml of matcha.
5.Add strawberry to serve. ———



r MANGO & COCONUTR
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INGREDIENTS:

Ice, Milk, 30mI Matcha,
20ml Mango, 10ml Coconut,
Coconut flakes to garnish (optional).
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RECIPE:

1.Fill cup with ice.
2.Add 20ml Mango & 10ml Coconut.

3.Add milk to the cup of ice and syrup, 1cm away from the top. it
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4.Pour over 30ml of matcha.
5.Sprinkle coconut flakes to serve. =\ <
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e INGREDIENTS:
: Ice, Milk, 30ml Matcha,
.;Az.k: 20ml Toffee, 20ml Salted Caramel,
, Toffee sauce for garnish (optional).
RECIPE:

1.Fill cup with ice.

2.Add 20ml Toffee & 20ml Salted Caramel.

3.Add milk to the cup of ice and syrup, 1cm away from the top.
4.Pour over 30ml of matcha.

5.Add toffee sauce to garnish.
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:: Ice, Milk, 30ml Matcha,
n: /:j 30ml White Chocolate, 10ml Coconut,
E:% - Coconut flakes to garnish (optional).
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RECIPE: 5
1.Fill cup with ice. :
2.Add 30ml White Chocolate & 10ml Coconut. e
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3.Add milk to the cup of ice and syrup, 1cm away from the top. b

4.Pour over 30ml of matcha.

5.Add coconut flakes to serve.
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Crushed biscuit to garnish (optional).

RECIPE:

1.Fill cup with ice.
2.Add 15ml Spiced Biscuit & 15ml Salted Caramel.

3.Add milk to the cup of ice and syrup, 1cm away from the top.
4.Pour over 30ml of matcha.

5.Add crushed biscuit to serve.




r CHERRY BAKEWELL
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INGREDIENTS:

Ice, Milk, 30ml Matcha,
30ml Cherry, 10ml Almond,
Cherry to garnish (optional).

RECIPE:

1.Fill cup with ice.

2.Add 30ml Cherry & 10ml Almond.

3.Add milk to the cup of ice and syrup, 1cm away from the top.
4.Pour over 30ml of matcha.

5.Add cherry to serve.
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iIced drinks

The ever-reliable iced latte or mocha reigns
supreme in any beverage line up. But add a

dash of flavoured syrup, and you've unlocked

the magical elixir to match the season's

groove!
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: Ice, Milk, Espresso,
L9 20ml Toffee, 20ml Salted Caramel,
k Toffee sauce to garnish (optional).

RECIPE:

1.Fill cup with ice.
2.Add 20ml Toffee & 20ml Salted Caramel.
3.Add milk to the cup of ice and syrup, 1cm away from the top.

4.Pour over the espresso shot and serve.
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INGREDIENTS:
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o Ice, Milk, Espresso,
<. 15ml Spiced Biscuit, 15ml Salted Caramel,
Toffee sauce to garnish (optional).
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RECIPE:

1.Fill cup with ice.
2.Add 20ml Toffee & 20ml Salted Caramel.

3.Add milk to the cup of ice and syrup, 1cm away from the top.
4.Pour over the espresso shot and serve.
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INGREDIENTS:

Ice, Milk, Espresso,
30ml Salted Pistachio, 30ml Drinking Chocolate,
Chocolate powder to garnish (optional).

RECIPE:

1.Fill cup with ice.

2.Add 30ml Salted Pistachio to the cup.

3.Add milk to the cup of ice and syrup, 3/4 the top.
4.Pour over the chocolate and espresso shot and

serve.
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INGREDIENTS:

Ice, Milk, Espresso,
30ml Chai, 30ml Drinking Chocolate,
Chocolate powder to garnish (optional).
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RECIPE:

1.Fill cup with ice.

2.Add 30ml Chai to the cup.

3.Add milk to the cup of ice and syrup, 3/4 the top.
4.Pour over the chocolate and espresso shot and serve.
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frappes &
milkshakes

Prepare for a delightful adventure for
your taste buds with our whimsical take

on the traditional frappe or milkshake!

Begin with our rich and creamy
milkshake and frappe base, then add a
touch of sweetness or a nutty flavour or
perhaps even a combination of both to

evoke the essence of sunshine!
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SALTED CARAMEL
FRAPPUCI NNOR

01

INGREDIENTS:

Ice, Milk, Espresso,
30ml Salted Caramel, 1 Scoop of Frappe Powder,
Caramel sauce to garnish (optional).
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RECIPE:

1.Fill cup with ice and milk.

2.Put the ice and milk into a blender and 1 scoop of frappe powder.
3.Add 30ml Salted Caramel to the blender.

4.Blend until smooth and pour into a serving cup (leaving room for

the espresso).

5.Pour over the espresso shot and serve.
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RECIPE:

1.Fill cup with ice and milk.

2.Put the ice and milk into a blender and 1 scoop of frappe powder.

3.Add 30ml Salted Pistachio to the blender.

4.Blend until smooth and pour into a serving cup (leaving room for
the espresso).

5.Pour over the espresso shot and serve.
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INGREDIENTS:

Ice, Milk, Espresso,
30ml Salted Pistachio, 1 Scoop of Frappe Powder,
Pistachio sauce to garnish (optional).
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r APPLE CRUMBLE MI L KSH
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INGREDIENTS:

Ice, Milk, 1 Scoop of Frappe Powder,
20ml Spiced Biscuit, 20ml Apple,
Crumbled biscuit to garnish (optional).
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RECIPE:
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1.Fill cup with ice.

2.Fill the cup of ice with milk to the top and pour into a blender
and add 1 scoop of frappe powder.

3.Add 20ml of Spiced Biscuit and 20ml of Apple into the blender.

4.Blend until thick and smooth.

5.Pour into a cup and serve.
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