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Caramel Lalte

INGREDIENTS

20 ml Le Sirop de MONIN Caramel
1 double espresso
220 ml steamed milk

METHOD
X2
T e Ty
Steam 20 ml Le Sirop Add double Add steamed milk
220 ml milk de MONIN Caramel espresso

DID YOU KNOW?

Latte is the #1 coffee shop hot beverage (69%) and Caramel
is the nation's favourite coffee flavour (35%)". A must have
combination for every menu.
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Hazelnut Cappucceino

INGREDIENTS

20 ml Le Sirop de MONIN Hazelnut
1 double espresso
220 ml steamed milk

Garnish: Cocoa powder

METHOD

(‘ﬁ\a+ x2+g+%g +\?g

Steam 20 ml Le Sirop de Add double Add steamed milk Add cocoa powder
220 ml milk MONIN Hazelnut espresso

DID YOU KNOW?

55.2% of consumers* add syrup to their drink
at least sometimes.
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Salted Caramel Iced Latie

INGREDIENTS

20 ml Le Sirop de MONIN Salted Caramel
1 double espresso

100 ml milk
Ice
METHOD
X2 ™
+ + u +
@‘% @
==
Add ice 20 ml Le Sirop de 100 ml milk Add double
toacup MONIN Salted Caramel espresso

DID YOU KNOW?

7.3%" of under 35s drink iced coffee out of home every day.
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Salted Caramel Flat White

INGREDIENTS

20 ml Le Sirop de MONIN Salted Caramel
1 double espresso
180 ml steamed milk

METHOD
*£9.9
w A o
extract double 20 ml Le Sirop de Steam Add steamed milk

espresso MONIN Salted Caramel 180 ml milk

DID YOU KNOW?

Salted Caramel is #3 hot beverage flavour peaking
its popularity in winter.

+Allegra Project Café 2023




/
ne s
Gingerbread
Al |
Hot Chocolate
INGREDIENTS
15 ml Le Sirop de MONIN Gingerbread
25-30 g cocoa powder or hot chocolate mix
240 ml steamed milk
METHOD
= L
Y ? r "Vt
25-30 g cocoa powder 15mlLe S;p de 24075 Top with whipped cream
or hot chocolate mix MONIN Gingerbread steamed milk  and dark chocolate shavings
DID YOU KNOW?
Hot chocolate overtook the flat white to become 3rd favourite
coffee shop beverage’
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INGREDIENTS

30 ml Le Sirop de MONIN Vanilla
1 scoop of frappe powder
120 ml milk

METHOD

T2
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Add all ingredients to a blender
120 ml 30 ml Le Sirop 1 scoop

1 cup
milk de MONIN of frappé powder of ice blend for 20-30 sec Pour Add whipped cream
Vanilla and dusting of cinnamon

DID YOU KNOW?

Iced drinks are no longer a summer-only beverage.
Coffee shops across the market are creating new and exciting
signature drinks.




Pumpkin Spice Mocha

INGREDIENTS

15 ml Le Sirop de MONIN Pumpkin Spice
Single espresso
180 ml hot chocolate

METHOD

. +Q

Add whipped cream

Extract single 15 ml Le Sirop de Top with 180 ml and a light dusting

espresso MONIN Pumpkin Spice hot chocolate

DID YOU KNOW?

The mocha is the 7™ favourite coffee shop beverage,
increased by 1.3% from 2022".

of cinnamon powder.
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Discover popular
Ilavours

A seasonal drinks menu doesn't need to be overly complicated.
Simply include a couple of classic favourites with one or two
attention grabbing ideas and add some festive toppings.
Consider having a couple of key flavours which can be used

in multiple applications.

- 3 -
[ o
- - -
= «
A b And
]
MONIN MOININ MONIN
%% y
> 3)
LY -

= =
= =

Le Sirop de MONIN

.4
=

Le Sirop de MONIN Le Sirop de MONIN
CARAMEL 1L GINGERBREAD 1L HAZELNUT 1L
= L B
=" |
.
Ly
!\'I().NIN MONIN h'l()‘NlN
/:{ A \I.

Le Sirop de MONIN Le Sirop de MONIN

Le Sirop de MONIN
PUMPKIN SPICE 1L SALTED CARAMEL 1L VANILLA 1L
J




BENNETT OPIE I1»
[EsTv s8]

Bennet Opie, Wentworth Court,
Castle Road, Sittingbourne, Kent, ME10 3RN

) Tel: 01795 476154
For the most updated list . A
of flavours and formats E-mail: sales@b-ople.com
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Follow us!

@monin_uk
O @monin_uk

ﬁ @MONINUnitedKingdom




