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SKINNY CARAMEL
CRISP MOCHA

* 1 scoop 100% Organic Cocoa (14g)

¢ 3 pumps Sugar-Free Caramel Syrup (22.5ml)
e Triple Chocolate Crispies topping (3g)

¢ Double espresso (60ml)

o Skimmed milk (180ml)

* Reduced fat whipped cream (15g)

Mix espresso, cocoa powder and syrup
together to form a paste in cup. Top with
steamed milk and finish with whipped
cream and Crispies.

CUCUMBER & MINT ICED TEA

¢ 3 pumps Cucumber & Mint Iced
Tea Syrup (22.5ml)
e Still or sparkling water + ice
Add syrup to cup and top % full with water.
Stir and add ice cubes to fill.

TURMERIC CHAI HOT CHOCOLATE

e 1 scoop Fairtrade Dark Hot Chocolate (28g)
® 2 mini scoops Organic Turmeric Chai 3g)

* Gold Dust (1g)

e Skimmed milk (250ml)

Mix hot chocolate with Turmeric Chai and a
splash of hot water to form a paste. Top with
steamed skimmed milk and Gold Dust.

RED VELVET RASPBERRY
HOT CHOCOLATE

e 1 scoop Fairtrade Dark Hot Chocolate (28g)
e 2 pumps Raspberry Syrup (15ml)

e Gold Dust (1g)

e Coconut milk (250ml)

Mix hot chocolate with a splash of hot water
and syrup to form a paste. Top with steamed
coconut milk and finish with a sprinkling of
Gold Dust.

HOT FUDGE BROWNIE LATTE

e %2 scoop Fairtrade Dark Hot Chocolate
¢ 1 pump Fudge Syrup

e Dark Chocolate Sauce

¢ Double espresso

¢ Steamed milk

Mix chocolate and espresso to form a
paste. Add syrup, stir together and top
up with steamed milk. Finish with

a drizzle of sauce.

STICKY TOFFEE LATTE

e 2 scoop Sticky Toffee Frappé

¢ Double espresso

o Milk

Mix frappé and double espresso into
thick paste. Top up with steamed milk,
stir and serve.

DOUBLE CHOCOLATE MOCHA

¢ 2 pumps White Chocolate Sauce

e Dark Chocolate Sauce for drizzling

* Double espresso

e Steamed milk

Mix white sauce with double espresso to form a
paste in cup. Drizzle cup walls with dark sauce
then top with steamed milk. Finish with an extra
drizzle of dark sauce.

CREAMY COCONUT
HOT CHOCOLATE

¢ 1 pump Coconut Purée

e 1 scoop Fairtrade Dark Hot Chocolate

e Steamed milk

e Coconut flakes

Mix chocolate with a splash of hot water to form
a paste. Stir in purée and top up with steamed
milk. Serve with a sprinkle of coconut flakes.
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ITALIAN FRUIT SODAS

e 2 pumps Raspberry / Mango /
Passionfruit Purée

e Sparkling water

* |ce

Add purée to cup then top % full with

sparkling water. Stir well and add ice
cubes to fill.

BERRY CHOCOLATE SHAKE

e Raspberry & Blackcurrant Smoothie

e Raspberry Purée (for drizzling)

¢ 1 scoop Yogurt Frappé

* 2 tsp 100% Cocoa

e Milk & ice

Fill cup with ice. Add milk to 2/3 full then

SHAKEN PASSIONFRUIT
ICED TEA

e 2 pumps Original Iced Tea Syrup

® 2 pumps Passionfruit Purée

e Water + ice

Fill cup with ice. Add syrup and purée then
top with water. Add to cocktail shaker and
shake well. Pour back into cup to serve.

COCONUT CREAM FRAPPE

e 2 pumps Coconut Purée

¢ 1 scoop Cookies & Cream Frappé

o Coconut milk + ice

Fill cup with ice. Add purée then top with
coconut milk. Add to blender with the frappé

top with smoothie. Pour into blender
with frappé and 100% Cocoa. Blend until
smooth and pour back into cup. Drizzle
with Raspberry Purée and serve.

then blend until smooth. Pour into cup to
serve.
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STICKY TOFFEE FRAPPE VEGAN MINT MOCHA FRAPPE HOT LEMON & MINT SOOTHIE™  CLASSIC BAKEWELL LATTE

e 1 scoop Sticky Toffee Frappé * 1 scoop \ﬁanilla Bean Frappé {non-dairy} e 100ml Lemon Smoothie ¢ 2 pumps Cherry Syrup

* 1 pump Caramel Sauce ° gtsp 100@??203 o E'pumps Mint Syrup o 1Rpurkr;p Arr;arettc(»fSyr;p -

e Milk + i ¢ 2 pumps Mint Syrup * Hot water ¢ Raspberry Purée (for drizzling

Fill éup V\I/icteh ice then top with milk. Add * Double espresso * Fresh mint * Double espresso

to blender with frappé and sauce and * Coconut milk +ice : e Lemon slice e Steamed milk

blend until smooth. Pour back into cup Fill cup W'th ice. Ad.d espresso over ice then ) Add smoothie and syrup to cup, then top ~ ® Whipped cream

to serve. top with milk. Pour into blender jar, add frappé, with hot water. Stir well and serve with a Combine syrup and espresso in a cup then top
cocoa and syrup then blend until smooth. Pour slice of lemon and a fresh mint leaf. with steamed milk. Finish with whipped cream,

BREME BRﬂLEE FRAPPE back into cup to serve. and drizzle with purée.

¢ 1 scoop Cookies & Cream Frappé

BERRY MORNING SMOOTHIE APPLE STRUDEL LATTE COCONUT CHA

¢ 3 pumps Eggnog Syrup * 4 pumps Raspberry Purée * 2 pumps Toffee Apple Syrup )

e Caramel Sauce ¢ 1 scoop Yogurt Frappé ¢ 1 pump Cinnamon Syrup e 1 pump Co_conut Puree

* Milk + ice * 1 scoop of oats e Y2 scoop Vanilla Bean Frappé {non-dairy} * 1scoop Spiced Chai

Fill cup with ice then top with milk. Add * Milk + ice * Double espresso * Steamed coconut milk

to blender with frappé and syrup, then Fill cup with ice. Add purée then top with milk. e Steamed milk Mix chai with a sp!ash Of hot water to
blend until smooth. Generously drizzle Add to blender with frappé and oats then blend Mix frappé and espresso to form a paste. fqrm a paste. Stir in purée and top up
cup walls with sauce, then pour blended until smooth. Pour back into cup to serve and Add syrup, stir together, then top with with steamed coconut milk.

drink back into cup and serve. finish with an extra drizzle of Raspberry Purée. steamed milk.
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HOT PEACH PUNCH SOOTHIE™  BERRY CRUMBLE SOOTHIE™

® 50ml Peach Smoothie ¢ 50ml Raspberry & Blackcurrant Smoothie
¢ 1 pump Orange Syrup * 2 pumps Cinnamon Syrup

¢ 1 pump Lemonade Syrup e Hot water

¢ 1 pump Winter Spice Syrup Add smoothie and syrup to the cup. Top

* Hot water with hot water, stir well and serve.

e Fresh slices of lemon

Pour smoothie into cup and add syrups. LEMUN & GINGER HUT

Top up with hot water, stir and serve with

a couple of slices of fresh lemon. FRUIT SUUTHIETM
LUNDUN FUG * 50ml Lemon Smoothie

e 2 pumps Sugar-free Gingerbread Syrup
¢ 1 Earl Grey teabag ¢ Hot water
¢ 1 pump Vanilla Syrup Add syrup and smoothie to cup. Top
e Steamed milk with hot water, stir well and serve.
Brew half a cup of tea for 3 minutes.
Add the syrup then top with steamed
milk. Stir and serve.
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We hope this calendar inspires your menu all year long. We've oy
included a month of recipes all under 200 calories for January, t
a focus on toppings for November and frappés for July. There's .
also hot fruit Soothies™ for October, Matcha recipes for April
and our newest Zuma addition, Organic Turmeric Chai, for
June. We've also added a mix of recipes with dairy-free milk
alternatives.
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All products listed in these recipes are Sweetbird, Zuma or Cosy,
aside from the fresh ingredients. Try the recipes or create your
own and give your customers a year to remember.

@hellosweetbird @zumadrinks @cosytea : ®
. ) : °
hellosweetbird.com  zumadrinks.com  cosy-tea.com ] We et ' r

@BeyondtheBean ‘ ®
beyondthebean.com \
hello@beyondthebean.com | 7

+44 (0)117 953 3522

All recipes & imagery ©BeyondtheBean 2018.
Images shown for illustration purposes only.

Please ensure when serving the drinks you display the relevant allergen information and warnings.
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