
Make June
Turmeric

month!

Hot Fudge Brownie Latte
• ½ scoop Fairtrade Dark Hot Chocolate
• 1 pump Fudge Syrup
• 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
• ½ scoop Sticky Toffee Frappé
• Double espresso
• Milk
Mix frappé and double espresso into  
thick paste. Top up with steamed milk,  
stir and serve.

Mint Matcha White 
Hot Chocolate
• ½ scoop White Hot Chocolate
• 1 mini scoop Organic Matcha
• 3 pumps Mint Syrup
• Steamed milk
Mix matcha, hot chocolate and a splash 
of warm water or milk in cup to form a 
paste. Add syrup, stir together then top 
with steamed milk. 

Matcha Lime Refresher
• 1 mini scoop Organic Matcha
• 3 pumps Lime Syrup
• Lime slice
• Water + ice
Whisk matcha with 30ml warm water. Add 
the syrup and mix together. Top with 
chilled water to ¾ full. Stir well and add 
ice cubes to fill. Finish with a slice of lime. 

French Vanilla Iced Latte
• 2 pumps French Vanilla Syrup
• Double espresso
• Milk + ice
Half fill cup with ice. Add double espresso 
and syrup over the ice, then top with cold 
milk. Stir well and serve.

Gingerbread Mocha
• 2 pumps Sugar-free Gingerbread Syrup
• 1 scoop Original Hot Chocolate
• Single espresso
• Whipped cream
• Steamed milk
Combine syrup, hot chocolate and 
espresso together in cup and stir to a 
paste. Top with freshly steamed milk 
and finish with whipped cream.

Double Chocolate Mocha
• 2 pumps White Chocolate Sauce
• Dark Chocolate Sauce for drizzling
• Double espresso
• 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
• 1 scoop Fairtrade Dark Hot Chocolate
• Steamed milk
• 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. 

Dark Matcha Hot Chocolate
• 1 scoop Fairtrade Dark Hot Chocolate
• 1 mini scoop Organic Matcha 
• Steamed milk
• Whipped cream
Whisk matcha and hot chocolate with a splash 
of warm water or milk to form a paste. Top 
with steamed milk. Finish with whipped cream 
and an extra dusting of matcha powder.

Coconut Matcha Latte
• 1 pump Coconut Purée
• 1 mini scoop Organic Matcha 
• Steamed coconut milk
Whisk matcha with a splash of warm water 
or milk to form a paste, add purée and stir 
together. Top with steamed milk and serve.

Crème Caramel Latte
• ½ scoop Vanilla Bean Frappé {non-dairy}
• 1 pump Caramel Sauce (plus extra)
• Double espresso
• Steamed milk 
Mix frappé and espresso to form a paste. Add 
sauce and stir. Top up with steamed milk and 
serve with extra drizzle of sauce.

Mint Matcha Latte
• 2 pumps Mint Syrup
• 1 pump French Vanilla Syrup
• 1 mini scoop Organic Matcha 
• Steamed milk
Whisk matcha with a splash of warm water 
or milk to form a paste, add syrups and 
stir together. Top up with steamed milk.
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Italian Fruit Sodas
• 2 pumps Raspberry / Mango /  
 Passionfruit Purée
• Sparkling water
• Ice
Add purée to cup then top ¾ full with 
sparkling water. Stir well and add ice 
cubes to fill.

Berry Chocolate Shake
• Raspberry & Blackcurrant Smoothie
• Raspberry Purée (for drizzling)
• 1 scoop Yogurt Frappé
• 2 tsp 100% Cocoa
• Milk & ice
Fill cup with ice. Add milk to 2/3 full then 
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.

Shaken Passionfruit 
Iced Tea
• 2 pumps Original Iced Tea Syrup
• 2 pumps Passionfruit Purée
• 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 Frappé
• 2 pumps Coconut Purée
• 1 scoop Cookies & Cream Frappé
• Coconut milk + ice
Fill cup with ice. Add purée then top with 
coconut milk. Add to blender with the frappé 
then blend until smooth. Pour into cup to 
serve. 

recipes 2018

Skinny Caramel 
Crisp Mocha
• 1 scoop 100% Organic Cocoa (14g)
• 3 pumps Sugar-Free Caramel Syrup (22.5ml)
• Triple Chocolate Crispies topping (3g)
• Double espresso (60ml)
• 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)
• Still or sparkling water + ice
Add syrup to cup and top ¾ full with water. 
Stir and add ice cubes to fill.

Turmeric Chai Hot Chocolate
• 1 scoop Fairtrade Dark Hot Chocolate (28g)
• 2 mini scoops Organic Turmeric Chai (3g)
• Gold Dust (1g)
• 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  
• 1 scoop Fairtrade Dark Hot Chocolate (28g)
• 2 pumps Raspberry Syrup (15ml)
• Gold Dust (1g)
• 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.

Turmeric Coconut Latte
• 1 mini scoop Organic Turmeric Chai
• 2 pumps Coconut Purée 
• Steamed coconut milk
Mix Turmeric Chai and purée into a paste. 
Top up with steamed milk, stir and serve.

Banana & Turmeric 
Yogurt Frappé
• 3 pumps Banana Purée
• 1 scoop Yogurt Frappé
• 1 mini scoop Organic Turmeric Chai
• Milk + ice
Fill glass with ice, then add purée and top 
with milk. Add to blender with the frappé 
and Turmeric Chai. Blend until smooth 
then pour back into cup and serve.

Winter Spice White Chocolate
• 1 scoop White Hot Chocolate
• 2 pumps Winter Spice Syrup
• 1 mini scoop Organic Turmeric Chai
• Steamed milk 
Mix chocolate, syrup and Turmeric Chai with 
a splash of hot water to form a paste. Top up 
with steamed milk and serve.

Mango & Turmeric Vanilla Frappé
• 3 pumps Mango Purée
• 1 scoop Vanilla Bean Frappé {non-dairy}
• 1 mini scoop Organic Turmeric Chai
• Milk + ice
Fill glass with ice, then add purée and top 
with milk. Add to blender with the frappé and 
Turmeric Chai. Blend until smooth then pour 
back into cup and serve.

All

200caloriesor less

All Recipes 12oz / 355ml drinks

the perfect
Matcha
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Sticky Toffee  Frappé
• 1 scoop Sticky Toffee Frappé
• 1 pump Caramel Sauce
• Milk + ice
Fill cup with ice then top with milk. Add 
to blender with frappé and sauce and 
blend until smooth. Pour back into cup 
to serve.

Crème Brûlée Frappé
• 1 scoop Cookies & Cream Frappé
• 3 pumps Eggnog Syrup
• Caramel Sauce
• Milk + ice
Fill cup with ice then top with milk. Add 
to blender with frappé and syrup, then 
blend until smooth. Generously drizzle 
cup walls with sauce, then pour blended 
drink back into cup and serve.

Coconut Thai Iced Tea
• 2 pumps Original Iced Tea Syrup
• 2 pumps Coconut Purée
• Coconut milk 
• Ice
Fill cup with ice. Add syrup and purée 
then top with coconut milk. Pour into 
cocktail shaker and shake vigorously. 
Pour back into cup to serve.

Tropical Mango & 
Passionfruit Cooler
• Mango & Passionfruit Smoothie
• 2 pumps Coconut Syrup
• Water + ice
Fill cup with ice. Add water to ⅓ then top 
with smoothie. Add to blender with the 
syrup then blend until smooth. Pour back 
into cup to serve.

Hot Lemon & Mint Soothie™
• 100ml Lemon Smoothie
• 3 pumps Mint Syrup
• Hot water
• Fresh mint
• Lemon slice
Add smoothie and syrup to cup, then top 
with hot water. Stir well and serve with a 
slice of lemon and a fresh mint leaf.

Apple Strudel Latte
• 2 pumps Toffee Apple Syrup
• 1 pump Cinnamon Syrup
• ½ scoop Vanilla Bean Frappé {non-dairy}
• Double espresso
• Steamed milk
Mix frappé and espresso to form a paste. 
Add syrup, stir together, then top with 
steamed milk.

Classic Bakewell Latte
• 2 pumps Cherry Syrup
• 1 pump Amaretto Syrup
• Raspberry Purée (for drizzling)
• Double espresso
• Steamed milk
• Whipped cream
Combine syrup and espresso in a cup then top 
with steamed milk. Finish with whipped cream, 
and drizzle with purée.

Coconut Chai
• 1 pump Coconut Purée
• 1 scoop Spiced Chai
• Steamed coconut milk
Mix chai with a splash of hot water to 
form a paste. Stir in purée and top up 
with steamed coconut milk.

Vegan Mint Mocha Frappé
• 1 scoop Vanilla Bean Frappé {non-dairy}
• 2 tsp 100% Cocoa
• 3 pumps Mint Syrup
• Double espresso
• Coconut milk + ice
Fill cup with ice. Add espresso over ice then 
top with milk. Pour into blender jar, add frappé, 
cocoa and syrup then blend until smooth. Pour 
back into cup to serve.

Berry Morning Smoothie
• 4 pumps Raspberry Purée
• 1 scoop Yogurt Frappé
• 1 scoop of oats
• Milk + ice
Fill cup with ice. Add purée then top with milk. 
Add to blender with frappé and oats then blend 
until smooth. Pour back into cup to serve and 
finish with an extra drizzle of Raspberry Purée.

Matcha Chai Latte
• 1 scoop Spiced Chai
• 1 mini scoop Organic Matcha 
• Steamed milk 
Whisk chai and matcha with a splash of warm 
water or milk to form a paste. Stir together 
and top up with steamed milk.

Caramel Dark 
Hot Chocolate
• 1 pump Caramel Sauce (plus extra)
• 1 scoop Fairtrade Dark Hot Chocolate
• Steamed milk
Mix chocolate and sauce with a splash of hot 
water to form a paste. Top up with steamed 
milk and finish with an extra drizzle of sauce.

We hope this calendar inspires your menu all year long. We’ve 
included a month of recipes all under 200 calories for January, 
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.

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.

A year of great drinks...

@zumadrinks
zumadrinks.com

@cosytea
cosy-tea.com

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

@BeyondtheBean
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Mince Pie Latte
• 1 pump Toffee Apple Syrup
• 2 pumps Winter Spice Syrup
• Double espresso
• Steamed milk
Combine espresso and syrup in a cup then 
top up with steamed milk (do not overheat 
the milk to avoid curdling). 

Spiced Toffee Christmas Chai
• 1 scoop Spiced Chai 
• 2 pumps Toffee Apple Syrup
• Gold Dust
• Steamed milk
Mix chai with hot water to form a paste. 
Add syrup, stir together then top with 
steamed milk. Finish with a festive dusting 
of Gold Dust.

Tiramisu Mocha Latte
• 1 scoop Fairtrade Dark Hot Chocolate
• 1 pump Caramel Sauce (plus extra)
• Double espresso
• Steamed milk
• Whipped cream
• Cookie Crumb topping
Mix chocolate with espresso to form a 
paste. Add sauce, stir together and top up 
with steamed milk. Top with cream, cookie 
crumb and an extra drizzle of sauce.

Strawberry Rainbow Shake
• 2 pumps Strawberry Purée
• Mini Rainbow Chocolate Beans
• Whipped cream
• Milk + ice
Fill cup with ice then top with milk. Blend 
with the purée then pour back into cup 
Finish with the cream and Rainbow Beans.

Spiced Cookie Latte
• ½ scoop Cookies & Cream Frappé
• 2 pumps Gingerbread Syrup
• Double espresso
• Steamed milk
• Cookie Crumb topping
Mix frappé with espresso to form a paste. Add 
syrup, stir together then top with steamed milk. 
Serve with a sprinkle of Cookie Crumb topping.

Sticky Toffee Caramel Happé™
• 2 pumps Salted Caramel Syrup
• ½ scoop Sticky Toffee Frappé
• Steamed milk
• Whipped cream
• Toffee Crunch topping
Mix frappé with a splash of hot water to form 
a paste. Add syrup, stir together then top with 
steamed milk. Finish with whipped cream and 
a sprinkle of Toffee Crunch topping.

Hot Peach Punch Soothie™
• 50ml Peach Smoothie
• 1 pump Orange Syrup
• 1 pump Lemonade Syrup
• 1 pump Winter Spice Syrup
• Hot water
• Fresh slices of lemon
Pour smoothie into cup and add syrups. 
Top up with hot water, stir and serve with 
a couple of slices of fresh lemon.

London Fog
• 1 Earl Grey teabag 
• 1 pump Vanilla Syrup
• Steamed milk 
Brew half a cup of tea for 3 minutes. 
Add the syrup then top with steamed 
milk. Stir and serve.

Berry Crumble Soothie™
• 50ml Raspberry & Blackcurrant Smoothie
• 2 pumps Cinnamon Syrup 
• Hot water
Add smoothie and syrup to the cup. Top 
with hot water, stir well and serve.

Lemon & Ginger Hot 
Fruit Soothie™
• 50ml Lemon Smoothie
• 2 pumps Sugar-free Gingerbread Syrup
• Hot water
Add syrup and smoothie to cup. Top 
with hot water, stir well and serve.

Gingerbread White  
Hot Chocolate
• 1 scoop White Hot Chocolate
• 2 pumps Sugar-free Gingerbread Syrup
• Steamed milk
Mix hot chocolate with a splash of hot 
water to form a paste in cup. Add syrup, 
stir together then top with steamed milk.

Christmas Spiced Tea
• 1 Breakfast teabag
• 2 pumps Winter Spice Syrup
• Milk
• Honey (optional)
Brew teabag in cup for 3 minutes. Add 
syrup and honey (if using) then stir well. 
Add milk, stir and serve.

Feel the 
Frappé

love

Top it
like it’s hot


