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SAY HELLO

Our latest additions to bring 
exciting new tastes to your menu

FLAVOUR
This season’s 

must haves

However much we love summer we know all 
good things must come to an end. We also 
know that there is an awful lot to love about 
the chillier months ahead. As the clocks go 
back, here in the UK at least, we prepare 
to pull on woolly socks, dig out our mittens 
and snuggle up with all the delicious drinks 

perfect for this time of year. We develop our 
recipes with you in mind, helping to make 
the most from the products you already 
stock and introducing a few new flavours  
to our extensive collection.

Welcome to Drinking ThinkingTM 

Autumn/Winter 2017

Enjoy!
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10 years ago most cafés would have  
had one type of hot chocolate, made  
with hot water and very little cocoa.  
As with coffee, tastes in chocolate have 
developed considerably with customers 
expecting both quality and choice.  
The Zuma Collection offers both of  
these with chocolate blends to suit  
every taste and business. 

As much as we would love to see everyone 
stocking all nine Zuma Chocolates, we 
honestly wouldn’t recommend it. Rather 
than your customers being spoilt for choice 
they will be exhausted making the decision, 
albeit a very nice one. Instead, we have 
put together the quick guide below to 
help you choose the Zuma chocolate best 
suited to your business. You can always 
experiment with an extra guest chocolate 
either seasonally or to tie in with a special 
promotion. If your selection is a sure fire 
success, make it a permanent addition. 

How about running a vote in-store to ask 
your customers which chocolate they would 
like to see introduced next?

Flavoured chocolates are incredibly popular 
too as shown on last year's high street 
menus. Consider adding syrups that are 
delicious with hot chocolate such as orange, 
peanut butter, salted caramel, cinnamon  
or raspberry to your winter menu. Zuma  
has a wide range of posters and table  
talkers to help promote these. 

Whichever Zuma Chocolate you choose, rest 
assured the ingredients are clean, mainly just 
cocoa, from Peru or West Africa, and sugar, 
just in different measures depending on 
your preference. All approved for vegetarians 
the majority are also approved for vegans. 
The ingredients are simple so you’ll find no 
artificial flavours, colours or preservatives in 
the collection. Winter is definitely starting  
to look more appealing. 

Zuma offers nine hot chocolates, but which 
are right for your business? 

YOUR PICK
TAKE

25% DIRECT 

33% DARK

35% DOUBLE

100% COCOA

WHITE

25% ORIGINAL

25% THICK

33% FAIRTRADE

40% ORGANIC
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Guest Chocolate

Start up • • Thick or White

On-the-go mobile • • • Double or White

Classic shop • • • • White

Barista chic • • • Organic

Choco-heaven • • • • • • Use 100% cocoa to create 70% blend

Restaurant • • Thick served with churros as dessert

Student central • • • • Thick or Double

zumadrinks.com

5



Choose from Zuma’s four farmer 
friendly blends 

ETHICAL
KEEP CHOCOLATE

www.zumadrinks.com

NEW



ETHICAL
Working with the Naranjillo co-
operative in Tingo Maria Peru, we 
have already created our Organic, 
Fairtrade 40% Hot Chocolate, and it 
is this same cocoa used in its pure 
form for Zuma 100% Cocoa. 

We are now introducing a 25% 
blend, available in 1kg resealable flat 
bottomed bags which offers your 
customers a lighter cocoa content, 
but with the same Peruvian cocoa. 
A combination of only cocoa and 
sugar, Zuma Direct 25% is free from 
anything artificial and is approved by 
The Vegan Society. All the cocoa is not 
only grown in Peru, it is also processed 
by the co-operative, meaning more of 
the profits stay in the community. 

100% COCOA
Organic, Fairtrade cocoa  
to blend to your liking

Zuma 100% Cocoa is for you  
to create your own blend of 
hot chocolate. Simply mix  
the Peruvian cocoa with Zuma 
Organic Sugar to your taste. 

ZUMA 100%  
FAIRTRADE DARK 
Dark and smooth with 
fairness for farmers

This Dark Hot Chocolate 
is made with 33% West 
African cocoa. It’s also 100% 
Fairtrade which means we can 
guarantee the farmers and 
workers benefit from fair prices, 
decent working conditions and 
good terms of trade.

ZUMA ORGANIC
Organic, Fairtrade, natural hot 
chocolate direct from Peru
With a 40% cocoa content 
our natural chocolate has an 
unadulterated and complex 
taste. Unique to the Tingo 
Maria region where it is grown 
in Peru, this cocoa is non-
alkalized which gives it its 
distinctive warm red tones. 

1.     Put 1 scoop (28g) 
Zuma Hot Chocolate 
into a 12oz cup.

2.  Add a splash of hot 
water and mix into  
a smooth paste. 

3.   Add steamed milk, 
stirring as you pour.

HOW TO MAKE ZUMA HOT CHOCOLATE
Use this simple method to make Zuma Original, Double, Direct, 
Organic, Dark, Fairtrade Dark and White Hot Chocolates. The 
method for our insanely rich Thick Chocolate can be found  
on the next page. 

INTRODUCING  
NEW ZUMA DIRECT  
25% HOT CHOCOLATE
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For ultimate chocolate luxury choose 
Zuma Thick or Double Hot Chocolate. 

HEAVEN
CHOCOHOLIC

www.zumadrinks.com



We think you need to take a look at Zuma 
Thick Hot Chocolate. We mean actually 
take time to try some; see how it thickens 
as it steams, and can be made so thick you 
can stand a spoon in it. 

And then use that spoon to eat it like a 
hot delicious chocolate mousse. Or how 
you can serve it to customers with churros, 
strawberries and marshmallows, or anything 
else that longs to be dipped in chocolate. 
And then there is Zuma Double. Already 
high in cocoa at 35% we added in an 
extra 10% flaked milk chocolate for good 
measure. The result? A double-strength 
chocolate experience.

Our research shows* hot chocolate is most 
popular in the afternoon, so once the lunch 
rush is over switch up the menu board  
and offer your best chocolate paired with 
cakes and traybakes. How about serving  
it as a triple chocolate treat - three espresso 
cups - one Zuma Original, one Thick and 
one White? Perfect for those customers  
who don't like to make decisions or want  
to be spoilt rotten.

DOUBLE HOT 
CHOCOLATE
For when chocolate 
isn’t chocolate 
enough. Vegetarian 
Society approved. 

35% Cocoa 25% Cocoa

THICK HOT 
CHOCOLATE
Extremely thick and  
great for dipping. 
Approved for vegans. 

HOW TO MAKE ZUMA THICK CHOCOLATE (6oz)
1. Pour 100ml milk into  

steaming pitcher.
2. Add one 40g scoop of Zuma 

Thick Hot Chocolate powder. 
3. Stir well.
4. Heat using a steam wand until 

it thickens. 
5. Pour and serve.

*Beyond the Bean & Allegra Hot Chocolate Research 2015.

To make a super 
thick dipping sauce 

mix one scoop of 
Zuma Thick Chocolate 

with 1oz (30ml) 
hot water. 

OUR RICHEST, GOOIEST, 
YUMMIEST CHOCOLATIEST, 
HOT CHOCOLATES
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SIMPLY 

Zuma White Hot Chocolate;
mellow, milky and comforting

DELICIOUS

www.zumadrinks.com

If you have limited space 
so don’t want to add another 
tin of chocolate, Zuma White 
Chocolate Sauce also makes 
a great hot chocolate. Just 2 
pumps stirred into steamed 

milk and voila!

TIPS FROM 
US TO YOU



THE BUTTERY TASTE OF 
WHITE HOT CHOCOLATE 
IS PURE DECADENCE
When a certain well-known high street 
chain dropped its white hot chocolate 
from the menus customers went into 
meltdown flooding social media with 
their outrage. 

Snowstorm in a tea cup? We don’t think 
so. White Hot Chocolate is something 
we are certain is going to be making an 
appearance on many menus this winter as 
an alternative to traditional hot chocolate. 
Strictly speaking it’s not really chocolate as 
we know it, it’s made with a blend of cocoa 
butter and milk powders – not cocoa solids, 
which make chocolate brown, so there’s no 
bitterness. Unlike those customers.

Of course being from the Zuma Hot 
Chocolate Collection there are no artificial 
colours, flavours or preservatives and 
it’s approved by The Vegetarian Society. 
Whether enjoyed as the creamy, dreamy 
cup of loveliness that is straight up Zuma 
White Hot Chocolate or with an added shot 
of syrup for extra flavour, customers will 
be pleased to be offered the choice. Some 
of our top recommendations that work 
particularly well are below but we’d love  
to know what works for you. 

Share your favourite recipes with us.

              @zumadrinks 

For all these flavours the method is the same and so simple:  
Add a splash of hot water to a scoop of your Zuma White 
Hot Chocolate in a 12oz cup. Add 2 pumps of any Sweetbird 
Syrup and stir well. Steam some milk and then pour into 
the chocolate/syrup mixture, stirring as you pour. Try these 
classics to give an idea of the wonderful creations available 
when you start to mix and match:

• Salted Caramel 

• Winter Spice

• Toasted Marshmallow

• Gingerbread

• Coconut

• Raspberry 

• Chilli

• Cinnamon 

• Peanut Butter 

• Strawberry

11
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Show your coffee some love by choosing only 
quality chocolate to pair it with. 

MOCHA LOVE
 WHOLE

www.zumadrinks.com



We understand how much love and 
attention goes into choosing your  
coffee. Whether buying beans ready  
to go, or roasting yourself, the coffee  
you serve is what sets you apart from  
your competitors.

With this in mind it is essential you take the 
same care when you think about adding 
chocolate to your coffee and mocha to your 
menu. Carefully choose a quality product 
to avoid adding more than you bargained 
for in terms of any artificial ingredients that 
you may not know about. 

Zuma 100% Organic Fairtrade Cocoa is 
perfect for mochas, especially if you are 
using organic beans. It is also perfect for 
making a hot chocolate to your specific 
taste. As it is pure Peruvian cocoa, and 
nothing else, the choice of the cocoa vs. 
sugar ratio is entirely yours. As a guide, our 
Zuma Original is 25% cocoa whereas our 
Zuma Organic is a deliciously rich 40%. We 
also have Zuma Organic Sugar to keep your 
blend 100% organic. A mixing guide can 
be found at zumadrinks.com along with 
everything you need to know about the 
entire Zuma collection. 

YOUR COFFEE, 
OUR COCOA.

We caught up with Fabian from Playground 
Coffee in Bristol to find out how they use 
Zuma 100% Cocoa...

Why did you choose Zuma 100%  
Organic Cocoa?

After receiving a sample of this single origin 
cocoa I figured I had better try it as a hot 
chocolate – I was not disappointed to say  
the least so after that, continued ordering.

What has the customer response been like?

Customers seem to really like the hot 
chocolate. It's really good being able to  
talk about the providence of the cocoa too.

How do you mix it?

I use 50% cocoa to 50% Demerara Sugar.  
The cocoa is quite light and the fruitiness  
of it allows for a good high percentage  
of cocoa to sugar.

Do you use it in any other recipes?

Yes! We make all of our cakes ourselves  
and often use it in our brownies and  
other chocolatey goodies.

100% success...
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Treat your customers like royalty...

GLAMOUR
EVERYDAY

www.zumadrinks.com



GET YOUR BLING ON
We love the holiday season, any excuse for 
going all out on ultimate recipes with lots 
of toppings and pizzazz. 

Which is where Zuma Gold Dust; the tinsel 
of toppings, comes in. A simple blend 
of sugar, cocoa and edible gold powder, 
our dust will add a golden sheen to any 
steamed milk drink. Free from any artificial 
flavours or preservatives it’s also registered 
for vegetarians and vegans by The Vegan 
Society so can happily be used on any hot 
drinks with steamed mylk (non dairy milks). 

Apply a dusting to a hot chocolate before 
squirting on the whipped cream and the 
gold particles will be taken up around the 
edges of the swirl. Or, sprinkle on top of an 
espresso before pouring your best latte art 
for added definition. Don’t forget to stay 
stocked up through to March and use as a 
dusting on top of espressos for ‘Pots of Gold’ 
to celebrate St Patrick's Day! #ZumaGold

Our Zuma Original is also available in a 
handy 300g shaker. Great for keeping on 
the counter to dust chocolates and mochas, 
this, and Zuma Gold Dust are the perfect 
size to pop in a stocking at Christmas, so 
be sure to boost sales by offering both to 
customers to take home. This also gives 
your customers the chance to enjoy their 
favourite Zuma Hot Chocolate at home  
as it is exactly the same as the chocolate  
in the tins and bags you use in store. 

Like the look of our Zuma Gold stencil? We teamed 
up with our friends at coffeestencils.co.uk to 
produce the Zuma stencil for us. Simply send in 
your design, be it your logo or something different, 
and they will create a stencil just for you, whether 
you want one or one hundred. Using stencils is just 
another way of adding value to your customers' 
experience which will get them talking. Maybe 
invest in a happy birthday stencil to make your 
regular customers feel really valued on their special 
day. Stencils are also an easy way to make your 
drinks look special if your team aren’t quite ready 
to enter any latte art championships! 

Make your mark
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MELLOW

YELLOWChai

TURMERIC WHITE HOT CHOCOLATE
• 1 scoop Zuma White  

Hot Chocolate

• 2 pumps Sweetbird Winter  
Spice Syrup

• 1 mini scoop Zuma Turmeric Chai 

• Steamed milk 

Mix chocolate, 
syrup and turmeric 
with a splash of  
hot water to form  
a paste. Top up 
with steamed  
milk and serve.

Prepare for a turmeric 
take over this winter



YELLOWChai
INTRODUCING ZUMA
TURMERIC CHAI

SPICED CHAI
Our Spiced Chai tastes as good as the chai in India.  
It’s an authentic and warming blend of black tea extract, 
ground ginger and cinnamon. The balance between the 
spices is just right. Approved for vegetarians.

VANILLA CHAI
Our Vanilla Chai takes inspiration from the chai of India. 
It’s a mild blend of black tea extract, ginger and cinnamon 
– with a hint of vanilla. Approved for vegetarians.

Turmeric has been part of Ayurveda 
medicine for hundreds of years, used by 
yoga practitioners who say it helps with 
supple joints. Some suggest it improves 
skin tone and it even alleviates the 
common cold. We recommend you do 
some internet research on the subject and 
you will see why we are so keen to launch 
this new product and why you will be 
seeing it in many high street chains this 
winter. 

Turmeric is a herbal root, related to the 
ginger family and is commonly used in 
Asian and Middle Eastern cooking. It is 
also the key ingredient in the century old 
drink ‘Haldi Doodh’, also known as “Golden 
Milk”, given to children in India at bedtime. 
The stunning yellow of the root makes for 
an impressively bright blend, whether as 
a latte, or served as an early morning shot 
mixed with espresso. 

A spoonful of neat turmeric each day may 
be reputed to do you the world of good but 

it can be a little, shall we say, challenging to 
the palette (take our word for it, we tried!). 
Which is why we have created a delicious 
Zuma Organic Turmeric Chai. Our recipe 
includes the tastes of ginger, vanilla and 
orange, giving balance to the all glowing 
turmeric. It is approved by The Vegan 
Society and is delicious with coconut milk, 
as well as regular dairy. 

We have created a whole host of recipes 
using the newest Zuma Chai downloadable 
from zumadrinks.com/turmericchai

And turmeric makes three...
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Happés

Zuma Frappés are delicious all year round, try 
adding steamed milk for a warming alternative.

VERSATILE
TRULY

SPICED COOKIE LATTE

• ½ scoop Zuma Cookies & Cream Frappé

• 2 pumps Sweetbird Gingerbread Syrup

• Double espresso

• Steamed milk

• Cookie Crumb topping (optional)

Mix frappé with espresso to form a paste. 
Add syrup, stir together and top up with 
steamed milk. Serve with a sprinkle of 
Cookie Crumb topping.

STICKY TOFFEE LATTE

• 1 scoop Zuma Sticky Toffee Frappé

• Double espresso

• Milk

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

18
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VERSATILE

 

Frappés
CRÈME BRULEE FRAPPÉ

• 1 scoop Zuma Cookies  
& Cream Frappé

• 3 pumps Sweetbird Eggnog Syrup

• Milk

• Ice

Fill cup with ice then top up with milk. Pour 
into blender jar, add frappé and syrup, and 
blend until smooth. Generously line cup 
walls with sauce, then pour blended drink 

back into cup and serve.

VEGAN MINT MOCHA FRAPPÉ

• 1 scoop Zuma Non-Dairy  
Vanilla Bean Frappé

• 2 tsp. Zuma 100% Cocoa

• 3 pumps Sweetbird Mint Syrup

• Double espresso

• Coconut milk

• Ice

Fill cup with ice then top up with milk. Pour 
into blender jar, add espresso, frappé, cocoa, 
syrup and blend until smooth. Pour back 

into cup and serve.

From summer to winter, Zuma Frappés 
can still be served all year round to please 
all your customer needs!

We know that customers will enjoy           
ice-blended drinks all year round so it was 
no surprise when this trend was noted by 
Allegra Strategies too. Be sure keep at least 
one on the menu for those unexpected 
orders in cooler months. Zuma Frappé 
powders create creamy, delicious drinks 
every time. Available in 7 flavours, the range 
includes Non-Dairy Vanilla Bean, approved 
by The Vegan Society. It's perfect as a base 
to use with smoothies, purées and sauces to 
create hundreds of vegan friendly recipes. 
Whilst iced frappés may be the choice 

in winter for some, most customers are 
looking for something warming, which is 
where Zuma Frappés versatility really shines. 
When added to steamed milk the powders 
create smooth HappéTM (Hot Frappés). As 
steamed milk is sweeter than cold only 
half a scoop of frappé powder is needed, 
making them really profitable too. There 
are plenty of recipes, one of our favourites 
is the simple Vanilla Bean Frappé and 
coconut milk to create a dairy-free Snowball 
HappéTM, a fantastic vegan alternative to 
white hot chocolate. Whilst Sticky Toffee 
and Cookies & Cream are two of our 
favourites to make basic HappésTM we 
have a few additional recipes below too. 
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Zuma Sauces; improved and even 
yummier in or on your drinks

SAUCY
LET’S GET

www.zumadrinks.com



Our trio of Zuma Sauces offer much more 
than just a last minute finishing flourish, 
and now, with improved recipes, they are 
more versatile than ever.

For some of our customers making hot 
chocolate with sauce is just the way they  
like to do it. For ease of dispensing, for 
speed, for many other reasons, which is why 
we have taken the time over summer to 
develop new recipes for our Dark Chocolate, 
Caramel and White Chocolate Sauces. We 
are sure you are going to see the benefits 
as well as taste them be it in or on a hot 
chocolate, caramel latte or even to add 
some extra depth to your frappés. 

Not only are the sauces great on top they 
are also great in. Use the Dark or White 
Chocolate to make quick and profitable hot 
chocolates and mochas. Just pump 2 pumps 
of Zuma Sauce into a 12oz cup, add a splash 
of water and mix into a smooth paste. Top 
up with steamed milk, pour and serve with 
lots of whipped cream, marshmallows and 
of course more sauce on top! 

With our new Premium pumps you can 
be sure of consistent dosing, and can now 
wash the pumps between bottles. 

zumadrinks.com/collection

CARAMEL DARK HOT CHOCOLATE 

• 1 pump Zuma Caramel Sauce               
plus extra for drizzling

• 1 scoop Zuma 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. 
 
DOUBLE CHOCOLATE MOCHA

• 2 pumps Zuma White Chocolate Sauce

• Zuma Dark Chocolate Sauce for drizzling

• Double espresso

• Steamed milk

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

SQUEEZE, SWIRL, 
DRIZZLE, REPEAT.

How to...
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Zuma White and Caramel Sauces are 
approved for vegetarians by The Vegetarian 
Society and Zuma Dark Chocolate Sauce is 
vegan approved by The Vegan Society.
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VERY 

VERSATILE
Don’t let your #syrupsquad gather  

dust on the back shelf...

Syrups

MINT MATCHA WHITE HOT CHOCOLATE
• ½ scoop Zuma White  

Hot Chocolate

• ½ teaspoon Cosy Organic Matcha

• 3 pumps Sweetbird Mint Syrup

Mix chocolate and matcha with 

a splash of hot water to form a 

paste. Add syrup, stir together 

and top up with steamed milk.



VERSATILESyrups
THE THINKING BEHIND 
THE DRINKING. 
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We know a thing or two about syrups, we 
have spent over ten years creating the 
Sweetbird range to ensure we stay ahead 
of trends and bring you flavours customers 
are going to enjoy. To ensure we really 
know how customers think about syrups 
we commissioned some extensive research 
with Allegra Strategies – the people behind 
London Coffee Festival amongst other 
things. The results were fascinating. They 
confirmed some things we already knew, 
like Vanilla, Caramel and Hazelnut being 
the top choice of syrups. But who would 
have imagined Mint is the flavour people 
want to see more of? The research also told 
us how important it is to offer complete 
drinks rather than just ‘add a shot of syrup’. 

Your customers trust you to give them 
drinks they will enjoy, they don’t want 
to work out flavour combinations for 

themselves. Naming your drink is also 
important – make sure the type of drink 
is clear. Whilst the Mammoth Caramel 
Mountain may sound epic, adding the 
word frappé, hot chocolate or latte on the 
end will help your customers make their 
choice. Most people have a good idea of 
what type of drink they fancy, whether that 
is a coffee, hot chocolate or cold drink. It’s 
up to you to give them the choice of what 
flavour that drink will be. They will scan the 
menu looking for anything that contains 
the word i.e. coffee, hot chocolate, iced tea 
etc. so make it easy for them with clear 
naming and section headers. 

We know for sure when we launch new 
products and create new recipes our ideas 
are based on facts not just fancy. We really 
are Drinking ThinkingTM. 

So, mint huh? The flavour that our survey 
says we need to be offering more of on  
our menus.

Who knew? Well, we sort of did. Back in  
March we featured Mint in the Sweetbird 
Flavour Focus, our monthly download of 
recipes and ideas. To get your copy visit 
hellosweetbird.com/support and download 
all this year's Flavour Focuses. 

Be sure to follow @hellosweetbird to get the 
latest Flavour Focus each month, plus lots of 
recipe ideas and to be the first to hear of new 
products and giveaways.

Make it minty! 
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We know we go on sometimes about how fantastic the Sweetbird 
range of syrups are, all 50 of them but let’s take a minute and go back 
to basics. Our research, and sales, show that by far the top 3 flavours 
are Vanilla, Caramel and Hazelnut. It’s no surprise that at least one of 
these flavours will appear on the majority of menus not only because 
of their popularity, but because of their versatility. Whilst drinks such 
as a Caramel Latte or Hazelnut Cappuccino are menu staples don’t 
be limited to using these flavours in only one drink. Hazelnut Syrup is 
delicious in hot chocolate, whether milk or dark, and Vanilla can be 
used in any number of other recipes from a Vanilla Matcha Latte to  
a Praline Mocha. They also work well when added to frappés or even  
to make milkshakes. 

If you need recipe inspiration take a visit to hellosweetbird.com  
where all your syrup based needs will be met!

Never underestimate the continuing 
pull of the 3 top flavours

CLASSIC
ALWAYS A

THE TRADITIONAL TRIO

Add a smooth nuttiness to 
your latte, or the classic taste of 
caramelised yumminess. Beautiful 
creamy vanilla is a great place to 
start for many recipes. 
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Introducing our new delicious Sweetbird 
Sugar-free Gingerbread Syrup

YUMMINESS
SPICED LIGHT 

NEW

 



YUMMINESS

 

WARM, SPICY AND
NOW SUGAR-FREE
It would be rare to find a customer 
who doesn’t have fond memories of 
gingerbread, be it decorating gingerbread 
men as a child or building gingerbread 
houses. As the fourth biggest selling syrup 
it is no surprise it featured on all high street 
winter menus last year. A perfect partner 
to white or dark hot chocolate (just add 
2 pumps when you make the paste), this 
syrup also works wonderfully in creamy 
cappuccinos. Our brand new sugar-free 
version is just as delicious as the original, 
and is made with natural ginger and 

cinnamon flavours. It is of course free from 
artificial colours, high fructose corn syrup 
and is 100% GMO free. 

And as it is a Sweetbird Syrup it is approved 
by The Vegan Society. At only 92 calories* 
for a 12oz latte made with skimmed milk, 
you can offer customers their favourite drink 
without the calories. Some of our favourite 
recipes using gingerbread are below, what 
will you use it for? Share your creations on 
Twitter #syrupsquad

When we launched Sweetbird Syrups over 10 years ago little did we know that  
sugar-free would become the must have product it is today. 

GINGERBREAD WHITE HOT 
CHOCOLATE

Mix 1 scoop of Zuma White Hot Chocolate 
powder with a little hot water, then add 2 
pumps Sweetbird Sugar-free Gingerbread 
Syrup. Top with steamed milk and serve. 

LEMON & GINGER HOT FRUIT SOOTHIETM

Add 2 pumps of Sweetbird Sugar-free 
Gingerbread Syrup and 50ml of Sweetbird 
Lemon Smoothie into a cup. Top with hot 
water and serve. 

GINGERBREAD MOCHA
Combine 2 pumps Sweetbird Sugar-free 
Gingerbread Syrup with hot chocolate 
powder and a single espresso. Stir to a 
paste. Top up with freshly steamed milk.

*92 calories/388 kJ. Average values per serve, made with 250ml skimmed milk, 60ml espresso & 15ml sugar-free syrup.  

 
 

Be sure to shout loud and  
proud about your sugar-free 

syrups after the holiday season 
for customers looking to 

keep the calorie 
count down

 

HAPPY
NEW YEAR!

How to...
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Sweetbird Iced Teas and Lemonades; 
quick, easy and bursting with flavour 

REFRESHED
PROFITS 



REFRESHED

SWEETBIRD ICED TEA AND  
LEMONADE SYRUPS: 

Iced Tea: Original, Raspberry, Peach, 
Jasmine Lime, Passionfruit Lemon, 

Iced Green Teas: Cucumber & Mint, 
Watermelon. 

Sweetbird Lemonades: Traditional 
Lemonade, Pink Grapefruit, Raspberry 
& Pomegranate.

THIRST QUENCHING DRINKS 
ARE ALWAYS IN SEASON

Lemonades saw a high surge in popularity 
this summer, popping up across menus 
in many forms; still, sparkling and even 
blended. Sweetbird Lemonade Syrups come 
in 3 tongue tingling flavours – Traditional 
Lemonade, Pink Grapefruit, and the newest 
addition, Raspberry & Pomegranate; just the 
right combination of tart and sharp. Rather 
like Sweetbird himself. 

Sweetbird Iced Tea Syrups offer just as easy an 
option. Rather then brewing and cooling tea 
to the same strength each time, three pumps 
of any of the seven Iced Tea Syrups gives you 
consistent drinks every time. So whether your 
staff have been with you one week or five 
years, they will be serving the same quality of 
drink to your customers. This quick serve style 
comes into its own during busy periods, or 
just make up jugs of each in the fridge, ready 
to pour and go. As with all the Sweetbird 
range, these syrups are so very versatile, as the 
delicious recipes on the right will show. 

Both Sweetbird Lemonade and Iced Tea 
Syrups are free from anything rubbish and 
are approved by The Vegan Society. 

RASPBERRY & POMEGRANATE PUNCH
Pour 15ml Sweetbird Raspberry Purée, 
2 pumps Sweetbird Raspberry & 
Pomegranate Lemonade Syrup, 1 pump 
Sweetbird Lemon Syrup with 1 pump 
Sweetbird Winter Spice Syrup into cup.  
Top up with hot water, stir and serve  
with fresh raspberries.

RASPBERRY & ORANGE ICED TEA
Add 3 pumps Sweetbird Raspberry Iced Tea 
Syrup and 1 pump Sweetbird Orange Syrup 
into a glass, top up to ¾ with water and 
stir. Add a few ice cubes to finish. Garnish 
with a slice of orange, or even a couple of 
raspberries if you’re feeling flashy. 

Should you tailor your menu to the seasons? Yes. 100% yes. Should you swap 
everything with ice for a menu full of hot chocolate and mochas come winter? 
No, definitely not; customers will be thirsty and looking for refreshment 365, 
24/7 so keep those still and sparkling choices available all year.

How to...
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DESSERTS 
DELICIOUS DRINKABLE

• 2 pumps Sweetbird Toffee 
Apple Syrup

• 1 pump Sweetbird 
Cinnamon Syrup

• ½ scoop Zuma Non-Dairy 
Vanilla Bean Frappé

• Double espresso

• Steamed milk

Mix frappé and espresso to 
form a paste, then add syrup. 
Top up with steamed milk, 
stir and serve.

• ½ scoop Zuma Non-Dairy 
Vanilla Bean Frappé

• 1 pump Zuma Caramel 
Sauce plus extra for 
drizzling

• 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.

• 1 scoop Zuma Fairtrade 
Dark Hot Chocolate

• 2 pumps Sweetbird  
Cherry Syrup

• Zuma Dark Chocolate 
Sauce for drizzling

• Steamed milk

• Whipped cream

Mix chocolate and syrup 
with a splash of hot water 
to form a paste. Top up with 
steamed milk and stir. Top 
with whipped cream and  
a drizzle of sauce.

• ½ scoop Zuma Fairtrade 
Dark Hot Chocolate

• 1 pump Sweetbird  
Fudge Syrup

• Double espresso

• Steamed milk

• Zuma Dark Chocolate

• Sauce for drizzling

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

APPLE STRUDEL LATTE

CRÈME CARAMEL LATTE

BLACK FOREST HOT CHOCOLATE

HOT FUDGE BROWNIE LATTE
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• 2 pumps Sweetbird Salted 
Caramel Syrup

• ½ scoop Zuma Sticky 
Toffee Frappé

• Steamed milk

Mix frappé with a splash of 
water to form a paste. Add 
syrup, stir together and top 
up with steamed milk.

• 1 pump Sweetbird 
Toffee Apple Syrup

• 2 pumps Sweetbird 
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). 

• 2 pumps Sweetbird  
Cherry Syrup

• 1 pump Sweetbird  
Amaretto Syrup

• Sweetbird Raspberry 
Purée for drizzling

• Whipped cream

• Double espresso

• Steamed milk

Combine syrup and espresso 
in a cup, top up with 
steamed milk, cream, purée 
and serve.

• 50ml Sweetbird Raspberry 
& Blackcurrant Smoothie

• 2 pumps Sweetbird 
Cinnamon Syrup 

• Sweetbird Raspberry 
Purée for drizzling

• Hot water

Add smoothie and syrup 
to the cup. Top up with hot 
water, stir and serve.

• 1 scoop Zuma Fairtrade 
Dark Hot Chocolate

• 1 pump Zuma Caramel 

• 1 double espresso

• Sauce plus extra for 
drizzling

• 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 
whipped cream, cookie crumb 
and extra drizzle of sauce.

STICKY SALTED CARAMEL HAPPÉTM  

MINCE PIE LATTE

CLASSIC BAKEWELL LATTE

BERRY CRUMBLE SOOTHIETM

TIRAMISU LATTE
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Keep smoothie sales ticking over  
all year round

S(M)OOTHIESTM
WINTER



It’s not just Sweetbird Original Fruit 
Smoothies that work as SoothiesTM. 

Our 100% Fruit & Vegetable Smoothies 
pack quite a punch too – particularly 
the Raspberry, Blackcurrant and 
Beetroot, a real winter warmer. With 
no added sugar, just the natural sugar 
found in the fruit and veg, a 12oz 
serving counts as one of your five a day. 

{...say goodbye to summer only smoothies too}

SWEETBIRD SMOOTHIES DELIVER 
PROFITS AND FLAVOUR WITH 
EVERY SIP, HOT OR COLD. 

HOT PEACH PUNCH SOOTHIETM

• 50ml Sweetbird Peach Smoothie

• 1 pump Sweetbird Orange Syrup

• 1 pump Sweetbird Lemon Syrup

• 1 pump Sweetbird Winter Spice Syrup

• Hot water

• Fresh slices of lemon

Pour smoothie into cup and add syrup. 
Top up with hot water, stir and serve 
with a couple of slices of fresh lemon.

HOT LEMON & MINT SOOTHIETM

• 100ml Sweetbird Lemon Smoothie

• 3 pumps Sweetbird Mint Syrup

• Hot water

Add smoothie and syrup to cup, top  
up with hot water. Stir and serve with  
a slice of lemon and a fresh mint leaf.

Whilst we don’t like to blow our own 
trumpet we were flattered to see how 
so many of the high street chains 
offered hot fruit punches, (or SoothiesTM 
as we like to call them) on their winter 
menus last year. This idea is sure to 
grow in popularity as customers look 
for fruit alternatives to tea, coffee or 
chocolate. Sweetbird Original and 100% 
Fruit & Vegetable Smoothies offer great 
profits and consistent flavour all year 

round. Using Sweetbird Smoothies 
to make hot SoothiesTM is so easy, and 
great for profits too – you only need hot 
water and 50ml of mix for a 12oz drink. 
Adding a splash of syrup to create new 
and exciting recipes, some of which are 
below, is another way to add interest at 
very little cost. We'd love to hear about 
your SoothiesTM – share your photos 
and recipes on Facebook, Twitter or 
Instagram @hellosweetbird. 
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Milkshakes, cocktails, mocktails, 
smoothies or sodas; whatever your 
needs our versatile Sweetbird Purées 
come in 6 fabulous flavours to suit. 
Packed full of real fruit they are free 
from artificial flavours and colours and 
are approved by The Vegan Society. 
Sweetbird Fruit Purées do not need 
refrigerating, they can happily live 
on the counter for four weeks from 
opening, saving space in your fridge. 

Sweetbird Purées also work really well 
in hot drinks too. Adding a pump of 
raspberry or coconut to hot chocolate 
adds real depth, whilst a hot toddy of 
passionfruit is delicious. Whether you 

use them in or on your drinks they are 
sure to add a fruity punch to hot and 
cold drinks alike. 

Our new Premium Pump works with 
the Fruit Purées. It can be taken apart 
and cleaned meaning you can use it 
multiple times. 

Sweetbird Purées have hundreds of 
uses so start experimenting...

CREATIVE
TOTALLY

RASPBERRY BAKEWELL LATTE
• 1 pump Sweetbird Raspberry Purée

• 1 pump Sweetbird Amaretto Syrup

• Double espresso

• Steamed milk

• Whipped cream (optional)

Combine syrup, purée and espresso 
in a cup, top up with steamed milk. 
Serve with whipped cream and extra 
drizzle of purée (optional).

CREAMY COCONUT HOT CHOCOLATE
• 1 pump Sweetbird Coconut Purée

• 1 scoop Zuma 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.

How to...

35



®

CUPPA
A COSY

Our range of traditional teas and 
infusions – the perfect way to relax



MANY MORE OPTIONS 
THAN ONE LUMP OR TWO...

BREAKFAST a blend of Assam  
and Nilgiri teas – a classic tea for  
all day drinking.

DECAF all the flavour of our 
Breakfast Tea with none of  
the caffeine

EARL GREY with fragrant Bergamot. 
The perfect afternoon tea.

ROOIBOS naturally caffeine-free 
South African Redbush tea with 
aromatic Vanilla.

CHAMOMILE naturally sweetened 
with Liquorice.

PEPPERMINT 100% Egyptian 
Peppermint – crisp, fresh and clean.

BLUEBERRY with Hibiscus & 
Rosehips – very fruity!

LEMON GREEN Sencha green tea 
with Lemon.

JASMINE GREEN Chunmee green 
tea with Jasmine.

All the tea...GRAPEFRUIT HOT TEA TODDY
• 1 bag Cosy Breakfast Tea

• 2 pumps Sweetbird Pink Grapefruit Lemonade

• 1 pump Sweetbird Lemon Syrup

• Ground cinnamon & honey (optional)

Brew a cup of Breakfast Tea in a steaming pitcher.  
Add syrup, cinnamon and honey, steam together  

until frothy. Pour into cup and serve.

SPICED HOLIDAY TEA
• 3 Cosy Breakfast teabags

• 4 star anise

• 1 cinnamon stick

• 3 tbsp. honey

• 2 tbsp. lemon juice

• 2 cloves

To make this festive treat, put a pan on to boil 
with enough water to make four mugs of tea. 
Once the water is boiling pop in the teabags, star 
anise, cinnamon stick and cloves and simmer for 
3-5 minutes. When the time’s up, stir in the lemon 
juice and honey and pour into mugs. Sweeten to 

taste with more honey if required.

LONDON FOG 
• 1 Cosy Earl Grey teabag 

• 1 pump Sweetbird Vanilla Syrup

• Steamed milk 

Brew half a cup of tea, and add the syrup. Top with  

the steamed milk, sit back and relax with this classic. 

BERRY HOT TODDY 
• 1 Cosy Blueberry teabag

• 2 pumps Sweetbird Raspberry Purée

• 1 pump Sweetbird Lemon Syrup

• 1 pump Sweetbird Winter Spice Syrup

Brew a cup of Blueberry tea in a steaming pitcher,  
add purée and syrup. Steam together, pour into  
cup and serve.

Cosy Teas offer fantastic choice in the range, with 9 Organic brews to choose from, 
including three Fairtrade too. But, don’t think just because they are tea they are not as 
versatile as all our other drinks – far from it. We hope the recipes below will inspire 

you to make more with your tea range too.
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Cosy Matcha is the easy way to add this  
on trend drink to your menu in many ways

BOOST
MIGHTY GREEN

THE LATEST SCOOP
We have sourced a teeny tiny new mini 
scoop which is the perfect measure for 
both Cosy Matcha and Zuma Turmeric 
Chai - be sure to order some for 
consistency in your drinks, essential for 
customer satisfaction, and costings.  
If you don't have a scoop it's 1.5 tsp.



For the true matcha lover who wants to enjoy their matcha in 
lattes, frappés, or even iced tea, free from any additional flavours 
Cosy Matcha is the answer. 

Matcha is big news these days, a finely ground powder of specially 
grown and processed green tea it’s health benefits are reported to 
be many. Cosy Matcha is a culinary grade; high in fibre and protein. 
It is 100% organic; meaning nothing has been added or taken away. 
It has a fresh grassy flavour and is the purest way to get your green 
tea boost. A half teaspoon of this, mixed into your morning hot milk 
or water, and you’re in for a gentle long-lasting boost. Don’t limit 
yourself to Matcha Lattes - add any of the recipes below to your 
menu to give matcha fans something different to enjoy. All these 
recipes suggest 1 mini scoop of Matcha but can add more to taste. 

MATCHA CHAI LATTE
• 1 scoop Zuma Spiced Chai

• 1 scoop Cosy 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.

MINT MATCHA LATTE
• 2 pumps Sweetbird  

Mint Syrup

• 1 pump Sweetbird French 
Vanilla Syrup

• 1 scoop Cosy 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.

MILD MATCHA
VANILLA LATTE
• ½ scoop Zuma Non-Dairy 

Vanilla Bean Frappé

• 1 scoop Cosy Organic Matcha 

• Steamed milk 

Whisk matcha with a splash 
of warm water or milk then 
add frappé and mix to form 
a paste. Stir together and top 
up with steamed milk.

ALMOND MATCHA LATTE
• 2 pumps Sweetbird  

Almond Syrup

• 1 scoop Cosy Organic Matcha 

• Steamed almond milk

Whisk matcha with a splash 
of warm water or milk, then 
add syrup and stir together. 
Top up with steamed milk.

PUMPKIN SPICE 
MATCHA LATTE
• 2 pumps Sweetbird 

Pumpkin Spice Syrup

• 1 scoop Cosy Organic Matcha

• Steamed milk 

Whisk matcha with a splash 
of warm water or milk to 
form a paste, add syrup and 
stir together. Top up with 
steamed milk.

MATCHA LIME REFRESHER
• 1 scoop Cosy Organic Matcha

• 3 pumps Sweetbird 
Lime Syrup

• Lime slice

• Water & ice

Whisk matcha with a splash 
of 30ml cold 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.

MANGO MATCHA
SUPER SMOOTHIE
• Sweetbird Mango, Orange 

& Carrot Smoothie

• 1 scoop Zuma Yogurt Frappé

• 1 scoop Cosy Organic Matcha

• Ice

• 1 tsp chia seeds (optional)

Fill cup with ice then top with 
smoothie. Pour into blender, 
add frappé, matcha and chia 
seeds (if using). Blend until 
smooth then pour back into 
cup to serve.

DARK MATCHA 
HOT CHOCOLATE
• 1 scoop Zuma Fairtrade 

Dark Hot Chocolate

• 1 scoop Cosy Organic Matcha 

• Steamed milk

Whisk matcha with a splash 
of warm water or milk to form 
a paste. Stir together and top 
up with steamed milk.

COCONUT MATCHA LATTE
• 1 pump Sweetbird 

Coconut Purée

• 1 scoop Cosy 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 up with 
steamed milk.
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Recipes
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Add any or all of these recipes 
over the festive season to 
keep your menu fresh and 
interesting for your regular 
customers, and to ensure 
new customers keep coming 
back. All the products listed 
are of course Sweetbird, Zuma 
or Cosy. For lots more recipe 
inspiration be sure to follow    
@hellosweetbird on social 
media. 

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. 
Drizzle cup walls with dark 
sauce and top up with milk. 
Finish with an extra drizzle of 
dark sauce.

WHITE CHOCOLATE CHERRY
ICED MOCHA
• 2 pumps White Chocolate 

syrup

• 1 double espresso

• 1 pump Cherry syrup

• 1 scoop Non-Dairy Vanilla 
Bean Frappé

• Ice, milk.

Fill cup with ice, add espresso, 
top up with milk and pour 
into blender jar. Add syrups, 
espresso, and frappé. Blend 
until smooth. Pour back into 
cup and serve with a cherry 
on top. 

AFTER 9 FRAPPÉ
• 1 scoop Chocolate Frappé

• 3 pumps Irish Cream Syrup

• 2 pumps Mint Syrup

• Milk / ice

Fill cup with ice then top up 
with milk. Pour into blender 
jar, add frappé and syrup. 
Blend until smooth then pour 
back into cup and serve.

MINT MOCHA CRACKER
• 3 pumps Mint Syrup

• 1 scoop Fairtrade Dark 
Hot Chocolate

• Double espresso

• Steamed milk

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

PUMPKIN SPICE LATTE
• Double shot espresso

• 2 pumps Pumpkin 
Spice syrup

• Steamed milk

• Cinnamon (to finish)

Combine syrup with espresso, 
top up with steamed milk and 
dust with cinnamon to finish.

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.

SALTED NUTCRACKER
HOT CHOCOLATE
• 2 pumps Peanut Butter 

Syrup

• 1 pump Salted Caramel 
Syrup

• 1 scoop Fairtrade Dark 
Hot Chocolate

• Steamed milk

Mix chocolate with a splash 
of water to form a paste. Add 
syrups, stir together and top 
up with steamed milk.

BUTTER PECAN LATTE
• 1 pump Butterscotch Syrup

• 1 pump Hazelnut Syrup 

• 1 pump Almond Syrup

• Double espresso

• Steamed milk

Combine all the syrup with a 
double espresso then top up 
with freshly steamed milk.

SPICED TOFFEE
CHRISTMAS CHAI
• 1 scoop Spiced Chai 

• 2 pumps Toffee Apple 
Syrup

• Gold Dust

• Steamed milk

Mix chai with hot water, 
add syrup and top up with 
steamed milk. Sprinkle with 
Zuma Gold Dust for a really 
festive treat. 

WINTER SPICED
HOT CHOCOLATE
• 1 scoop Fairtrade Dark  

Hot Chocolate

• 2 pumps Cinnamon Syrup

• ½ teaspoon Organic Matcha 

• Steamed milk

Whisk chocolate, matcha and 
syrup with a splash of hot 
water or milk to form a paste. 
Top up with steamed milk  
and finish with a sprinkle  
of ground cinnamon.

CHOCOLATE CARAMEL BLISS
• 2 pumps Dark 

Chocolate Sauce

• 2 pumps Caramel Syrup

• Double espresso

• Steamed milk

• Whipped cream

Combine the sauce, syrup 
and espresso in a cup, top up 
with milk, stir and top with 
whipped cream and drizzle  
a little syrup over the cream. 

ROYAL GINGER SPICED 
CHOCOLATE
• 2 pumps Gingerbread syrup

• 1 scoop Double Hot 
Chocolate

• Steamed milk

• Gold Dust

Mix chocolate and syrup with 
a splash of hot water to form 
a paste. Top up with steamed 
milk, sprinkle with Gold Dust. 

@hellosweetbird



Cup to customer technology in the quietest 
commercial blender; the Blendtec Stealth 895 NBSTM

JARLESS BLENDING
INTRODUCING
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We get excited about blenders, especially 
Blendtec Blenders, who we have been 
partners with for over 15 years. 

So when they told us about their new in-cup 
blending Stealth 895 NBSTM we couldn’t wait  
to show it off to the industry at the Caffè 
Culture show in London. Customers were 
amazed to see how quick and easy it is to 
blend one drink to order - without using 
jars. Perfect for operations where space and 
washing up facilities are limited, such as 
mobile units and bikes. 

So, what exactly is so special about this 
revolutionary new blender? The Stealth 
895 NBSTM combines durability, power, a 
tactile touch pad and the innovative cup to 
customer technology, saving time resource 
and money. Simply put, it’s the quietest, most 
advanced commercial blender on the planet. 

Stealth Technology ensures an  
uninterrupted atmosphere
The Stealth 895 NBSTM includes a sleek  
sound enclosure and proprietary airflow 
innovations that enable operation at nearly  
the sound level of a normal conversation.

Jarless blending, the forefront of innovation
Why waste ingredients when you can have 
perfectly portioned drinks and smoothies 
blended right in the cup you give your 
customer? The Nitro Blending System 
minimises waste, saves time, and increases  
your profit margin.

Built to save time and money
All Blendtec Blenders are built to meet the 
unique needs of the commercial customer. 
Each feature delivers effortless operation  
and is designed to reduce overall cost. 

While we are all about the smoothies  
and frappés when it comes to blenders, 
there are hundreds of delicious recipes  
for bakes, butters and dips at
www.blendtec.com/recipes

BANANA BREAD
• 2 ripe bananas (approx. 1 cup, mashed)
• ½ cup low-fat vanilla yogurt
• ¾ cup granulated sugar
• ¼ cup coconut oil
• 6 eggs
• ½ tsp vanilla extract
• 1½ cups all-purpose or  

whole wheat flour
• 1 tsp baking soda
• 1 tsp salt
• ½ cup walnuts (optional)

• ½ cup chocolate chips (optional)

METHOD
1. Preheat oven to 180°C.
2.  Add bananas, yogurt, sugar, oil, eggs, and 

vanilla to WildSide+ jar. Secure lid and  
blend on a Medium to Medium-Low  
speed for 30 seconds.

3.  Add flour, baking soda, and salt to jar  
and secure lid. Press Pulse 3–5 times or  
until dry ingredients are incorporated;  
do not over-blend.

4.  Add chocolate chips or walnuts if desired, 
and press Pulse twice to blend.

5.  Pour batter into greased loaf pan. Use 1 
(one) 9-x-5 inch loaf pan and bake for 50–60 
minutes. Or use 4 (four) mini 5-x-3 inch loaf 
pans and bake for 25–30 minutes.

THE FOREFRONT OF INNOVATION

Blend & Bake



LESS CALORIES

Add some of these recipes to your menu, 
all under 200 calories for a 12oz drink

FULL FLAVOUR



FULL FLAVOUR less is more 
SKINNY CARAMEL LATTE  
92 calories / 390 kJ*
• Double espresso (60ml)

• 2 pumps Sweetbird Sugar-
Free Caramel Syrup (15ml)

• Skimmed milk (250ml)

Pour espresso shots, add syrup 
and top with steamed milk.

SKINNY VANILLA LATTE 
92 calories / 388 kJ* 
• Double espresso (60ml)

• 2 pumps Sweetbird Sugar-
Free Vanilla Syrup (15ml)

• Skimmed milk (250ml)

Pour espresso shots, add syrup 
and top with steamed milk. 

COCONILLA MATCHA LATTE 

60 calories / 256 kJ* 
• 1 mini scoop Cosy 

Matcha (1.5g)

• 3 pumps Sweetbird Sugar-
Free Vanilla Syrup (22.5ml)

• Coconut milk (250ml)

Whisk Matcha with splash of 
warm water or milk and syrup 
to form a paste. Top up with 
steamed coconut milk. 

SWEETBIRD ICED TEAS
Average 74 calories 315 kJ*
• 3 pumps any flavour 

Sweetbird Iced Tea  
Syrup (22.5ml)

• Still or sparkling water

Half fill glass with ice, add  
3 pumps Sweetbird Iced Tea 
syrup, top with water, stir  
and serve.

HOT CHOCONUT 

184 calories / 777 kJ*
• 1 scoop Zuma Fairtrade 

Dark Hot Chocolate (28g)

• 2 pumps Sweetbird Sugar-
Free Hazelnut Syrup (15ml)

• Coconut milk (250ml)

• Mini marshmallows (10g) 

Mix hot chocolate with a splash 
of hot water and syrup to form 
a paste. Top with steamed 
coconut milk, marshmallows 
and a dusting of cocoa.

MINT CHOC CHIP HOT CHOCOLATE 
198 calories / 841 kJ* 
• 1 scoop Zuma Fairtrade 

Dark Hot Chocolate (28g)

• 2 pumps of Sweetbird Mint 
Syrup (15ml)

• Coconut milk (250ml)

• Cookie Crumb (2g)

Mix hot chocolate with a 
splash of hot water and syrup 
to form a paste. Top with 
steamed coconut milk and 
Cookie Crumb. 

RED VELVET RASPBERRY HOT 
CHOCOLATE 

199 calories / 847 kJ* 

• 1 scoop Zuma Fairtrade 
Dark Hot Chocolate (28g)

• 2 pumps Sweetbird 
Raspberry Syrup (15ml)

• Coconut milk (250ml)

• Zuma Gold Dust (1g)

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

TURMERIC CHAI HOT CHOCOLATE
199 calories / 843 kJ* 
• 1 scoop Zuma Fairtrade 

Dark Hot Chocolate (28g)

• 2 mini scoops Zuma 
Turmeric Chai (3g)

• Skimmed milk (250ml)

• Zuma Gold Dust (1g)

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

SWEETBIRD LEMONADES
Average 96 calories 407 kJ*    
• 4 pumps any flavour 

Sweetbird Lemonade  
Syrup (30ml)

• Still or sparkling water

• Ice

• Slice of lemon (optional)

Add syrup to glass then fill 
to ¾ with water. Give it a stir, 
then top with fruit and ice. 

SKINNY CARAMEL CRISP MOCHA 

168 calories / 707 kJ* 
• Double espresso (60ml)

• 1 scoop Zuma 100% 
Organic Cocoa (14g)

• 3 pumps Sweetbird Sugar-
Free Caramel Syrup (22.5ml)

• Skimmed milk (180g)

• Reduced fat whipped  
cream (15g)

• Triple Chocolate Crispies (3g)

Mix espresso and cocoa 
powder and syrup to form a 
paste. Top with steamed milk, 
reduced fat whipped cream 
and Triple Chocolate Crispies. 

45*Average values per serve when made as shown.



THE FINISHING

TOUCHToppings



Toppings
A CHERRY ON TOP, THE ICING
ON THE CAKE; IT'S THE LITTLE 
DETAILS THAT COUNT
Our research into syrups has taught 
us many things, one of the most 
interesting being that customers 
see their trips to coffee shops as 
an affordable luxury in somewhat 
austere times*. 

Ok, so consumers may not be 
splashing out on new cars, or fancy 
holidays but the money spent on 
smaller treats has not dried up. We 
also know when people order a Triple 
Chocolate Freakshake with extra 
chocolate, cream, then more extra 
chocolate and cream they are more 
likely to be enjoying this as a dessert, 

rather than something for refreshment. 
So go all out. Don’t hold back, go 
wild for whipped cream, full tilt for 
toppings, go silly for sauce. Customers 
know they want to be treated to 
something special so be sure to offer 
the whole kit and caboodle before 
someone else does. 

Our range of five toppings are just the 
ticket, choose from Cookie Crumb, 
Mini Rainbow Beans, Triple Chocolate 
Crispies, and now our new Toffee 
Crunch and Golden Balls which will be 
perfect for Christmas, Valentine's day, 
and St Patrick's Day. 

We faced a public outrage when we 
stopped our Caramel Crunch topping 
last year, we’re sorry, really. To make it up 
to you we are introducing our delicious 
new Toffee Crunch, kind of the same, but 
better, with more crunch, and more, er, 
toffee.... Also joining our family of toppings 
are Golden Balls, chocolate coated, 
crunchy, malty and gold - baubles away! 
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SEASON

SELECTIONS
A few choice products can keep menus 

on point all winter long...

We are sure by now you will have come to 
understand just how much we encourage 
mixing and matching our products. 

We are all about range rationalisation 
– if you stock Zuma Hot Chocolate you 
could use it to make delicious chocolate 
frappés, rather than stocking separate 
frappé powder. This leaves more 
counter space too for something  
new and exciting! 

We develop all our products with this in 
mind, asking not only how does it work 
on it's own, but what else can be made 
with it. We also know our customers do 
not have endless budgets to add new 
products, or limitless space to stock 
them. When it comes to winter, just a 
few adjustments or additions to your 
existing stock is all that's needed to 
create delicious new choices for your 
customers to enjoy...



SELECTIONS
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Order these...
• Zuma Dark Hot Chocolate

• Zuma White Hot Chocolate

• Sweetbird Sugar-free  
Gingerbread Syrup 

• Sweetbird Salted 
Caramel Syrup 

• Sweetbird Pumpkin 
Spice Syrup

• Sweetbird Toffee 
Apple Syrup

• Sweetbird Raspberry &  
Blackcurrant Smoothie 

• Zuma Caramel Sauce 

• Cookie Crumb Topping

• Toffee Crunch Topping

• Zuma Gold Dust

• White Hot Chocolate

• Dark Hot Chocolate 

• Salted Caramel White Hot 
Chocolate with Gold Dust

• Gingerbread White  
Hot Chocolate

• Dark Hot Chocolate  
with Gingerbread  
& Cookie Crumb

• Pumpkin Latte with 
Caramel Sauce drizzle

• Toffee Apple Cappuccino 
with Toffee Crunch and 
Gold Dust

• Mince Pie Hot Chocolate 
(Toffee Apple and Pumpkin 
Spice Syrups)

• Gingerbread Dark  
Hot Chocolate with  
Cookie Crumb

• Berry Dark Hot Chocolate –  
made with Raspberry and 
Blackcurrant Smoothie

• Hot Berry SoothieTM

• Berry Crumble  
SoothieTM (made with 
Gingerbread Syrup)

• Caramel Latte (made  
with Caramel Sauce) 

• Salted Caramel Latte

• Toffee Apple White  
Hot Chocolate

...to make these...

and more...
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Pioneers of gluten-free baking since 
2009, Kent & Fraser is a dedicated 
artisan producer of gluten-free 
and wheat-free baked goods. Kent 
& Fraser are focused on producing 
outstanding products that are as good 
as, if not better than, their conventional  
wheat-based counterparts. 

Avoiding gluten shouldn’t mean 
avoiding great tasting food and Kent 
& Fraser are wholeheartedly driven by 
their passion to develop and produce 

exceptional gluten-free and wheat-free 
baked goods that can be enjoyed by 
all. These perfectly portioned packs are 
just the ticket for those living a busy 
gluten-free life and want to have a 
little bit of sweet indulgence to hand. 
They are made with 100% natural 
ingredients, contain no additives or 
preservatives and are gluten-free, 
wheat-free and egg-free. Each case 
contains one display tray and 36 x twin 
packs of one flavour. 

Kent & Fraser gluten-free cookies.

COOKIE
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FEEL GOOD

VANILLA BUTTER CRUNCH
Pack of two delectable biscuits   
infused with the mellow perfection  
of pure Madagascan vanilla and  
made deliciously rich with creamy 
butter and muscovado sugar.

CHOC CHIP COOKIES
Two cookies made with dark  
chocolate chips, creamy butter  
and light muscovado sugar. The  
perfect recipe for an all-time classic 
that is simply hard to resist. 

SPICY GINGER COOKIES
Pack of two spicy cookies with  
a remarkably big flavour where  
the mellow sweetness of spice  
blends with the deliciously subtle  
heat of crushed stem ginger. 

LEMON BUTTER SHORTBREAD
A delicious duo of delicate shortbread 
made with creamy butter, sharp lemon 
juice and the added zing of freshly 
grated lemon zest. 

Flavours



Post your orders for these cups  
with your letter to Santa

FESTIVE LOVE
FEEL THE
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Our festive cups are getting quite the cult following;  
this year's first enquiries received in May, wowzer...
 
We've created a more contemporary design this year, 
deliberately not too specifically for Christmas so they 
will add some festive cheer to your customers' day all 
through the colder months. Available in 12oz Holiday 
Baubles or 8oz Festive Forest they are double walled 
so do away with the need for an extra sleeve. As with 
last year, once they’re gone, they’re gone – so be sure 
to order now! 

OH BABY IT’S 
COLD OUTSIDE...

If you are happy with your existing cups but would still 
like to add some flair to your takeaway sales choose 
our Masquerade Clutches. With 6 fun designs in each 
case they will be a talking point for kids and adults 
alike. Use the blank side of the clutch as a loyalty card, 
encouraging customers to reuse their sleeve at the 
same time. 

Tailor your takeaway



Why your espresso machine might be 
leaving a bad taste in your customers' mouth.

CLEAN
A SIMPLE
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Choosing the best beans 
possible doesn’t make a 
bit of difference if your 
machine isn't kept fresh 
and clean. Cafetto Evo is 
BFA (Biological Farmers 
of Australia) certified so is 
suitable for use in coffee 
machines using organic 
coffee, the only one of it's 
kind. Cafetto are also the 
proud sponsors of the World 
Barista Championship so 
have been tested by the 
best baristas in the world. 
We asked our friends there 
to tell us exactly where we 
could be going wrong...

You haven’t changed your coffee 
beans, your grind settings and 
your water filter has recently 
been changed, so why doesn’t 
your espresso taste quite as 
good as it used to? 

It could be as simple as regular 
cleaning and maintenance of 
your machine. 

Did you know that you should  
be cleaning your espresso 
machine every day with  
a backflush powder? 

Did you know that the reason 
for this is more than just keeping 
your machine running efficiently? 

Did you know that the second-
rate taste profile from a dirty 
machine is not just because of 
stale coffee residues and oils? 

A clean machine can 
drastically affect the taste  
of your coffee. 

HERE’S WHY:

When you backflush your 
espresso machine, you clean 
coffee oils and grinds from the 
shower head and group seal. 

SHOWER HEAD

This is where hot water hits 
the filter in the group handle 
filled with coffee grinds. 

Now, imagine that shower 
head is partially blocked 
because it hasn’t been 
cleaned regularly. All the 
water funnels to one part of 
the group head. The result 
is OVER EXTRACTION of the 
coffee grinds, resulting in 
poor crema and a bitter taste. 

It can become much worse, 
of course, if the shower 
screen is completely blocked, 
meaning no water can pass 
through to make an espresso. 
This may result in a service 
call to get your machine back 
up and running!

Tips for keeping your coffee 
tasting great and your 
machine in good health:

EVERY DAY

At the end of each day 
backflush the machine using 
a product like Cafetto Evo® or 
Espresso Clean®.

After backflushing, clean the 
group head, shower screen 
and around the group seal 
with a Pallo Coffee Tool to 
clean away any coffee grounds 
left after backflushing.

Soak steam wand nozzles in 
hot water, then use a Pallo 
Steamy Wanda tool to clean 
inside it. Rinse and wipe clean.

Remove the drip tray, clean, 
rinse and wipe dry.

Remove steam wand nozzles 
and soak in hot water with 
Cafetto cleaning liquid.

Give the exterior of the 
machine a once over with a 
soft damp cloth and wipe dry.

EVERY WEEK

For a deep clean Cafetto 
recommend removing 
shower plates etc, but speak 
to your machine provider for 
guidance before attempting.

For ‘How-to’ videos on 
cleaning and maintenance 
go to www.cafetto.com 

Meet the maker 
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We hope you have enjoyed and been 

inspired by this edition of Drinking 

ThinkingTM. If you would like further 

information, or to order any of the 

products; speak to your distributor   

or visit any of our websites.

@beyondthebean


