
N A T U R A L L Y  I N S P I R I N G

There are few things more comforting than a sweet drink to quench the thirst after a
day of fasting. Once again, we invite you to celebrate Ramadan with MONIN creations:
before sunrise or after sunset, these drinks will not only see you through the night but 
also give a great start to your day.
Create special moments of sharing and discovery with our Ramadan recipe suggestions!
Ramadan Kareem!



• 30 ml MONIN Popcorn syrup
• 1 scoop Le Frappé de MONIN Vanilla
• 120 ml milk

Combine all ingredients in a blender. Blend with ice until smooth.  
Pour into a tall glass and serve. You can garnish with whipped cream,  
caramel popcorn and drizzle with MONIN Caramel sauce.

• 30 ml Le Fruit de MONIN Blueberry 
• 1 scoop Le Frappé de MONIN Sipping Chocolate
• 120 ml milk 
• 3 dry dates

Combine all ingredients in a blender. Add ice and blend until smooth. 
You can replace Le Fruit de MONIN Blueberry by Le Fruit de MONIN Red Berries and replace  
Le Frappé de MONIN Sipping Chocolate by Le Frappé de MONIN Chocolate or Yogurt.

• 30 ml Le Fruit de MONIN Lychee
• 10 ml MONIN Rose syrup
• 200 ml cold brewed black tea 

Combine all ingredients in a shaker. Add ice and shake well.  
Strain into a tall glass filled with ice and serve.
You can replace Le Fruit de MONIN Lychee with Le Fruit de MONIN Yuzu.

• 15 ml MONIN White Chocolate sauce 
• 10 ml MONIN Coconut syrup
• 200 ml milk 
• 1 espresso 

Combine all ingredients in a milk pitcher, froth until hot and pour into a latte cup.
You can replace MONIN Coconut syrup with MONIN Caramel or Salted Caramel syrup.

Popcorn Milkshake

Berry Dates Iced Chocolate

Shaken Lychee Rose Iced Tea

Coconut White Mocha

MONIN Rose syrup is perfect for
adding an easy twist to your creations
to make elegant and symbolic Ramadan
drinks. It adds a flowery, sweet
delicacy to any recipe and its intense, 
fresh rose petal scent will enhance 
your Ramadan experience. Try it 
in lemonades, shakes and coffees.

Avoid using acidic flavours, which 
will upset your tummy after a long 
day of fasting. Instead, use softer 
flavours such as watermelon or 
mint syrups to vary your recipes.
For a more filling experience, why 
not top your hot beverages with cereal 
or granola?

    Indulge  with care

Recipes Tips

N A T U R A L L Y  I N S P I R I N G

• 10 ml MONIN Rose syrup
• 20 ml Le Fruit de MONIN Blueberry
• 30 ml fresh lemon juice
• 120 ml water

Combine all ingredients and ice in a shaker. Shake vigorously.
Pour into a lemonade glass and serve. You can garnish with lemon slices and rose petals. 
You can replace Le Fruit de MONIN Blueberry with Le Fruit de MONIN Strawberry, Raspberry or Mango.

Blueberry Rose Lemonade

• 30 ml Le Fruit de MONIN Yuzu
• 150 ml cola

Combine ingredients in a glass. Stir gently and serve.
You can replace Le Fruit de MONIN Yuzu with MONIN Cherry, Vanilla or Wild Mint syrup.

Yuzu Cola

For more beverage inspiration, see www.monin.com, and the free MONIN App.

Rose it up!


