BREAD

In Morth America, the word ginger-
bread is often associated with ginger-
bread cookies, the gingerbread
house and, of course, the ginger-
bread man! All of these gingerbread
iterns are associated with a fealing of
warmth and cosiness during

the winter holidays!

Recreate that cosy feeling of warmth
around the fireplace when flavouring
your beverages with MONIN Ginger-
bread syrup! MOMIN Gingerbread
syrup presents a perfectly balanced
blend of ginger and cinnaman for a
true Gingerbread taste. Beyond the
winter season, MONIN Gingerbread
syrup can also be enjoyed year-round
in milkshakes or iced and frozen cof-
fees
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* 20 ml MONIN Gingerbread syrup
e 45 mllight rum
* 3 pieces of ime

Pour fruit into your glass muddle with
syrup. Fill with ice cubes. Pour other
ingredients info your glass. Stir.

* 15 ml MONIN Gingerbread syrup
* 40 ml dark rum

Straight in a glass filled with ice cubes.
Stir.

* 25 ml MONIN Gingerbread syrup

* 15 ml MONIN Dark Chocolate sauce
¢ 40 ml bourbon

¢ 20 ml fresh cream

Pour allingredients into a blender cup.
Fill with ice cubes. Blend until smooth.
Pour into a cocktail glass.

* 20 ml MONIN Gingerbread syrup
¢ 40 ml vanilla vodka
¢ 15 ml fresh cream

Pour all ingredients in a shaker
filed with ice cubes. Shake vigorously.
Pour info a cocktail glass.

* 20 ml MONIN Gingerbread syrup
* 40 ml baileys

* 1 espresso shot

¢ 100 ml milk

Pour an espresso into a mazagran glass
and reserve. Steam other ingredients
together until mix foams. Pour mix over
coffee. Serve.
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* 20 ml MONIN Gingerbread syrup

* 15 ml MONIN Macadamia Nut syrup
¢ ] espresso shot

e 15 ml milk

Pour all ingredients into a blender cup.
Fill with ice cubes. Blend until smooth.
Pourinto a cocktail glass.

* 25 ml MONIN Gingerbread syrup
* 1 espresso shot
¢ 150 ml milk

Pour an espresso into a large cup and
reserve. Steam MONIN syrup and milk

fogether until mix foams. Pour mix over
coffee. Serve.

* 15 ml MONIN Gingerbread syrup

* 30 ml MONIN Dark Chocolate sauce
* 1 espresso shot

o 240 ml milk

Pour MONIN Chocolate saucein a
tumbler glass. Pour espresso on top. Steam
MONIN syrup and milk together until mix
foams. Pour mix over coffee. Serve.

* 20 ml MONIN Gingerbread syrup
¢ 1 double espresso shot

* 150 ml hot chocolate

* whipped cream

Steam MONIN syrup and hot
chocolatfe together until mix foams.
Cover espresso with the mix.

Add a touch of whipped cream.
Serve.

* 15 ml MONIN Gingerbread syrup
* 15 ml MONIN Blackberry syrup

e 60 ml milk

* soda water

Straight in a glass filed with ice
cubes. Top with soda water.

With more than 100 years of experience, MONIN has become the brand of choice of the gourmet flavour business
with over 140 flavours available in more than 140 countries, including the widest range of Premium Syrups,
a large assortment of Exclusive Liqueurs, Gourmet Sauces, Frappé Powders, Fruit Smoothie and Cocktail Mixes.
Tasteful and versatile, MONIN will allow you to meet your customers' expectations for quality, lavour uniqueness,
and newness in all applications.
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For more beverc:ge.inspiroﬁon
scewww.mohnin.com
and the Free MONIN App.
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