NEW Spiced Pumpkin
Fruit Purée

Operator-friendly, True-to-Nature
Taste and Texture

+ Real organic pumpkin
combines with a blend of
organic spices including
cinnamon, ginger and
nutmeg

« Add fall flavor year round to
delicious lattes, cocktails,
culinary creations and more

« Made with the highest
quality fruit and natural
flavors for optimal taste

- Contains no artificial
flavors, colors or
preservatives

« Concentrated and
consistent flavor

- Easy prep and storage, no
thawing, refrigeration or
muddling

+ Kosher, Halal, Dairy Free,
Gluten Free, GMO Free,
Vegan

Ordering Information:

1L, 4/case M-RP249F

MONIN

Visit www.monin.com for
hundreds of signature recipes
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Spiced Pumpkin
White Mocha

Glass Size: 16 oz.

- 1/2 oz. Monin Spiced Pumpkin Fruit Purée
. 1/2 oz. Monin White Chocolate Sauce

- 2 shots espresso

. steamed milk

Combine ingredients, except milk, in
serving cup. Stir and set aside. Steam
milk in pitcher. Pour steamed milk into
serving cup, stirring gently. Garnish.

pumpl(in Pie Martini
Glass Size: 8 oz.

. ice
- 1/2 oz. Bailey's® Irish Cream
+ 1 0z. Monin Spiced Pumpkin Fruit Purée

- 11/4 oz. premium vodka
- 2 oz. half & half

Fill shaker with ice. Add remaining
ingredients. Cap and shake vigorously.
Strain into chilled martini glass and
garnish.
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Spiced Pumpkin Frappe

Glass Size: 16 oz.

« 11/2 oz. Monin Spiced Pumpkin Fruit Purée
- 1 scoop vanilla frappe powder

- 2 shots espresso

- 3oz milk

. ice

Combine all ingredients, except ice, in
blender. Fill serving glass with ice and
pour into blender. Blend until smooth.
Pour into serving glass and garnish.

Spiced Pumpkin
Cream Cheese

+ lcup (8 0z.) cream cheese, softened
- 2 Thsp. Monin Spiced Pumpkin Fruit Purée

Mix ingredients until thoroughly
combined.




