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Glass Size: 16 oz.
~ice
-1 oz. Monin lced Coffee Concentrate
-7 oz. milk

Combine ingredients in shaker in the
order listed. Cap and shake vigorously.
Pour into serving glass. Garnish with
whipped cream.

Tiramisu Martini
Glass Size: 16 oz.

D ice

+1/2 oz. Monin True Brewed Espresso
Concentrate

+1 0z. Monin Dark Chocolate Sauce

11/2 oz. spiced rum

- 11/2 oz. heavy cream

Combine ingredients in shaker in the
order listed. Cap and shake vigorously.
Strain into chilled martini glass swirled
with Monin Dark Chocolate Sauce.

Hot Chai Tea

Cup Size: 12 oz.
- 1 oz. Monin Chai Tea Concentrate
- steamed milk

Pour Monin Chai Tea Concentrate into
cup. Stir while filling with steamed milk.
Garnish.

Easy Fruit Tea

Glass Size: 16 oz.
- ice
+ 1 0z. Monin Tea Concentrate®
+ 7 oz. cold water

Fill glass with ice. Add Monin Tea
Concentrate and water. Stir to mix and
garnish.

*Recommended Monin Tea Concentrate(s): Lemon,
Mango, Peach, Raspberry

Beverage Concentrates Available:

for Ultimate Taste and Ultimate Creativity visit www.monin.com
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