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AUTUMN IN OUR SIGHTS

Welcome to the Autumn
edition of Stir it Up!

It's hard to imagine the colder
months ahead while the sun is

shining, but it is an inevitability to
prepare for.

Flavour trends next season will

include key classics like pumpkin,
caramel and chocolate as well as
chai, cinnamon and forest berries

As always, Halloween provides
the opportunity to create bold
and beautiful drinks, that are sure
to be shared on the 'gram.

As consumer preferences change,
we expect to see a increasing

demand for flexibility, whether
it be planted-based or sugar-
free adaptations to your regular
drinks

Not to be overlooked, iced drinks
remain a popular choice even

as the colder weather comes in.
Think seasonal spice over ice.

We've crafted a range of
seasonal, on-trend drinks to help
you meet each of these needs

- with products and point-of-
sale available to order from
September.

Katie Dempster
Senior Marketing Executive



PUMPKIN CARAMEL TOFFEE CHOCOLATE

SPICES CINNAMON FOREST BERRIES CHAI

KEY DATES

- FRESHER'S WEEK 19/9 - INTERNATIONAL COFFEE DAY 1/10
* MACMILLAN COFFEE MORNING 30/9 - HALLOWEEN 31/10 - BONFIRE NIGHT 05/11




AUTUMN
FAVOURITES

AUTUMN DRINKS ARE ARRIVING EARLIER ON COFFEE SHOP MENUS EACH YEAR.
ITS BEST TO BE PREPARED FROM AUGUST ONWARDS.
TRADITIONAL FLAVOURS SUCH AS PUMPKIN AND CARAMEL STILL TRIUMPH.



BUTTERSCOTCH LATTE

INGREDIENTS:

Double espresso

3 sachets of brown sugar
DaVinci Caramel syrup
DaVinci Vanilla syrup

Milk of your choice

METHOD (1602z):

1.

Add 1 pump of DaVinci Caramel syrup
and 1 pump of DaVinci Vanilla syrup to
your cup along with the 3 sachets of brown sugar

Brew double espresso and mix

Add flat milk

For all these ifems and more, check ovt the ;ho”/'ng_ fist on pages 18 - 19




ON

SPOOKTACULAR
ATTENTION
GRABBERS

BOLD AND IMPACTFUL CREATIONS ARE KEY THIS HALLOWEEN.
COLOUR IS REPLACING TEXTURE AS THE MOST IMPORTANT SENSORIAL ATTRIBUTE,
WITH VISUALS MORE IMPORTANT THAN EVER.



VAMPIRE
FRAPPE

INGREDIENTS:

1 scoop Vanilla Frappe

5 teaspoon of Beetroot Latte Powder
Ice V2 cup

Milk 150ml (semi-skimmed)

2 pumps of DaVinci Vanilla syrup

DaVinci Strawberry Smoothie mix 20ml x 2

METHOD (1602z):
1. Add ice to a glass (3/4 full) and add syrup
2. Top the glass to 4/5 full with milk

3. Add Y2 teaspoon of beetroot powder to the blender
jug, pourin the content of the glass and blend on
programme 3

4. Lace a glass with strawberry smoothie mix and
pour in the blended mixture

5. Garnish with whipped cream and strawberry
smoothie mix

BLACK WIDOW
LEMONADE

INGREDIENTS:

1 pump lemon & lime syrup

1 pump raspberry fruit innovations syrup
30ml of summer fruit smoothie mix
Water (or sparkling water)

Crushed Ice (few cubes)

Blackberries x 4/5

METHOD (160z):

1. Add both syrups into glass, add ice
and water and mix

2. Add smoothie

3. Add blackberries to garnish

For all these items and more, check ovt the shopping. list on pages 18 - 19



FLEXIBLE
GOING
FORWARD

AS CONSUMER PREFERENCES CHANGE, THERE IS AN INCREASING DEMAND TO OFFER
CUSTOMISATION WITH PLANT-BASED OR SUGAR-FREE OPTIONS

NUTTY CHAI LATTE

INGREDIENTS:
1 pump of DaVinci Hazelnut syrup

2 teaspoons of Mumbai Railway
Chai powder

Flat milk (semi-skimmed)

Double espresso

METHOD (1602):

1. Add DaVinci Hazelnut syrup and
Mumbai Railway Chai powder into cup

2. Brew double espresso, mix until smooth

3. Top with flat milk (semi-skimmed)
or milk alternative

4. Garnish with a sprinkle of chai powder



DE\-\C‘OUS HOT OR COLD

THE BARISTA'S
DREAM




ICE, SPICE & ALL
THINGS NICE

ICED DRINKS ARE NO LONGER THE PRESERVE OF SUMMER. THE POPULARITY OF ICED
AUTUMNAL BEVERAGES CONTINUES TO GROW, WITH SEASONAL SPICE FLAVOURS
OFFERING AN EXTRA TOUCH OF INDULGENCE.



CARAMELISED
BISCUIT FRAPPE

INGREDIENTS:

Single espresso shot

DaVinci Toffee with Devon cream sauce (2 tbsp)
Vanilla Frappe powder (1 scoop)

Milk

Ice

Lotus biscuits (2 + 1 for garnish)

METHOD (1202):

1. Add ice to a 160z glass until % full

2. Add espresso shot and enough cold milk to
cover the ice

3. Add the frappe powder, biscuits and toffee
sauce to the blender

4. Add the glass contents to blender and
blend (programme 3)

BLENDED DRINKS KIT

FREE STARTER KIT WITH YOUR FIRST SANTOS BLENDER (DWINTRKIT) WORTH OVER £60 / €70

The Santos blender is a heavy duty STARTER KIT (WlNTER)
commercial blender great for iced
coffees, smoothies, milkshakes and @ 1L of DaVinci Spiced Pumpkin syrup

cocktails. Perfect for chopping and

. . @ 2 x 5009 bottles of DaVinci Toffee
liquidising ice, fruit and vegetables

with Devon Cream sauce
time after time

. @ 2 x 2kg of Vanilla Frappe Powder
@ 30 pre-programmed recipes

@ Especially quiet motor @ 1case of Lotus biscuits

@ Dishwasher-safe jugs

@ 2 years manufacturer's warranty
With these products, you can create
delicious recipes from our 2022 deck.
All with free POS on request. Just add

milk, ice and garnishes
Santos Blender and Jug . L. 3
DSANBLEN / 488381 @ Caramelised Biscuit Frappé

£944.47 | €1165.11 @ Pumpkin Pie Frappé

For all these items and more, check ovt the shopping. list on pages 18 - 19



TEA
INNOVATIONS

AS THE SHORTER DAYS AND COLDER NIGHTS DRAW IN, THERE'S ALWAYS TIME
FOR A WARMING CUPPA. THE FLAVOURED TEA MARKET IS BOOMING,
WITH NEW AND INNOVATIVE RECIPES TO EXPERIMENT WITH.

Beetroot powder (1 tsp) 3. Add steamed milk alternative to a
120z glass and pour the brewed tea
over the milk alternative

4. Add dissolved beetroot gradually
until you reach the desired colour




WINTER
FOG

INGREDIENTS:

Suki Earl Grey tea (pyramid or loose)

DaVinci Vanilla syrup (2 pumps)

Steamed almond milk alternative

METHOD

1. If using loose teq, add 1 scoop to a tea pocket. Brew
2. Teain a dash of boiling water for 3 minutes

3. Remove tea bag from the cup

4. Add syrup and steamed almond
milk alternative

FORLIFE

For all these ifems and more, check ovt the §/70/>/>/né; list on pages 18 = 19
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SWEET
CELEBRATIONS

A KEY THEME AGAIN THIS AUTUMN IS INDULGENCE AND DESSERT-THEMED DRINKS.
THINK FLAVOURFUL SYRUPS, CREAM AND TEXTURED TOPPINGS!

BONFIRE CARAMEL LATTE

INGREDIENTS: i METHOD (160z):

Double espresso 1. Optional garnish - dip the rim of the glass

. in toffee sauce and then brown sugar
DaVinci Caramel syrup 9

Brew double espresso
2 sachets of brown sugar P

el Add 1 pump of DaVinci Caramel syru?




ICED CARAMEL CLOUD MACCHIATO

INGREDIENTS: METHOD (160z):
Skimmed milk 1. Fill a glass ¥ full of ice
Double shot of espresso 2. Add DaVinci Caramel syrup and double espresso

2 pumps of DaVinci Caramel syrup . In a separate jug, froth skimmed milk with AeroLatte

Ice to stiffen and pour over the drink

DaVinci Toffee & Devon Cream Sauce . Garnish with DaVinci Toffee & Devon Cream Sauce




SPICED BEET LATTE

INGREDIENTS: i METHOD (160z):

Beetroot powder (1/2 tsp) 1. Add beetroot powder and spiced
H chai syrup to a glass and whisk

DaVinci Spiced Chai syrup (2 pumps)
° YIRS PEIP (add a dash of hot water if required)

Steamed milk : .
Top with steamed milk

3. Garnish with a sprinkle of beetroot powder



SUKI JAPANESE
MATCHA

HELLO GOODSIP
TURMERIC

HELLO GOODSIP
BEETROOT
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autumn shopping list.

DA VINCI SYRUPS | SAUCES | WHIPPERS

SYRUPS

Salted Caramel
1x 1 Litre

DVISALTC / 488461

Raspberry
1x1 Litre

DVIRASFI / 488460

Immunity Hit
1x 1 Litre

DVIIMMUN / 523805

Caramel
1x 1 Litre

DVICARAM / 488444

Hazelnut
1x 1 Litre

DVIHAZEL / 488450

SAUCES

Chocolate
Sauce
1x2.5kg

DVGCHOC / 513600

Lemon & Lime
1x 1 Litre

DVILLIME / 490127

Spiced Chai
1x 1 Litre

DVICHAI / 488445

White Chocolate
Sauce
1x 2.5kg

DVGWHITE / 513602

Vanilla
1x 1 Litre

DVIHAZEL / 488450

Spiced Pumpkin
1x 1 Litre

DVIPUMPK / 488458

Toffee with Devon

Cream Drizzle Sauce
1x 5009

DTOPTOFF / 512991



autumn shopping list.

SMOOTHIE MIX

Summer Fruits
8 x 1 Litre

DDVBERRY / 520463

CHOCOLATE ABYSS

30% Cocoa
2 x 2kg tubs

DCAFTO030 / 503078

For those with a sweeter

tooth, this 30% cocoa drinking
chocolate appeals to the masses
and has been a runaway success
since its launch. Made with
100% Fairtrade and Organic
ingredients. In a recyclable tub.

SUKI TEA

Red
Berry
1x5009g

DSLRBERR / 512162

Absolutely bursting with fresh
berry taste. A punchy, full-on
infusion of mixed berries,
fruit and hibiscus. Juicy, tart,
fruity.

SMOOTHIE MIX | CHOCOLATE ABYSS | SUKI TEA | FRAPPE

Strawberry
8 x 1 Litre

DDVSTRAW / 520457

Lotus
Biscoff
1x 300 biscuits

DLOTUS / 414627

Iced Raspberry
& Vanilla
1x 2509

DSLRASPB / 505965

Packed full of sweet apple,
strawberry and raspberry this
fragrant fruit infusion is also
bursting with citrus flavours

including pineapple and papaya.

POWDERS

Beetroot Super Latte
1x 2509
DBTROOT / 505755

WHIPPERS

Earl Grey
Blue Flower
1x500g

DSLEARL / 505830

Suki Tea's unique in-house blend
combines East African black tea
with Italian bergamot oil and
beautiful blue cornflowers for a
tea that tastes as good as it looks.
Bergamot, light citrus, floral.

Mumbai Railway Chai
1x 2509
DMUMCHAI /13000050

Cream Whipper
1&1/2 Litre
DCREAMER / 488331
DCREAM12 / 490005
Half fill with cream, screw on a

charger and shake a few times -
easy and tasty.

FRAPPE

Vanilla Frappé Powder
2 x 2kg tubs

DFRAPPE / 503074

Blend with cold milk and ice for
a creamy vanilla frappe. Use this
frappe powder as the building
block of your frappe menu. Just
add a scoop - or two - to fruits,
chocolate or milk. Then blend
and go.
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ADD AN
IMMUNITY
BOOST TO

ANY DRINK!

WELLNESS AND IMMUNITY ARE HIGH ON EVERYONE'S
AGENDA THIS YEAR. OFFER YOUR CUSTOMERS ALL THE
BENEFITS OF ZINC & WELLMUNE® IN ONE CUP, WITH
OUR BRAND NEW IMMUNITY HIT SUPPLEMENT!

IMMUNITY HIT HAS NO TASTE IMPACT -

SIMPLY ADD TWO PUMPS TO A HOT OR COLD
DRINK FOR AN ADDED VALUE IMMUNITY BOOST.
HE PERFECT WAY TO UPSELL A REGULAR LATTE
OR SMOOQOTHIE!

IMMUNITY SHOTS (OR PROMOTED
DRINKS CONTAINING IMMUNITY HIT
AS STANDARD) COMMAND ON
AVERAGE 60p-80p / 72c-96¢
ADDITIONAL REVENUE PER SALE.

IF YOU CHARGE THE AVERAGE 70p/84c
EXTRA, AT A COST PER SHOT OF 33p/40c

THAT’S 37p/44c OF ADDITIONAL
GROSS PROFIT PER DRINK!

wellmune

LESPRESSO|

WAREHOUSE

(0)141 420 2422 | customer_service@espressowarehouse.com | www.espressowarehouse.com



