
Winter Recipes
Essential
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H O W  T O  M A K E  F R A P P É     

1.	 Fill glass with ice, level to the top of the glass. 
2.	 Pour milk over ice (to 1cm below top)
3.	 Pour contents of glass into blender jug
4.	 Add 1 scoop of frappé
5.	 Put the lid on tightly then  

blend until smooth

S T E P  4 S T E P  5

S T E P  2S T E P  1

S T E P  3

S T E P  1

S T E P  3S T E P  2 S T E P  4

1.	 Add pumps of syrup to glass
2.	 Fill to ¾ with still or sparkling water
3.	 Stir and add ice cubes to fill
4.	 Garnish and serve

 4 pumps lemonade syrup
or

3 pumps iced tea syrup

H O W  T O  M A K E  I C E D  T E A  /  L E M O N A D E     

HOW TO MAKE GUIDE
We like to keep our products simple and 
clean, using as few ingredients as possible 
whilst delivering maximum flavour and 
profitability. This is why we create products 
which are so very versatile and can be used 
in many different drinks and recipes.  

This is our easy How to Make Guide; 
follow these steps and you’re on your way 
to a delicious and profitable summer. 
Remember to share on @hellosweetbird 
and @zuma.drinks so we can celebrate 
your successes! 

H O W  T O  M A K E  P L A N T  B A S E D  L AT T E    H O W  T O  F L AV O U R E D  L AT T E  / 
M O C H A     
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S T E P  4

1.	 Put 1 scoop chai into a 12oz cup
2.	 Add 1/3 hot water and mix into a 		

smooth paste
3.	 Top up with steamed milk
4.	 Dust with cinnamon and serve

H O W  T O  M A K E  S P I C E D  C H A I    

S T E P  1 S T E P  3S T E P  2

S T E P  4

1.	 Fill glass with ice, level to the top of 	
the glass, then fill with water to ⅓ full

2.	 Pour smoothie over water and ice 	
to the top

3.	 Pour contents of glass  
into blender jug

4.	 Put the lid on tightly,  
blend until smooth

H O W  T O  M A K E  I C E - B L E N D E D  S M O O T H I E    

1.	 Add double espresso into cup  
(for a mocha add a scoop of  
hot chocolate)

2.	 Add 2 pumps of Sweetbird syrup
3.	 Add steamed milk, stirring as  

you pour 
4.	 Add any cream and toppings  

then dust

1.	 �Take correct number of mini 
scoops of Zuma Plant Powder 
(you may wish to add more 
powder to suit your taste)

2.	 Add 30ml warm water and  
whisk vigorously 

3.	 Top up with steamed milk 
4.	 Add any cream and toppings 

then dust

Add 2 pumps of 
syrup here for a 

flavoured smoothie

S T E P  1 S T E P  3S T E P  2

S T E P  4

1.	 Combine 1 scoop hot chocolate with 
a splash of hot water

2.	 Add 2 pumps of syrup then mix into 
a smooth paste

3.	 Add steamed milk, stirring as  
you pour

4.	 Decorate with whipped cream then 
dust with chocolate

H O W  T O  M A K E  F L AV O U R E D  H O T 
C H O C O L AT E

S T E P  1 S T E P  3S T E P  2

S T E P  4

1.	 Add 30ml purée to glass
2.	 Fill to ¾ with sparkling water
3.	 Stir and add ice cubes to fill
4.	 Garnish and serve

H O W  T O  M A K E  F R U I T  S O D A    

This method also works with 3 pumps of  fruit syrup 
or 50ml of  fruit smoothie 
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Zuma Beetroot x 1, Zuma Matcha x 1, Zuma Turmeric Chai x 2

https://www.youtube.com/watch?v=8w5LQy7PGn0
https://www.youtube.com/watch?v=v0-2TZrrY0A
https://www.youtube.com/watch?v=bRhNEjru28Q
https://www.youtube.com/watch?v=bRhNEjru28Q
https://www.youtube.com/watch?v=gg8iZhfSPIE
https://www.youtube.com/watch?v=HBIFTP6hRVw
https://www.youtube.com/watch?v=r1y5YjyVw3Q
https://www.youtube.com/watch?v=q_tdviXq0-c
https://www.youtube.com/watch?v=_eSnPuFUzYw
https://www.youtube.com/watch?v=HBIFTP6hRVw
https://www.youtube.com/watch?v=r1y5YjyVw3Q
https://www.youtube.com/watch?v=gg8iZhfSPIE
https://www.youtube.com/watch?v=bRhNEjru28Q
https://www.youtube.com/watch?v=8w5LQy7PGn0
https://www.youtube.com/watch?v=q_tdviXq0-c
https://www.youtube.com/watch?v=_eSnPuFUzYw
https://www.youtube.com/watch?v=v0-2TZrrY0A


L AT T E    

How to:
1.	 Combine a double espresso with 

syrups / powders in a cup 
2.	 Add steamed milk, stirring as  

you pour.
3.	 Add any cream and toppings  

then dust

bakewell latte (vE)
•	 Double Espresso 
•	 1 pump Cherry syrup
•	 1 pump Almond syrup
•	 Steamed milk

 Turmeric & almond latte (vE)
•	 Double Espresso 
•	 1 mini scoop Turmeric chai 
•	 2 pumps Almond syrup
•	 Steamed milk 

STicky toffee coffee (v)
•	 Double Espresso 
•	 1 scoop Sticky Toffee frappé
•	 Steamed milk

Gingerbread latte  (vE)
•	 Double Espresso  
•	 2 pumps Sugar-free  

Gingerbread syrup
•	 Steamed milk

C H A I    

How to:
1.	 Add chai powder / syrups / 

espresso to a cup
2.	 Fill ⅓ with hot water and mix into  

a smooth paste.
3.	 Top up with steamed milk, stirring 

as you pour

Spiced Chai (ve)
•	 1 scoop Zuma Spiced Chai
•	 Steamed milk

Dirty Vanilla Chai (ve)
•	 1 scoop Zuma Spiced Chai
•	 Double Espresso
•	 Steamed milk

Spiced CHerry Chai (ve)
•	 1 scoop Zuma Spiced Chai
•	 2 pumps Sweebird Cherry syrup
•	 Steamed milk

Ginger Spice Chai (ve)
•	 1 scoop Zuma Spiced Chai
•	 2 pumps Sweebird Gingerbread 

syrup
•	 Steamed milk

W I N T E R  WA R M E R S

White Chocolate Steamer (vE)
•	 3 pumps  White Chocolate syrup
•	 Steamed milk

1.  Add syrup to a splash of hot 
water and whisk 

2. Top up with steamed milk 

lemon & ginger soothie (ve)
•	 50ml Lemon Smoothie
•	 2 pumps Sugar-free Gingerbread 

syrup
•	 Hot water 

1.	 Pour smoothie into cup and  
add syrup

2.	 Top up with hot water, stir  
and serve. 

I C E D  D R I N K S

Iced Passionfruit chai (ve)
•	 1 scoop Zuma Spiced Chai 
•	 2 pumps Passionfruit purée
•	 Ice + milk 

1.	 Combine chai and purée in a glass 
2.	 Mix to a smooth paste
3.	 Add ice cubes and top up with 

milk, stirring as you pour.

Iced Cherry chai (ve)
•	 1 scoop Zuma Spiced Chai 
•	 2 pumps Cherry syrup
•	 Ice + milk 

1.	 Combine chai and syrup in a glass 
2.	 Mix to a smooth paste
3.	 Add ice cubes and top up with 

milk, stirring as you pour.

honeycomb iced latte (vE)
•	 Double espresso
•	 2 pumps Honeycomb syrup
•	 Ice + milk

1.	 Combine double espresso  
and syrup in a glass 

2.	 Mix to a smooth paste
3.	 Add ice cubes and top up with 

milk, stirring as you pour.

honeycomb iced chocolate  (vE)
•	 1 scoop Thick hot chocolate
•	 2 pumps Honeycomb syrup
•	 Ice + milk

1.	 Combine hot chocolate and syrup 
in a glass, add a splash of hot water

2.	 Mix to a smooth paste
3.	 Add ice cubes and top up with 

milk, stirring as you pour.

White iced chocolate  (vE)
•	 1 scoop Thick hot chocolate
•	 2 pumps White chocolate syrup
•	 Ice + milk

1.	 Combine hot chocolate and syrup 
in a glass, add a splash of hot water

2.	 Mix to a smooth paste
3.	 Add ice cubes and top up with 

milk, stirring as you pour.

H O T  C H O C O L AT E    

How to:
1.	 Combine powders / syrups /  

sauce with a splash of hot water 
2.	 Mix to a smooth paste. 
3.	 Add steamed milk, stirring as  

you pour.
4.	Add any cream and toppings  

then dust

Thick Hot Chocolate (vE)
•	 1 scoop Zuma Thick hot chocolate
•	 Steamed milk

Harlequin Hot Chocolate (vE)
•	 1 scoop Zuma Thick hot chocolate
•	 2 pumps White Chocolate syrup
•	 Steamed milk 

Triple Hot Chocolate (vE)
•	 1 scoop Zuma Thick hot chocolate
•	 2 pumps White Chocolate syrup
•	 2 pumps Dark Chocolate sauce
•	 Steamed milk

Chai Hot Chocolate (vE)
•	 ½ scoop Zuma Thick hot chocolate
•	 ½ scoop Spiced Chai 
•	 Steamed milk

Almond Hot Chocolate (vE)
•	 1 scoop Zuma Thick hot chocolate
•	 2 pumps Almond syrup
•	 Steamed milk

Spanish Dipping Hot  
Chocolate (VE)
•	 1 scoop Zuma Thick hot chocolate
•	 Hot water

1.	 Mix hot chocolate with 1oz 
(30ml) hot water 

2.	 Stir until all the powder is 
blended to a thick sauce.

3.	 Add churros, strawberries and 
marshmallows for dipping  
and enjoy!

M O C H A    

How to:
1.	 Combine a double espresso, hot 

chocolate and syrup (and powder) 
in a cup 

2.	 Mix to a smooth paste
3.	 Add steamed milk, stirring as  

you pour.
4.	Add any cream and toppings  

then dust

Honeycomb mocha (vE)
•	 Double Espresso 
•	 1 sccop Thick hot chocolate
•	 2 pumps Honeycomb syrup
•	 Steamed milk  

Black forest mocha (vE)
•	 Double Espresso 
•	 1 scoop Thick hot chocolate
•	 2 pumps Cherry syrup
•	 Steamed milk 

Turmeric MOcha (vE)
•	 Double Espresso 
•	 1 scoop Zuma Thick hot chocolate
•	 1 mini scoop Turmeric chai 

Steamed milk

Double Chocolate MOcha (vE)
•	 Double Espresso 
•	 1 scoop Zuma Thick hot chocolate
•	 2 pumps White Chocolate syrup
•	 Steamed milk

bonus WINTER 
recipe selection
We are really happy to share all these extra recipes with you. The recipes on this page show just how 
versatile the ingredients in the winter collection are. All these recipes can also be made with the products, 
so you can offer your customers even more variety all winter long without investing in lots of new stock!

We like to keep our methods really simple,  just follow the steps or challenge your team to create their own 
recipes - these are just the start! 

Follow Sweetbird, Zuma and Beyond the Bean on Instagram and 
Facebook for inspiration and new products all year long! 

@ B E Y O N D . T H E . B E A N    @ H E L L O S W E E T B I R D    @ Z U M A . D R I N K S

Click       to be taken to the 
Beyond the Bean YouTube 

channel where you can watch 
a video of the recipe (or a 

very similar method) and also 
the Masterclass Series about 

the product and all the other 
drinks that can be made.

ALL THESE METHODS 
ARE FOR 12OZ DRINKS. 

FOR SMALLER OR 
LARGER SERVES ADJUST 

TO TASTE.

All Sweetbird &  
Zuma ingredients are 
either Vegetarian or 
Vegan, If there is (VE) 

next to a recipe, choose a 
plant based milk to make 

these drinks 
Vegan friendly

https://www.youtube.com/watch?v=HBIFTP6hRVw
https://www.youtube.com/watch?v=q_tdviXq0-c
https://www.youtube.com/watch?v=gg8iZhfSPIE
https://www.instagram.com/beyond.the.bean/
https://www.instagram.com/hellosweetbird/?hl=en
https://www.instagram.com/zuma.drinks/
https://www.youtube.com/watch?v=UagiloprVXg
https://www.youtube.com/c/BeyondtheBeanBristolUK/featured
https://www.youtube.com/c/BeyondtheBeanBristolUK
https://www.youtube.com/watch?v=q_tdviXq0-c
https://www.youtube.com/watch?v=HBIFTP6hRVw


S M O O T H I E S    

How to:
1.	 Fill glass with ice, level with the               

top of the glass
2.	 Pour water over ice to ⅓ full
3.	 Pour smoothie over water and                    

ice to the top
4.	Pour contents of glass into  

blender jug and add syrup / purée 
/ powder

5.	 Put the lid on tightly, blend  
until smooth

Lemon & Passionfruit  
Smoothie (ve)
•	 Ice
•	 Water
•	 Sweetbird Lemon Smoothie
•	 2 pumps Passionfruit purée

Lemon & cherry Smoothie (ve)
•	 Ice
•	 Water
•	 Sweetbird Lemon Smoothie
•	 2 pumps Cherry syrup

Lemon & turmeric Smoothie (ve)
•	 Ice
•	 Water
•	 1 mini scoop Turmeric chai
•	 Sweetbird Lemon Smoothie

C R A F T  S O D A S    

How to:
1.	 Add syrup / purée to a glass
2.	 Fill to ¾ with sparkling water  

(or cola)
3.	 Stir and add ice cubes to fill
4.	Garnish and serve

Cherry Soda  (ve)
•	 3 pumps Sweetbird Cherry syrup 
•	 Sparkling water
•	 Ice

Passionfruit & Cherry soda (ve)
•	 2 pumps Sweetbird Cherry syrup 
•	 1 pump Sweetbird  

Passionfruit Purée
•	 Sparkling water
•	 Ice

Cherry Cola (ve)
•	 3 pumps Sweetbird Cherry syrup 
•	 Cola
•	 Ice

Passionfruit Soda (ve)
•	 2 pumps Sweetbird  

Passionfruit Purée 
•	 Sparkling water
•	 Ice

L E M O N A D E S    

How to:
1.	 Add smoothie / syrups / purée  

to a glass
2.	 Fill to ¾ with still or  

sparkling water
3.	 Stir and add ice cubes to fill
4.	Garnish and serve

Cloudy Lemonade (ve)
•	 50ml Lemon smoothie
•	 Still / sparkling water
•	 Ice

Passionfruit Lemonade (ve)
•	 50ml Lemon smoothie
•	 1 pump Sweetbird  

Passionfruit purée
•	 Still / sparkling water
•	 Ice 

Cherry Lemonade (ve)
•	 50ml Lemon smoothie
•	 1 pump Sweetbird Cherry syrup
•	 Still / sparkling water
•	 Ice 

I C E D  T E A S    

How to:
1.	 Add syrup / purée / powder to glass 

and stir
2.	 Fill to ¾ with still or sparkling water 
3.	 Stir and add ice cubes to fill
4.	Garnish and serve

Iced Tea (ve)
•	 3 pumps Sweetbird Iced Tea syrup
•	 Still / sparkling water 
•	 Ice

Cherry Iced Tea (ve)
•	 2 pumps Sweetbird Iced Tea syrup
•	 2 pumps Sweetbird Cherry syrup
•	 Still / sparkling water 
•	 Ice

Passionfruit Iced Tea (ve)
•	 2 pumps Sweetbird Iced Tea syrup
•	 1 pump Sweetbird  

Passionfruit purée
•	 Still / sparkling water 
•	 Ice

We’ve not listed EVERY recipe to be made with these products - we would need a few more pages!  
The guide below shows which ingredients can be used to make basic drinks, either on their own or  
when combined. Refer to the make guide for the methods. 

B RO U G H T TO YO U B Y:

warm upto winter{ T R E N D S ,  R E C I P E S  &  I N S P I R A T I O N }

E D I T I O N 39 A U T U M N / W I N T E R 2022

quick recipe guide

These are  
a taste of recipes  

and products from 
sweetbird and zuma. Visit 

beyondthebean.com to have 
a peek in our brochure and 

recipe calendar for 
even more inspiration! 
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Vegan /               
Vegetarian 

VE VE VE VE VE VE V VE VE V VE VE VE

Latte ( iced or hot) • • • • • • •
Hot Chocolate • • • • • • • • • • •
Mocha • • • • • • • •
Milkshake • • • • • • • • • •
Frappé • • • • • • • • • • • •
Granita • • • • • •
Smoothie • • • •
Craft Soda • • • • •
Iced Tea • • • •
Chai • • • • • •
Cold Foam • • • • • • • •
happé • • • • • • • • • •
fruit soothietm • • • • • •

•• Solo ingredient

• Mixed ingredients

https://www.youtube.com/watch?v=r1y5YjyVw3Q
https://www.youtube.com/watch?v=_eSnPuFUzYw
https://www.youtube.com/watch?v=vf86qXCO-Mk
https://www.youtube.com/watch?v=v0-2TZrrY0A
https://www.youtube.com/watch?v=r1y5YjyVw3Q
https://www.youtube.com/watch?v=_eSnPuFUzYw
https://www.youtube.com/watch?v=vf86qXCO-Mk
https://www.youtube.com/watch?v=v0-2TZrrY0A

