


COLD FOAM

WHAT IS COLD FOAM?

Cold foam is frothed, skimmed milk that makes
a delicious, frothy topping for cold coffee or
chocolate drinks such as iced coffee, cold brew
and iced chocolate.

It simulates the frothy topping of the steamed milk
in a latte or cappuccino, but at a cold temperature,

and is most used as a substitute for whipped cream.

WHY COLD FOAM INSTEAD
OF WHIPPED CREAM?

Less calories per serve. Approximately 10-20
calories for a portion of unflavoured cold foam and
30-40 calories for a flavoured cold foam, vs around
80-100 calories for a whipped cream topping.

Easy to flavour, colour or even add extra textures
to, such as dessicated coconut.

Adds to the drinking experience, for a higher
perceived value than simply using shop-bought
whipped cream.
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GOLDEN SYRUP COLD BREW

YOU WILL NEED: TO MAKE 120z GLASS:

¢ Bewley’s Cold Brew Concentrate * Add 2 x pumps (20ml) Golden

¢ DaVinci Golden Sugar Syrup Sugar syrup to a glass.

e lce * Add cold water to % full.

¢ Water ¢ Add 30ml of Bewley’s Cold Brew
* Honey (optional) Concentrate.

* Golden Sugar (optional) e Serve.

LEVEL UP THE SERVE BY RIMMING THE GLASS WITH HONEY FIRST,
THEN GOLDER SYRUP.
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ICED GOLDEN SYRUP
COCONUT LATTE

YOU WILL NEED: TO MAKE 120z GLASS:
¢ Bewley’s Cold Brew Concentrate ¢ % fill glass with ice.
* 20ml Golden Sugar Syrup * Pour over milk.
* lce * Add 2 x pumps Golden Sugar
¢ Milk (Coconut recommended) syrup.
* Brown Sugar (optional) * Add 30ml Cold Brew Concentrate.
* Golden Syrup (e.g. Lyle’s, * Serve.
optional)

LEVEL UP THE SERVE BY RIMMING THE GLASS WITH GOLDEN
SYRUP AND BROWN SUGAR.
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