
April 2011



NotesMONIN Range 

Syrups 
over than 100 

flavours

Tea concentrate
5 flavours

Bar mixer
Together with 

cordial, bitter…

Topping sauce
3 flavors

Liqueurs 
over than 20 

flavors

Le Fruit de 

MONIN
8 flavors

Sauces

3 flavors



Non Alcoholic 

recipes



Hot Flavored Coffee



Above are the tools which will allow you an effective delivery

�MONIN Bottle racks: Heavy duty, next to the coffee machine 

�MONIN pumps : For recipe consistency and better cost control

Recommended Set up

Standard cups size 

9 Oz 12 Oz (Today serving size) 16 Oz

1 pump = 10 ml        1 pump = 15 ml

Syrup                            Sauce and Fruit mix



Method:

MONIN notes:Recipe:

Flavored Coffee (Top selling flavors)

3 Pumps (30 ml) MONIN syrup or MONIN Sugar free range

180 ml steam milk

1 espresso

Pour MONIN Flavoring into a glass or coffee cup

Steam milk until frothy

Pour milk over MONIN flavouring and add coffee to the mix.

Serve.

The drink can be topped with whipped 

cream

Flavor suggestion:

MONIN Syrup or Sugar free:  Caramel, vanilla, hazelnut



Method:

MONIN notes:Recipe:

Premium Flavored Coffee

3 Pumps (30ml) MONIN  syrup 

or 

2 pumps (30ml) MONIN sauces

180 ml  steam milk

1 espresso

Pour MONIN Flavoring into a glass or coffee cup

Steam milk until frothy

Pour milk over MONIN flavouring and add coffee to the mix.

Serve.

Brown sugar can be sprinkle on top of 

the drinks.

Flavor suggestion:

All year flavors:  Crème Brulée, Chocolate Cookie, French Vanilla, Roasted 

Hazelnut, Toffee Nut, Chocolate, White Chocolate,  white or dark Chocolate, 

Caramel sauce

Seasonal Flavors:  Cinnamon, Gingerbread, Maple Spice, Mint Chocolate, Chaï, 

Banana, Coconut, Cardamom, Ginger.



Flavored Hot coffee 

MONIN advises:

�Latté: Any of the “Coffee” flavors will fit this category, but you can also combine flavors 

together such as MONIN syrup (Hazelnut & White Chocolate syrup), MONIN syrup and MONIN Gourmet 

sauce (Coconut syrup and Dark Chocolate sauce), MONIN syrup and MONIN Fruit mix (Caramel syrup and MONIN Fruit 

mix Banana) or even MONIN Gourmet sauce and MONIN Fruit mix (White Chocolate sauce and MONIN Fruit mix 

Red Berries)

�While mixing Coffee and MONIN Chocolate syrup or MONIN Gourmet sauce the name of Latté 

change to MOCHA.

�Within Mocha category (Based on Chocolate syrup or sauce, coffee and milk) many 

combination can be create, such as:

o Tropical Mocha => MONIN Chocolate and Coconut syrup or Le Fruit

o Banana Mocha => MONIN Chocolate and banana syrup or Le Fruit

o Mocha Nut => MONIN Chocolate and nut flavors

o Mocha Madness => MONIN chocolate and caramel sauce or syrup

Mocha (MONIN Chocolate Sauce, Coffee and froth milk)



MONIN Headquarters

Place des Marronniers

18000 Bourges France

T : + 33 (0)2 48 50 64 36

MONIN USA

2100 Range Road Clearwater

Florida 33765 USA

T : +1 727 461 3033

MONIN ASIA

Lot 911-A, Jalan Industri 3/4

Tawan Rawang Integrated Industri

48000 Rawang, Selangor MALAYSIA

T: +603 609 125 80

MONIN M.E.I

P.O Box 215364

Dubai – United Arab Emirates

T : +971 (0) 4 374 7156

www.monin.com


