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STRAWBERRY CREAM  COOKIES & CREAMS

50 ml Instabean White chocolate 50 ml Instabean White

freezo & Iatte powder chocolate freezo & latte
45 ml Nettari Strawberry fruit powder

concentrate puree 4 Oreo cooRies

120 ml Milk 120 ml Milk

350 ml Ice blocks 350 mlIce blocks
Garnish: Fresh sirawberries Garnish: Oreo cookie
& mint

CANDY FLOSS

50 ml Instabean White chocolate
freezo & latte powder

25 ml Nettari Cherry flavoured syrup
15 ml Nettari Vanilla flavoured syrup
120 ml Milk

350 ml Ice blocks

Garnish: Candy

Preparation instructions:
Add the ingredients into
3 high shear blender /
nutri blender and blend
until smooth. Enjoy!

Serving size: 350m!




INDULGENT GHOC
T FREEZO

50 mlInstabean Indulgent
chacolate freezo & latte
powder

% 20 ml Nettari Peppermint
flavoured syrup
120 ml MilR
350 mlice blocks

SALTED CARAMEL ( &
CHOC FREEZO :

50 mlInstabean Indulgent chocolate
freezo & Iatte powder

20 ml Nettari Himalayan salted
caramel flavoured Syrup

120 ml Milk

350 mllce Blocks ~ -

Garnish: whipped cream & mint

drizzle chocolate sauce

RASPBERRY
CHOCOLATE FREEZO0

50 ml Instabean Indulgent chocolate
freezo & latte powder

25 ml Nettari Raspberry flavoured syrup
120 ml Milk

350 mlIce blocks

Garnish: chocolate & fresh raspberries g

~ Preparation instructions:
| Addthe ingredients into
b © high shear blender /
- nutri blender and blend
. until smooth. Enjoy!

~Serving size: 350m|
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COCONUT FROSTYS,=" < CARAMEL

50 ml Instabean Caramel : 50 ml Instabean (3] §

freezo & latte powder A (aramel freezo & latte ' «'*

30 ml Nettari Coconut \ powder i

flavoured syrup 1 ' 30 ml Nettari Gingerbread 3%
120 mi Milk s flavoured syrup - :

350 ml Ice blocks Ve 12 m: |M”hb| . W
Garnish: roasted shaved i @r 3 m - O.C 2

coconut & caramel sauce = Garnish: whipped cream w3+

& ginger cookie

NUTTY CARAMEL

50 ml Instabean Caramel
freezo & Iatte powder

120 ml Milk
350 ml Ice blocks

Garnish: whipped cream, drizzled
caramel sauce & sprinkle nut pieces

15 ml Nettari Hazelnut flavoured syrup

Preparation instructions: & |
Add the ingredients into |
a high shear blender /
nutri blender and blend
until smooth. Enjoy!

Serving size: 350ml




