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» FRUIT PUREE

<

O

CUP (ML) ICE mx;&ﬁ”" yl(?gLEA;T TEGHNIQUE
360 ml. 1 SCOOP 40 ml. 125 ml. | 30 ml. BLEND
420 ml. 1 SCOOP 50 ml. 140 ml. 45 n: |

480 ml. 1 SCOOP 60 ml. 150 ml. 60 m:

hd

» FRUITPUREE & SYRUP

CUP (ML) ICE MIXPEII}RF[I;UII MIXER SYRUP ngévHLARE in- TECHNIQUE ‘ .
360 ml 1 SCOOP 30 ml. 15 ml. 125 ml. 30 ml. BLEND
420 ml. 1 SCOOP | 40 ml. 20 ml. 140 ml. 45 ml. BLEND
480 ml. N 1scoOP 50 ml. 25 ml. 150 ml. 60 ml. BLEND

———
: Ml
POUR ' BLEND = =
INGREDIENTS ADD ICE UNTIL SMOOTH

INTO BLENDER * LIQUID: WATER / MILK / ALMOND MILK
' COCONUT WATER / 8OY MILK / SKIMMED MILK
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* SUMMER2020 «

» FRUIT PUREE

MIXER FRUIT

CUP (ML) ICE PUREE WATER TECHNIQUE ’
360 ml. FULL CUP 40 ml. 90 ml. BLEND
420 ml. FULL CUP 50 ml. 120 ml. BLEND
480 ml, FULL CUP 60 ml. 150 ml. BLEND

» FRUITPUREE & SYRUP

CUP (ML) ICE MIKPESRFEREUIT MIXER SYRUP WATER TECHNIQUE
360 ml. FULL CUP 30 ml. 15 ml. 90 ml. BLEND
420 ml. FULL CUP 40 ml. 20 ml. 120 ml. BLEND
480 ml. FULL CUP 50 ml. 25 mi, 150 ml. BLEND

T BLEND
INGREDIENTS
INTO BLENDER UNTIL SMOOTH

S -
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IGE CREAM

g 360 ml.

420 ml

120 ml.

b _ 140 ml.

o cuP L)
360 ml. 120 ml.
420 ml. 140 ml.

480 mi. 150 ml.

QUAK~ QAT -

gEAT -

BLEND
ADD I1GE UNTIL SMOOTH SERVE

POUR
INGREDIENTS
INTO BLENDER

NG




