
Spiced White Bourbon Latte
To send everyone off for the weekend in good spirits, 
every Friday at our Colorado warehouse is mocktail 
Friday. This drink was inspired by a surprisingly cold day, 
a love for Caramel and bourbon, and the warm comfort of 
white chocolate and pumpkin pie that was much needed 
this last Friday. Now unfortunately Mocktail means non 
alcoholic but this drink may give you a placebo effect 
I recommend curling up in your favorite chair with a 
blanket and a good book to fully enjoy the sweetness of 
white chocolate, the liqueur flavor of bourbon caramel 
and the warm spices of pumpkin pie.

Yield: 1, 16 oz. Drink

Ingredients:
• 1/2 oz. Torani White Chocolate Sauce
• 1/2 oz. Torani Pumpkin Pie Sauce
• 1oz Torani Bourbon Caramel
• 2 Shots of Espresso
• 13 oz. Steamed Milk

Directions:  Mix Bourbon caramel, white chocolate and 
pumpkin sauce into espresso. Add steamed milk and stir 
well. Top with whipped cream and a dash of cinnamon. 
Enjoy !



Pumpkin Punch
This drink is for those who love the idea of pumpkin spice 
but may not want the caffeine to go with it. This drink 
is also good made by the batch for a holiday party be 
it Halloween, Thanksgiving or just a Fall get together. 
Refreshing cold or warm this versatile drink will give you 
that delightful pumkin flavor without a buzz so you can 
enjoy it any time of the day.

Yield: 1, 16 oz. Drink

Ingredients:
• 2 oz. Monin Orange Syrup
• 5 oz. Island Rose Lemonade
• 2 oz. Monin Pumpkin Purée
• 7 oz. Sparkling Water
• Cinnamon Stick for Garnish

Directions:  Mix syrup, lemon aid and pumpkin 
puree together in a 16 oz cup and use a long spoon in 
thoroughly mix ingredients. Once everything is mixed fill 
the cup you want to drink out of with ice and fill ½ way 
with ½ of the sparkling water and pour the mixture over. 
Then fill the rest of the cup with sparkling water.



Pumpkin Fiesta
When the leaves start falling and the cool, crisp air seeps 
into your skin, what better way to warm up than with 
a hot pumpkin drink? Mix it up this year and try my 
personal favorite; a pumpkin spiced horchata. The spicy 
bite of Frozen Bean’s Horchata blend with the cinnamon 
and nutmeg in Da Vinci’s Pumpkin Pie Sauce to carry 
you into the whirlwind of autumn. I recommend drinking 
this while nestled in a squashy armchair, under knitted 
blankets, with your favorite book.

Yield: 1, 16 oz. Drink

Ingredients:
• 2 Tbsp. Frozen Bean Horchata
• 1 oz. DaVinci Pumpkin Pie Sauce
• 14 oz. Califia Barista Series Almond Milk
• Whipped Cream and Cinnamon to Garnish

Directions:  Add your Frozen Bean Horchata and 
DaVinci Pumpkin Pie Sauce to the bottom of your cup 
and top off with steamed Almond Milk, you can use 
regular milk but I feel the nuttiness of the Almond milk 
complements the Horchata. Add some whipped cream 
and a dusting of cinnamon and enjoy!



Spiced Apple Smoothie
Yield: 1, 16 oz. Drink

Ingredients:
• 5 oz. Dr. Smoothie NW Apple Orchard Fruit 

Smoothie Concentrate
• 1 oz. Mountain Cider Company Apple Cider 

Concentrate
• 1 oz. Monin Pumpkin Purée
• 4 oz. Milkadamia Original Macadamia Milk
• 5 oz. Ice

Directions:  Combine ingredients in blender in the 
following order: Macadamia Milk, Apple Orchard 
Fruit Smoothie Concentrate, Apple Cider Concentrate, 
Pumpkin Purée, and Ice. Blend until Smooth.



Creamy Banana 
Pumpkin Smoothie

For a healthier take on the this season’s most coveted 
flavor, try my velvety banana pumpkin smoothie. Dr. 
Smoothie 100% Crushed Fruit Banana Smoothie is 
made from all natural fruit with no artificial flavors or 
preservatives. Torani’s Pumpkin Pie Sauce incorporates 
the flavors of pumpkin, cinnamon, and nutmeg, while 
the Torani Real Cream Frappe Base binds the ingredients 
and adds a touch of silkiness. This delectable treat packs 
enough flavor to satisfy pumpkin lovers and enough 
allure to entice the skeptics.
Yield: 1, 16 oz. Drink

Ingredients:
• 6 oz. Dr. Smoothie Banana
• 2 oz. Torani Pumpkin Pie Sauce
• 2 oz. Torani Real Cream Frappe Base
• 8 oz. Ice

Directions:  Add all ingredients to a blender and blend 
to creamy perfection. Drizzle with pumpkin pie
sauce and sprinkle with cinnamon for garnish. Serve 
immediately.



White Pumpkin Latte
If you enjoy your pumpkin pie with more whipped cream 
than pie, this sweeter take on the PSL was made for 
you. The addition of Ghirardelli’s Sweet Ground White 
Chocolate not only sweetens the deal, but also creates 
an element of creaminess to the drink. This versatile drink 
can be enjoyed hot, iced, or blended (with the addition 
of a frappe base).

Yield: 1, 16 oz. Drink

Ingredients:
• 2 Tbsp. Ghirardelli Sweet Ground White 

Chocolate
• ½ oz. (1 Pump) Torani Pumpkin Pie Sauce
• 13 oz. Steamed Pacific Natural Foods Barista 

Series Almond Milk
• 2 Shots Espresso

Directions:  Mix white chocolate and pumpkin sauce 
into espresso until fully dissolved. Finish off with steamed 
milk of your choice. Alternative milks such as almond 
milk, complement.



Pumpkin Spiced 
Caramel Maté

This drink came from my love of the drink Caramel Apple 
Mate. I thought I love drinking Caramel Apple Mate’s but 
I also love pumpkin spice is there a way to combine the 
two? After some experimentation I believe I came up with 
the perfect Pumpkin Spiced Caramel Mate. It has all the 
great qualities of drinking a delicious caffeinated cider but 
it is a pumpkin cider. So, if you are feeling adventurous 
like you don’t want your usual pumpkin spice this may be 
the drink for you.

Yield: 1, 16 oz. Drink

Ingredients:
• 2 oz. Monin Pumpkin Puree
• ¼ oz. (1 Pump) Monin Cinnamon Syrup
• 1 oz. Ghirardelli Caramel Sauce
• 4 oz. Pixie Maté
• 7 ½ oz. Hot Water

Directions:  Combine ingredients in a steaming pitcher, 
and steam until all ingredients are thoroughly mixed. 
If you do not have a steam wand available: mix all 
ingredients except the water in a mug. When thoroughly 
mixed add the hot water, stir and serve.



Pumpkin Chai Cobbler
When I think about the fall season, pumpkin isn’t the only 
flavor I think of. Chai comes to mind - this is the time that 
I REALLY start craving chai; however, my mind always 
goes back to the times my father would take me to the 
peach stand near our home. We would buy dozens of 
peaches to make Peach Pie, Peaches n’ Cream, and my 
favorite - Peach Cobbler! I wanted to incorperate this with 
Pumpkin - fall’s favorite flavor.

Yield: 1, 16 oz. Drink

Ingredients:
• • 4 oz. Torani Spicy Chai
• • 6 oz. Milk or Milk Alternative
• • ¼ oz. Torani Shortbread Syrup
• • ¼ oz. Torani Peach Syrup
• • ½ oz. Torani Pumpkin Pie Sauce
• • ¼ oz. Torani Vanilla Syrup

Directions:  Mix Chai and Syrups in a 16 oz. cup, 
and stir until evenly combined. Finish off with 6 oz. of 
steamed milk of your choice.


