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Cupcake

Inspired by flufty frosted vanilla cupcakes and made with natural flavor, this
delicious profile 15 versatile for a variety of creamy applications like hot, iced
and frozen coftee beverages, frappes, cocoas and more.

Cupcake Latte: Combine 1 oz. Monin Cupcake Syrup and 2 shots espressoina
16 oz clp. stirwhile filling with steamed milk. Top with milk froth or whipped cream.

Cupcake Frappe: Blend 2 scoops vanilla frappe powder, 4 oz. milk, 1 1/4 oz,
Monin Cupcake Syrup and 2 cups of ice. Pour into 16 oz clear cup. Top with

whipped cream.

Log on to www.monin.com for hundreds of great recipes.

Nutrition Facts
Serving Size 11l oz (Sﬂmg

Servings per Container 3

Amount per Serving

Calories 100 Calores from Fat 0

% Dby Value®

Total Fat (g 0%
Saturated Fat Og 0%
Trans Fat Og

Sodium 0mg 0%

Total Carbohydrate 23¢ 8%

Sugars 239
Protein (g

e
*Percent Dally Values are based ona

2000 calorie diet,
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* No Artificial Ingredients
* Natural Flavor

* Gluten Free
* Vegan
* GMO Free
PARHVE
CUPCAKE

ING REDIENTS: PURE CANE SUGAR, WATER,
MATURAL FLAYOR, CITRIC ACID.
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