Beverage Recipes
CHINESE FIVE SPICE

HABANERO

PEACH CHIPOTLE

Five Spice Lemonade

Habanero Ginger Ale

Peach Chipotle Iced Tea

0.25 oz 	DaVinci Gourmet®
Chinese Spice syrup
8 oz
lemonade
8 oz
ice

0.25 oz 	DaVinci Gourmet®
Habanero syrup
8 oz
ginger ale
8 oz
ice

1 oz	DaVinci Gourmet®
Peach Chipotle syrup
7 oz
iced tea
8 oz
ice

Combine ingredients, stir and serve.
Garnish with lemon slice.
Makes: 12 oz finished beverage

Combine ingredients, stir and serve.
Makes: 12 oz finished beverage

Combine ingredients, stir and serve.
Makes: 12 oz finished beverage

Iced Rasperry Habanero Latte

Smoked Chipotle Peach
Lemonade

Kiwi Lime Five Spice Soother
1 oz 	DaVinci Gourmet®
Chinese Five Spice syrup
2 oz 	DaVinci Gourmet® Invigorators™
Kiwi Lime concentrate
9 oz
water
8 oz
ice

0.5 oz 	DaVinci Gourmet
Habanero syrup
1.5 oz 	DaVinci Gourmet® Pacific
Northwest Raspberry syrup
2 oz
espresso
8 oz
milk
8 oz
ice

Combine ingredients, stir and serve.
Garnish with kiwi or lime.
Makes: 16 oz finished beverage

Combine syrups and espresso, add milk
and ice. Stir and serve.
Makes: 12 oz finished beverage

®

Licorice Mocha

Habanero Lemon Cooler

0.5 oz 	DaVinci Gourmet®
Chinese Five Spice syrup
1 oz 	DaVinci Gourmet®
Chocolate sauce
2 oz
espresso
12 oz
steamed milk

0.25 oz	DaVinci Gourmet®
Habanero syrup
4 oz 	Big Train® Lemon Cooler
Fruit Tea Blast
4 oz
water
1 thin cucumber slice
16 oz
ice

Combine syrup, sauce and espresso,
then top with steamed milk. Garnish
with cinnamon or cocoa powder.
Makes: 16 oz finished beverage

Combine ingredients, stir and serve.
Makes: 12 oz finished beverage

Chipotle Peach Soda
1.5 oz 	DaVinci Gourmet®
Peach Chipotle syrup
7 oz
club soda
8 oz
ice
Combine ingredients, stir and serve.
Makes: 12 oz finished beverage

Add ingredients into blender pitcher and
blend for 15-30 seconds, untill smooth.
Makes: 16 oz finished beverage

Sparkling Five Spice Lemonade

Burnt Orange Mocha

0.25 oz 	DaVinci Gourmet®
Chinese Spice syrup
8 oz
lemonade
8 oz
ice
4 oz
soda water (or ginger beer)

0.5 oz 	DaVinci Gourmet®
Habanero syrup
0.5 oz 	DaVinci Gourmet®
Orange syrup
1 oz 	DaVinci Gourmet®
Chocolate sauce
2 oz
espresso
12 oz
steamed milk

Combine ingredients, stir and serve.
Makes: 12 oz finished beverage

1 oz 	DaVinci Gourmet®
Peach Chipotle syrup
7 oz
lemonade
8 oz
ice

Combine syrup, sauce and espresso,
then top with steamed milk. Garnish
with orange zest or slice.
Makes: 16 oz finished beverage

Visit www.DaVinciGourmet.com/spicy-syrup

Culinary Recipes
CHINESE FIVE SPICE

HABANERO

PEACH CHIPOTLE

Five Spice Beef & Broccoli

Habanero Mustard Sauce

Peach-Chipotle BBQ Sauce

1 lb
thin cut steak
¼ cup oil
½ cup cooking sherry
½ cup low-sodium soy sauce
¼ cup 	DaVinci Gourmet®
Five Spice syrup
½ tsp black pepper
2 tbsp corn starch
3 cloves garlic, minced
8 	green onions, sliced diagonally into ¼" pieces
4 cups fresh broccoli florets

¾ cup yellow mustard
¾ cup apple cider vinegar
¼ cup 	DaVinci Gourmet®
Habanero syrup
2 tsp
Sriracha hot sauce
1 tbsp brown sugar
1½ tbsp unsalted butter
2 tsp
salt
2 tbsp Worcestershire sauce
1¼ tsp fresh ground black pepper

½ cup ketchup
¼ cup light brown sugar
¼ cup 	DaVinci Gourmet®
Peach Chipotle syrup
1½ tbsp chipotles in adobo, pureed
1 tbsp peach preserves
2 tsp
apple cider vinegar
1½ tsp Worcestershire sauce
½ tsp garlic powder
¼ tsp salt
1 pinch ground black pepper

Preheat oil in wok or large skillet
over medium high heat.
Mix sherry, soy sauce, DaVinci
Gourmet® Five Spice syrup, and
pepper in a measuring cup. Set aside
2/3 cup of the mixture. Stir the corn
starch into the remaining 1/3 cup of
mixture until all lumps are removed.
Stir fry beef until cooked. Once done,
add onions, garlic & broccoli and
cook for 2–3 minutes.
Pour in the 2/3 cup of sherry-soy
mixture, bring to a boil and cover.
Steam for 5 minutes, stirring once
or twice.
Stir the sherry-soy-corn starch
mixture and add to the wok. Bring to
a boil, stirring constantly, and boil
until sauce has thickened. It should
be thick, deep brown and glossy.
Remove from heat and serve
with rice.

Five Spice Dipping Sauce
¼ cup peanut butter
2 tbsp	DaVinci Gourmet®
Five Spice Syrup
2 tsp
fresh lime juice
2 tsp
fresh orange juice
1 tbsp low-sodium soy sauce
¼ tsp crushed red chili flakes
Add all ingredients to mixing bowl
and stir until combined.

Combine all ingredients in a small
saucepan. Whisk to combine and
simmer for 20-30 minutes.

Grilled Chicken Wings with
Orange Habanero Glaze
12
whole
1 tbsp

bone-in chicken wings,
Canola oil
Salt & pepper, to taste

Coat chicken wings with canola oil
and season with salt & pepper. Place
wings on grill over direct, medium
heat. Grill for 15 minutes per side, or
until fully cooked. During last few
minutes of cooking, brush wings
with 1/3 of Orange Habanero glaze
(recipe below). Before serving, toss
wings with remaining glaze.

Combine all ingredients in a small
saucepan and bring to simmer.

Peach-Chipotle Salsa
3–4 	medium peaches, peeled
& diced
½ cup red onion, diced
1 clove garlic, minced
1 tsp
fresh ginger, grated
1–2
chipotles in adobo, pureed
1 tbsp	DaVinci Gourmet®
Peach Chipotle syrup
¼ cup cilantro, finely chopped
1
juice of 1 lime
¼ tsp salt
Place all ingredients into a bowl and
mix. Chill for 30 minutes before
serving.

Orange-Habanero Glaze
3 cups orange juice
2 tbsp reduced-sodium soy sauce
1 tbsp rice vinegar
¼ cup 	DaVinci Gourmet® Habanero
syrup
2 tbsp 	chili garlic sauce
(Sriracha or Sambal)
¼ cup light brown sugar
1–2 tbsp butter, melted
Salt and pepper to taste
Combine all ingredients and reduce
until glaze consistency, approximately
30–45 minutes.

Deliver
the Heat
Customers
Crave!

Visit www.DaVinciGourmet.com/spicy-syrup or call 1-800-640-6779 for more information.
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