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Much as we love summer, we can’t help 
but secretly look forward to the arrival of 
cooler days. The weather becomes a bit less, 
well, sticky, and we finally get to re-discover 
snuggling up in front of a real fire, drinking 
hot chocolate and our favourite woolly hat.

Speaking of wool, we’ve been inspired to take up that ‘knit one, purl one’ 
malarky by the fabulous Cosy Organic Tea, which features a different tea 
cosy on each box. All eight varieties of Cosy tea are organic and the black 
ones are Fairtrade too. If only our knitting skill was as good as the tea!

That’s not the only new arrival this season. Sweetbird Pumpkin Spice Syrup 
makes it’s debut, lending the aromas of cinnamon, nutmeg and cloves 
traditionally associated with Pumpkin Pie to a range of drinks. We’ve tried 
it in a latte, hot choc and with a shot of espresso and it’s exciting with all 
three - definitely something to add to the menu - your customers will love it!

To continue with the spice theme (which is frankly a brilliant idea for warming 
those parts regular drinks can’t touch) try Zuma Chai, India’s favourite spiced 
hot milk drink. It’s back this season in new 1kg tins, which makes it even 
better value. With two luscious flavours to choose from - Spiced and Vanilla 
- you can offer your customers something wonderfully different this winter.

Which brings me to my absolute favourite thing in the world - chocolate! 
Specifically, HOT chocolate...rich, exotic, creamy, sweet...is there anything more 
delicious?! We think not. With Zuma’s Original and Dark Chocolate options, 
you have the perfect core ingredients for an array of hot choc drinks. Serve 
(as the chocolate gods intended) with a pump of syrup, topped with whipped 
cream, marshmallows and drizzled with sauce, and experience the kind of 
gratitude and adoration only a weary shopper can give their favourite café owner 
when faced with this exquisite and restorative offering. Get ready to feel the love!

If you’d like more help with your menu, simply give us a call (our details  
are on the back) and you’ll soon be on your way to a happy and successful 
winter season!

 
                           

Love from us XX



Forget love, 
I’d rather fall in 

Perhaps it’s time to give your customers 
 hot chocolate worth falling in love with... 



CHOCS AWAY!
Make your winter drinks menu 
completely irrestible with our fantastic 
HOT CHOC BOX - and add £200* value 
to your sales for just £49.99!
(That’s a 50% saving on the RSP!)

So your coffee’s great, but 
how about your hot chocolate?

With Original, Dark & Fairtrade 
Dark options, Zuma caters for 
chocoholics everywhere with a 
high cocoa content and authentic 
chocolate taste. Raise the chocolate 
stakes and prepare yourself for 
some serious customer satisfaction.

Zuma chocolate powders are great 
topped up with steamed milk for 
an unforgettable hot choc. Choose 
Zuma Original for a sweet, creamy 
taste or Zuma Dark for a more 
intense, European version - perfect 
for the connossieur. You can 
also make a thick sauce ideal for 
dipping and serve Spanish-style 
with churros or fruit.

Combine Zuma chocolate with 
Sweetbird syrups, whipped cream, 
marshmallows and sauce to expand 
your menu and increase your 
profits. Why not start with a 
< HOT CHOC BOX (see left):
Zuma mugs, Sweetbird syrups 
and marshmallows for just 
£49.99* - bargain! 
                                                     *RRP £100 approx.

   - Toasted Marshmallow
   - Orange
   - White Chocolate

    - English Toffee
    - Chocolate Mint
    - Pumpkin Spice

* 12 ceramic Zuma mugs   * 12 chocolate menus
* 500g bag marshmallows * 6 Sweetbird Syrups 

with 
pumps
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Follow The Sweetbird on:
twitter.com/TheSweetbird
facebook.com/HelloSweetbird



Syrups Spice up your life!
Serve up a fantastic

Pumpkin Spice Latte with 
1-2 pumps of NEW Pumpkin 

Spice syrup - delish!Sweetbird syrups are full of  
flavour and free from artificial 
‘nasties’, making them the 
perfect addition to a classic 
latte or hot chocolate.

Sauces 
Sweetbird sauces are rich and 
delicious - exactly what you want 
from a sauce. 

Use to make perfect hot chocolate 
and mochas or as decoration, drizzled 
artfully over whipped cream (use a 
squirty bottle!) or criss-crossed on 
a classic Caramel Macchiato.

Available in 3 flavours: Chocolate, 
Caramel & White Chocolate.

Crafted to complement great coffee, 
they have a superbly balanced flavour 
to sweetness ratio, designed to bring 
out the characteristics of your blend.

Free from artificial colours, flavours and 
preservatives, they are the only syrups in 
the world approved for vegetarians and 
vegans, making them great for adults 
and kids (if  you skip the coffee!) alike.

Sweetbird syrups are brilliantly versatile 
and available in more than 35 flavours - 
so start experimenting!



RECIPES 
Gingerbread Latte
Combine 2 pumps of 
Sweetbird Gingerbread Syrup 
with a double espresso, then 
top up with steamed milk. Serve 
as is or with a dusting of ground 
ginger, a gingerbread man or a slice 
of sticky ginger cake - delish!

Caffé Creme Brulee
Combine 1 pump of each 
of Sweetbird White Chocolate
Syrup and Sweetbird Caramel Syrup
with a double espresso, then top up 
with steamed milk. Serve topped 
with whipped cream and crumbled 
Crunchie bar - yummers!

Chai Latte
Combine 2 pumps of 
Sweetbird Chai Syrup with
a double espresso, then top up 
with steamed milk. Serve as is or with 
a dusting of ground cinnamon, for a 
delicious spiced pick-me-up with the 
warming fragrance of far-away lands!

Caramel Macchiato
Combine 2 pumps of 
Sweetbird Caramel Syrup with
a double espresso, then top up 
with steamed milk. Serve with a 
drizzle of Sweetbird Caramel Sauce, 
for a classic and extremely popular 
latte treat! Mmmm, lovely! 

Spiced Pumpkin Latte
Combine 2 pumps of 
Sweetbird Pumpkin Spice
Syrup with a double espresso, 
and top up with steamed milk.
Serve just like that or with a dusting 
of ground cinnamon and a generous 
slab of carrot cake - perfect!

Classic Mocha
Combine 2 pumps of 
Sweetbird Chocolate Sauce 
with a double espresso, then top up 
with steamed milk to create a hugely  
popular coffee-choc hit to warm and 
lift the dullest of spirits on a cold 
winter’s day.

All quantities based on making a 12oz drink.



RECIPES 
White Hot Chocomint
Mix two pumps of Sweetbird
White Chocolate Sauce with 
two pumps of Sweetbird Mint or 
Chocolate Mint Syrup and top up 
with steamed milk and a flurry of 
marshmallows and/or chocolate 
shavings sprinkled on top - yum!

White Choc Snowball
Put one generous scoop 
of Zuma Vanilla Frappé 
powder into a cup and 
mix into a paste with a little hot milk 
or water. Top up with steamed milk 
and serve as is or with a sprinkling of 
marshmallows and/or cream on top.

Signature Mocha
Make up one scoop of
Zuma Original Chocolate 
into a paste with a double 
espresso, top up with steamed 
milk and serve with whipped 
cream and a drizzle of Sweetbird 
Chocolate Sauce - wow!

Black Forest Gateau
Use one scoop of Zuma Dark 
Chocolate to make a paste with
a little hot water and add 2 pumps of 
Sweetbird Cherry Syrup. Top up with 
steamed milk, add whipped cream, a 
drizzle of Sweetbird Chocolate Sauce 
and garnish with cherries - amazing!

Hot Chocolate Orange
Make up a paste with one 
scoop of Zuma Dark Chocolate
and a little hot water then mix 
thoroughly with 2 pumps of 
Sweetbird Orange Syrup, before 
topping up with steamed milk for 
a classic flavour combination.

Classic Hot Chocolate
Make up one scoop of Zuma 
Original or Dark Chocolate into a 
paste with a little hot water and top 
up with foamed milk. Try a little latte 
art and serve as is or top with whipped 
cream, marshmallows and a drizzle of 
Sweetbird Chocolate Sauce - amazing!



Time to Chai 
something 

 new! 

Make a delicious cup of rich, warming
goodness with Zuma’s aromatic chais.



A great alternative to tea or coffee, chai 
is a spiced milk tea traditionally handmade 
with spices which vary from region to region, 
most commonly a combination of cardamom, 
cinnamon, ginger, cloves and pepper.

Zuma have developed two distinctive recipes, 
borrowing from the best blends to create: 

Spiced Chai - a subtle, warming combination 
of cinnamon, ginger and nutmeg.

Vanilla Chai - a smooth, 
creamy blend of vanilla, 
ginger and spices.

Both flavours come in 1kg tins for great value. 

Chai is easy to make too - just put a scoop in a 
cup, add hot water to a third of a cup and mix 
before topping up with steamed milk. 

Aromatic and utterly delicious!



A lovely cup of organic tea.
no more, no less.  cosy-tea.com

Cosy tea isn’t gathered by the soft glow 
of moonlight and trained monkeys aren’t 
involved at any stage. Neither will it 
make you more attractive (as if that 
were possible). What we can promise is 
that it makes a lovely cup of organic tea.



Cosy evokes the comfort of the traditional 
English tea cosy and the relaxation and 
time out that drinking great tea brings. 
Inspired by the recent renaissance in knitting, we worked with 
local knitters to create patterns that fitted with our teas – look 
on the side of the pack for the knitter’s name and stitch used! 

While the look and feel of the tea 
was important, the taste was 
paramount. The organic leaves 
in each individually wrapped bag 
bring the full flavour into your cup.

All about Cosy...
There are 8 varieties of Cosy tea 
with a 9th - Decaf Breakfast -
coming soon. 

All Cosy teas are certified organic. 
The black teas are Fairtrade too.

All Cosy teas come in boxes of 
20 individually wrapped tea bags 
with tags.

Cosy Breakfast & Earl Grey teas 
are also available in boxes 
(catering packs) of 250 tea bags.

Cosy tea racks available (each 
holds 9 standard boxes - see right).



Feeling crafty?
Download a free wave rib tea cosy knitting pattern (just like the 
one on our Peppermint tea!) at: cosy-tea.com/knit-your-own

Follow Cosy on the web: twitter.com/Cosy_Tea facebook.com/CosyTea



BREAKFAST a classic tea for all day drinking
We like it with a splash of milk, Murder She Wrote and a chocolate digestive (or five).

EARL GREY with fragrant Bergamot
We like it with a slice of lemon, our finest china and a daintily extended little finger.

ROOIBOS caffeine-free with aromatic Vanilla
We like it with a splash of soya, a wildlife documentary and a custard cream.

CHAMOMILE naturally sweetened with Liquorice
We like it with a swirl of honey, soft lighting and definitely no under-fives.

LEMON GREEN	Sencha green tea with Lemon
We like it with a slice of lemon, some breathing exercises and a raft of good intentions.

JASMINE GREEN Chunmee green tea
We like it as it comes, with some yoga poses and a sneaky flapjack for afters.

PEPPERMINT 100% Egyptian Peppermint
We like it nice and simple with a comfy sofa and a purring cat.

BLUEBERRY  with Hibiscus, Rosehips & Echinacea
We like it unadulterated with a roaring fire and a classic film.

Fairtrade ORGANIC

Fairtrade ORGANIC

ORGANIC

ORGANIC

ORGANIC

ORGANIC

ORGANIC

ORGANIC

How do you like yours?

Tell us how you like your Cosy Tea at: cosy-tea.com/feedback



The Byron Bay Bakehouse range of ‘Butterburst’ biscuits come in handy 
twin-packs offering an affordable, flavour-packed treat. Choose from 
3 varieties: Choc Hazelnut, Citrus Lemon & Passionfruit. With 75 
twin-packs per case, these are an ideal catering solution, 
baked in the UK with natural ingredients and all the experience 
of Byron Bay to create a crisp, buttery biscuit that melts in the mouth.

the new

catering 

range 

from

butterburst

Butterburst    
Introductory Jar Deal
2 cases of ‘Butterburst’ 
biscuits and 2 jars, all for £60
Sell at 99p, make 60% margin!*
*based on RSP - selling price 99p, ex VAT 84p, 
  cost price 33p



delightfully decadent, 

deliciously different

Limited Edition White Chocolate & Cranberry

Banoffee heaven!
Imagine the luscious 
buttery caramel and 
yummy banana of 
a Banoffee Pie, in a 
cookie, and you’ve got 
the newest addition to 
the Byron Bay range!
Coming soon...

Tangy, chewy cranberries work beautifully 
with the creamy, sweet white chocolate 
chunks in a lightly spiced limited edition 
cookie from Byron Bay. Available as café 
cookies (in jars), offer them alongside 
your regular flavours to give customers 
something different this winter.

Did you know?
Byron Bay cookies 
originated in Australia 
but are now baked in 
the UK with locally-
sourced ingredients. 
Same great taste, less 
food miles - woohoo!

Cookie fans rejoice! Byron Bay have got a real 
treat in store, with their superb new Limited Edition 
cookie poised to be the ideal companion to your 
warming winter concoctions. Well, how else are 
you supposed to get through the season?!

Byron Bay Cookies



Baby
come 
back!
Keep your customers coming back 
time after time with great drinks, 
a warm welcome and an inventive 
menu inspired by events going on
locally, nationally and globally!

Here are some events to inspire you >>>
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  What’s on this winter...
• Be part of the world’s biggest coffee morning   on friday 24 sept for macmillan cancer support   & donate your profits: coffee.macmillan.org.uk• Don’t miss chocolate week: 11-17 october!    A great opportunity to let hot chocolate be the    star of your menu and turn your customers on    to the seriously good stuff from Zuma.• Get some Sweetbird Pumpkin Spice syrup    and offer a halloween menu on 31 oct    featuring lattes, chocolate and espresso    shots with a hit of sweet, spicy loveliness!• Remember, remember to offer some fiery    flavour combos on bonfire night 5 nov -     make your customers’ tastebuds explode!• Who can resist the festivities of Christmas?   Well, quite a lot of people actually, so either     jump onboard and pimp up your hot drinks     to add a touch of  festive spirit - or, declare    your place a Christmas-free zone, ban ‘Jingle    Bells’ & win yourself a few fans in the process!• If you are planning to enter the UKBC 2011,    get practicing now! The heats take place in     early 2011: scaeuk.com/competitions• Make sure love is in the air on 14 Feb by     getting the candles out and practising your   latte art heart for Valentine’s Day!

• Be fair for Fairtrade Fortnight 28 Feb-13 Mar   with Cosy & Zuma: fairtrade.org.uk



The best
baristas
have the 
best gear 
>>>
and they’re 
not afraid to 
use it!



Check the list below to make sure your 
baristas have all the gear they need to 
produce the best drinks ever this winter!
For making the perfect espresso
A020		  Reg Barber tamper (flat) 58mm
A012		  2oz lined shot glass (12-pack)
A033A	 Digital shot timer
A030A	 Digital grinder scales

For making the perfect steamed milk
A010B		 MOTTA stainless steel jug (75cl)
A001C	 Centigrade thermometer
A004		  Long thermometer clip

For mixing hot chocolate and chai
A014		  Chrome mini whisk

For sprinkling cocoa, cinnamon, nutmeg etc
A011		  Stainless Steel Cocoa Shaker

For making freshly whipped cream
A059		  iSi cream whipper (1L)
A060		  iSi nitrous oxide gas charges (10 pack)

For drizzling sauce
A031		  Squirty bottle (35cl/12oz)

For serving drinks
C008		  8oz Pea Green double-walled cups (780)
C018		  12oz Blueberry double-walled cups (600)
C023		  16oz Plum double-walled cups (500)
C044		  Wooden stick stirrer (1000)
C047A	 Fairtrade brown sugar sticks (1000)
C048A	 Fairtrade white sugar sticks (1000)

Loads more gear available - please ask for details!



Is your cleaning 
regime as 
as driven snow?
We all know that a clean espresso 
machine equals great-tasting coffee. 

Establishing scrupulous daily 
cleaning routines is the best - 
and easiest - way to keep on 
top of the job, and 
with the leading 
natural cleaning 
products from Puro 
and some great little
tools, your machine 
will be gleaming - 
inside and out.

And here’s 
how you do it...



Cleaning your Espresso Machine

Remove the portafilter and use a Pallo 
Coffeetool to clean out any loose grinds. 
Put a rubber backflush insert (left) into 
the portafilter, add up to half a teaspoon 
of Puro Espresso Machine Cleaner and 
attach it back onto the grouphead and 
follow the instructions on the tub to 
backflush your machine.

Got a super-automatic Espresso Machine? 
Use Puro Espresso Machine Cleaning 
Tablets - the same power as traditional 
backflush powder, in a tablet.

Cleaning your Steam Wand

Use the spike on a Pallo Coffeetool to 
clean the holes in the nozzle of your 
steam wand. For a deeper clean, unscrew 
the tip with a Caffeine Wrench (left) and 
clean the inside with the perfectly-formed 
Steamy Wanda. Soak the steam wand in 
diluted Puro Liquid Dairy Cleaner before 
rinsing and giving the wand a blast to 
clean the inside. Top tip! Wiping your 
steam wand clean with a damp cloth 
after each use prevents build-up.

Cleaning your Grinder

Don’t forget your trusty grinder!
You can grind Puro Grinder Cleaner 
‘beans’ on a medium grind, followed 
by some actual coffee beans to give 
your grinder a spring clean. 

Brush away any loose grinds with the
Pallo Grinder Minder - and you’re done!

Order checklist
E003 Rubber backflush insert
E004 Caffeine Wrench
E014 Steamy wanda (small)
E019 Coffeetool (red)
E007 Pallo Grinder Minder
E101 Puro Cleaning Powder
E102 Puro Liquid Dairy Cleaner
E103 Puro Cleaning Tablets
E104 Puro Grinder Cleaner



Give your customers a helping hand 
when deciding what to order with 
our range of Point of Sale. Call us 
to see what is currently available! 

Tea, chocolate, syrup 
and chai strut cards 

POS pictured are for illustrational purposes 
only and may vary from what is available.

For more details on any of the 
products featured, please contact us:


