
Winter 
        blends
Our commitment to Drinking 
ThinkingTM goes beyond the recipes 
and products we create and share. 
It is ingrained in everything we do, 
from developing new ideas to keeping 
abreast of what is happening in the 
industry.  One of the ways we do this 
is with our benchmarking exercise. 
In 2017 we visited 48 stores, across 28 
brands and reviewed over 200 drinks 
on the high street chains. 

Our latest set of research, which 
took place throughout summer 2018, 
showed a huge increase in iced 
coffees with cold foam becoming the 
must have ingredient to top it. This 
trend isn’t going away.  Just because 
it ’s winter there will still be the 
demand for cold foam - it ’s the low fat, 
low sugar, more profitable alternative 
to whipped cream.  Offer cold foam on 
your menu to top hot chocolates; it 
has the same silky smooth texture and 
can be flavoured with any number of 
ingredients such as syrups or purées 
to add interest to any drink.

TURMERIC COLD FOAM
 • 150ml cold skimmed milk 
 • ½ mini scoop Zuma Organic 
Turmeric Chai 

1. Pour milk into a Blendtec cold              
foam jar 

2. Add turmeric
3. Blend on small milkshake setting   

for 18 seconds 

CAFFE FREDDO + SALTED 
CARAMEL COLD FOAM 

 • Double espresso 
 • Ice 
 • 150ml cold skimmed milk
 • 2 pumps Sweetbird Salted Caramel 
syrup 

1. Pour espresso over ice in a small 
jug and set aside

2. Add milk and 2 pumps of syrup to 
a Blendtec cold foam jar and blend 
on ‘small milkshake’ setting for 18 
seconds 

3. Add ice cubes to cup 
4. Pour cold foam over ice (leaving 

room for espresso)
5. Strain chilled espresso over cold 

foam 

CRÈME BRULEE COLD FOAM 
 • 150ml cold skimmed milk 
 • 1 pump Sweetbird French Vanilla 
syrup

 • 1 pump Sweetbird Caramel syrup
1. Pour milk into a Blendtec cold    

foam jar 
2. Add both syrups 
3. Blend on small milkshake           

setting for 18 seconds 

DARK HOT CHOCOLATE 
+ HAZELNUT COLD FOAM

 • 1 scoop Zuma Dark hot chocolate 
 • Steamed milk 
 • Hazelnut cold foam 

1. Combine hot chocolate with             
a splash of water

2. Mix into a smooth paste 
3. Add steamed milk, stirring               

as you pour
4. Finish by topping with hazelnut 

cold foam

Whether you have already invested in a Blendtec blender or are considering one for 
your business, rest assured not only are they the best blenders available, but there 
are plenty of ways to keep those blades spinning in winter too. 

C O M M E R C I A L
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Choosing the right blender for your business 
is important as they can be a significant 
investment.  Ask your Blendtec supplier for 
guidance on which model is right for you. We 
offer everything from the entry level EZ 600 
though to the revolutionary in cup blending of 
the Stealth 895 .  

EZ 600
The EZ 600 is the ideal solution for businesses 
that want to launch a basic drink program. The 
EZ 600 provides entry-level pricing without 
compromising the power and quality Blendtec
is famous for.

CONNOISSEUR 825
The Connoisseur 825 boasts industry-leading 
power and a wide range of state-of-the-art 
features designed to ensure speed, consistency, 
and quality with each and every order.

STEALTH 875
Winner of the National Restaurant Association's 
prestigious 2013 Kitchen Innovations Award, the 
Stealth 875 combines all the exciting qualities of 
the 885, with a modern touch screen interface. 

STEALTH 885
The Stealth 885 combines durability, power and 
a wealth of exciting features. Simply put, it's the 
quietest, most advanced, and easiest to use 
commercial blender on the planet, with a tactile  
touch pad.

STEALTH 895 NBS 
The Stealth 895 NBS combines durability, power, 
a tactile touch pad, and sound enclosure with 
innovative in-cup blending technology. Saving 
time, resource and money, this is the perfect 
blender for small or mobile sites.

}blenders

Dark Hot Chocolate  + 
hazelnut cold foam

Caffe Freddo + 
salted caramel 

cold foam

TO MAKE COLD FOAM
1. Pour 200ml of cold skimmed milk  

into to a Blendtec cold foam jar 
2. Blend on cold foam setting
3. Pour foam into cup or to top your 

latest creation

200ml will give you cold foam for a 
whole 12oz. Use 150ml for just a topping. 

How to add flavour
 • Syrup - 2 pumps
 • Sauce - 2 pumps 
 • Smoothie - 30ml
 • Purée - 30ml
 • Matcha - ½ mini scoop
 • Turmeric - ½ mini scoop
 • 100% Cocoa - ½ scoop 

Milk MUST be 
skimmed and cold 

for thick, silky 
cold foam


