
RECIPES



Vanilla Macchiato

INGREDIENTS:
• 1 pump (8ml) 1883 Vanilla Syrup
• Cold Milk
• 1 shot of espresso

MATERIALS:
• Foaming Jug
• 8oz glass or cup

METHOD:
• Pour the milk and 1883 vanilla syrup into a 

foaming jug
• Foam with the steam wand to get a creamy 

even consistency.
• Pour the mixture into a glass and layer the 

espresso over it.
• Optional garnish – a dark chocolate coated 

coffee bean and a vanilla pod
Images shown are serving suggestions only and final drinks may differ in colour or presentation

“A VANILLA-TINGED VARIATION 
ON THE MACCHIATO, ONE OF THE 
BEST-KNOWN COFFEES WITH MILK”



Salted Caramel Frappe

INGREDIENTS:
• 2 pumps (16ml) 1883 Salted Caramel Syrup
• 1 Serving cup of ice
• Cold Milk
• 1 shot of espresso
• 1 Scoop Kool Kup

MATERIALS:
• Blender (with ice setting)
• 8oz glass

METHOD:
• Place the ice, 1883 Salted Caramel Syrup, 

milk, espresso and Kool Kup mix into the 
blender jug.

• Blend for approximately 30 seconds
• Garnish of 1883 Caramel Sauce and Kool Kup 

Toppings Caramel blossom curls
Images shown are serving suggestions only and final drinks may differ in colour or presentation

“A SWEET AND SAVOURY ICED 
FRAPPE DRINK THAT WILL WIN 

OVER SERIOUS SCEPTICS”



Salty Star

INGREDIENTS:
• 1 pump (8ml) 1883 Salted Caramel Syrup
• Cold Milk
• 1 shot of espresso
• 1883 Caramel Sauce

MATERIALS:
• Foaming Jug
• 8oz glass or cup

METHOD:
• Pour the milk and 1883 syrup into a foaming jug
• Foam with the steam wand to get a creamy 

even consistency.
• Pour the mixture into a glass and pour the 

espresso over it.
• Serve with an optional Garnish of 1883 Caramel 

Sauce
Images shown are serving suggestions only and final drinks may differ in colour or presentation

“A SWEET AND SAVOURY 

DRINK THAT WILL EVEN WIN 

OVER SERIOUS SCEPTICS”



INGREDIENTS:
• 1 pump (8ml) 1883  Chocolate Cookie Syrup
• 1883 Chocolate sauce
• Cold Milk
• 1 shot of espresso
• Chocolate Cookie

MATERIALS:
• Foaming Jug
• 8oz glass or cup

METHOD:
• Add the optional 1883 Chocolate sauce to the 

cup base.
• Foam the milk and 1883 syrup with the steam 

wand to get a creamy even consistency.
• Pour the mixture into a glass and pour the 

espresso over it. 
• Add a crumbled chocolate chip cookie! Images shown are serving suggestions only and final drinks may differ in colour or presentation

“NUTTY ROAST COCOA 

FLAVOURS TO TANTALISE 

THE TASTE BUDS”

Chocolate Cookie Heaven

Why not try as a 

frappe using double 

the syrup and Kool 

Kup with Ice.


