Ingredients

FOR 1 GLASS

1 stick of COCAYA Premium Dark
(35 9)

125 ml hot water

75 ml milk (barista quality)

1 level teaspoon speculoos spice
1 speculoos biscuit

1 piece of nougat chocolate

COST OF
GOODS incl. VAT

0,37 €
0,11 €
0,27 €
0,05 €
0,10 €

Cost of goods per glass
RRP per glass

0,90 €
3,95 €

COCAYA

COCAYA WINTER 2022

Preparation

Preparation time: approx. 5 minutes

1. Pour the contents of the COCAYA Premium Dark
Stick into a cup. Fill with hot water and stir.

2. Froth the milk. Sprinkle the speculoos spice over the milk and mix in
carefully. Pour the spiced milk foam onto the COCAYA cocoa. Sprinkle
with crumbled speculoos and serve immediately with 1 piece of nougat
chocolate.
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Ingredients COST OF GOODS
FOR 1 GLASS including VAT
(vegan preparation)

2 thsp (35 g) COCAYA Superfine 0,18 €

200 ml unsweetened oat drink 0,30 €

2 cl orange syrup 0,20 €

1 espresso 30 ml from J.J. Darboven (8

g ground espresso) 0,19 €

300 ml vegan whipped cream 0,15 €

1 teaspoon of sugared organic orange

peel strips 0,05 €

Cost per glass 107 €

RRP per glass 4,20 €

Preparation
Preparation time: approx. 4-5 minutes

1. Pour the COCAYA Superfine and hot oat drink into a milk jug (600
ml) and stir with a whisk.

2. Pour the orange syrup into a glass.

3. To ensure that the orange syrup layer remains visible, slowly
pour the hot chocolate oat drink into the glass over a spoon.
Carefully add the espresso as well. Decorate with vegan whipped
cream from the cream whipper and sugared orange peel strips (see

tip).

COCAYA

COCAYA WINTER 2022

TIPS

Prepare orange peel strips with ease \Wash an organic
orange in hot water and dry it thoroughly. Finely peel
the skin with a vegetable peeler and then cut it into
thin strips. Roll the orange peel strips in sugar and
leave them to dry.

And another tip:

Orange liqueur can be used instead of orange syrup. However, this will
prevent the drink from separating into layers. (2 cl orange liqueur
costs approx. 0,43 €). Alternatively, serve with an Orange Fusion orange
praline, if desired. Approx. 0,15 € per piece.
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White
Jazzmin

WITH COCAYA premium WHITE

A recommendation from

Simone Member of the J.J.
Darboven marketing team

Ingredients COST OF GOODS
FOR 1 GLASS including VAT

1 COCAYA Premium White
stick (26 g) 0,33 €
250 ml whole milk 0,32 €

5 g EILLES TEA Organic China
Jasmine Souchong No. 22 0,16 €

1 tbsp (5 g) grated white
chocolate coating 0,05 €

Y2 teaspoon (3 g) hazelnut brittle
Salted Caramel 0,03 €

Cost of goods per jar 0,89 €
RRP per jar 3,90 €

FURTHER variations

Instead of milk, a plant-based alternative such as
unsweetened almond milk can also be used.
This increases the cost per glass by approximately
0,18 €, i.e. approximately 1,07 € per glass /
RRP 4,10 €.

COCAYA
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Preparation

Preparation time: approx. 4-5 minutes

1. Pour the COCAYA Premium White into a milk jug
(600 ml) with the milk and add the jasmine tea.

2. Heat to approx. 70°C using the steam wand (let it roll). Then pour
through a sieve into a glass. Top up with a little milk foam and
decorate with shaved couverture and hazelnut brittle.
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