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« Artfully roasted in small batches.

- Hand steeped in cold water for
a smooth and natural taste.

- Eco-friendly process and
certified sustainable
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Ellis Cold Brew is great tasting, eco-friendly, sustainable, easy-to-make ani
customizable...which is why we think our Cold Brew is the best cold brew © \ the
market today! Don’t believe us? Let us provide a cupping and you’ll taste the /
difference. We guarantee it! Contact your Ellis Beverage Consultant or visit us
online for more details. v :
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COLD BREW COFFEE RECIPES

Anytime

COLD BREW CLASSIC
Cold brew coffee served over a glass of ice. 160z is the most common size, but any
size will do. Customers can sweeten to taste with sugar, sweet & low or Splenda.

FLAVORED COLD BREW
Combine 1 cup cold brew coffee, 3 pumps of your favorite Torani syrup flavor.
Stir and pour over a 160z glass filled with ice.

COLD BREW LATTE
Combine 2/3 cup of cold brew coffee, 1/3 cup of milk, 3 pumps of your favorite

Torani syrup. Stir and pour over a 160z glass of ice.

Dessert

COLD BREW ALA-MODE
Place two large scoops of vanilla ice cream in a bowl. Pour 1/2 cup of cold brew
over and top with whipped cream.

COLD BREW MILKSHAKE
Combine 2/3 cups of cold brew coffee, 2/3 cups of milk, 2 scoops of chocolate
ice cream and 1/2 pump of Torani vanilla syrup in a blender. Blend until smooth.

At The Bar

COLD BREW MARTINI

Combine 10z of cold brew concentrate, 1.50z of Vodka, 1.50z of Kahlua, and 10z
of Creme de Cacao in a bar shaker full of ice. Shake and serve in a chilled Martini
glass.
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