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Since the onset of COVID-19, self-treating with food & beverage has
become a way for people to cope with the new normal. Increases in
baking at home and eating comfort foods, snacks and indulgent treats
have been seen across the U.S. Milkshakes are the perfect vehicle to
deliver customers a variety of traditional, unique, or decadent options
to satisfy their cravings.
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Pie-inspired fruit inclusions
are especially on the rise’
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- anything from donuts to candy bars! P TE TS and milkshakes are the perfect way to
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“FREAKSHAKE” RECIPES:

Unicorn Tears Milkshake

%, oz. Torani Blue Raspberry Syrup

3, oz. Torani Red Raspberry Syrup

1Y% oz milk, divided

8 oz. vanilla ice cream, divided

Whipped cream, colorful sprinkles and colorful
marshmallows, for garnish

Combine Blue Raspberry Syrup, % oz. milk and

4 0z ice cream in a blender. Blend until smooth

and pour into glass. Combine Red Raspberry

Syrup and remaining milk and ice cream in a

clean blender and blend until smooth. Using the

back of a spoon, pour the red mixture along

the side of glass to maintain a separate layer.

Garnish as desired.

Watermelon Firecracker Shake

174 oz. Torani Watermelon Syrup

14 oz. milk

8 oz. vanilla ice cream

1 0z. Pop Rocks® candy

Whipped cream, watermelon gummy candy and
additional Pop Rocks® candy, for garnish

NEW-STALGIC RECIPES:

Peanut Butter Cup Milkshake

5 oz. Torani Peanut Butter Syrup

1 0z. Torani Puremade Dark Chocolate Sauce
1% oz. milk

8 oz. vanillaice cream

Peanut butter chocolate candy, for garnish

Strawberry ShortSHAKE

3, oz. Torani Shortbread Syrup

¥, oz. Torani Strawberry Syrup

14 oz. milk

8 oz. vanillaice cream

Whipped cream, pink and red sprinkles and
strawberry slices, for garnish

Feelin’ Lucky Milkshake

1% oz. Torani Toasted
Marshmallow Syrup

114 0z. milk

8 oz. vanilla ice cream

Whipped cream and Lucky
Charms® cereal, for garnish

Join Our Foodservice Family!

For 95 years, Torani has been a community-driven business. We invite
you to join Torani’s Foodservice Family Facebook Group where you
can gather together with other like-minded businesses to share your

success stories and encourage one another through this uncertain time.

Toasted Marshmallow Milkshake
14 oz. Torani Sugar Free S’Mores Syrup
Torani Puremade Dark Chocolate Sauce,
as needed
Graham crackers, crushed, as needed
1% 0z. milk
8 oz. vanilla ice cream
Large marshmallows and chocolate candy bar,
for garnish
Line rim of the glass with Torani Sauce and
crushed graham crackers. Combine Torani
Syrup, milk, and ice cream in a blender.
Blend until smooth. Pour into a glass. Garnish
as desired.

Worms in Dirt Milkshake

11 oz. Torani Puremade Dark Chocolate Sauce,
divided

14 oz. milk

8 0z. cookies and cream ice cream

Crushed OREO® cookies and gummy worms,
for garnish

Line inside of a glass with 1 oz. Torani Sauce.

Combine remaining Torani Sauce, milk and ice

cream in a blender. Blend until smooth and pour

into glass. Garnish as desired.

Cookie Butter Milkshake

%, oz. Torani Almond Roca® Syrup
3, oz. Torani Shortbread Syrup
1% oz. milk

8 oz. vanilla ice cream

Blue Raspberry Milkshake

1% oz. Torani Blue Raspberry Syrup
1% 0z. milk

8 oz. vanilla ice cream

Blue Raspberry flavor has seen
a g-year growth of 194.7%

at Fast Casual restaurants.’

Snickerdoodle Milkshake

%, oz. Torani Shortbread Syrup

%, oz. Torani Brown Sugar Cinnamon Syrup

1% oz. milk

8 oz. vanillaice cream

Whipped cream and ground cinnamon, for
garnish

'Source: Datassential MenuTrends, 2021

Click here to join

Chocolate Covered Pretzels Milkshake

145 0z. Torani Hazelnut Syrup

1% oz. Torani Puremade Dark Chocolate Sauce,
divided

14 oz. milk

8 oz. vanilla ice cream

Whipped cream and pretzels, for garnish

Line inside of a glass with 1 oz. of Torani Sauce.

Combine remaining Torani Sauce, Torani

Syrup, milk and ice cream in a blender. Blend

until smooth and pour into glass. Garnish as

desired.

Banana Split Milkshake

14 0z. Torani Creme de Banana Syrup

1 0z. Torani Puremade Dark Chocolate Sauce

1% oz. milk

8 oz. vanilla ice cream

Whipped cream, banana slices, chocolate drizzle
and cherry, for garnish

Line inside of a glass with Torani Sauce.

Combine Torani Syrup, milk and ice cream in a

blender. Blend until smooth and pour into the

glass. Garnish as desired.

Gramma’s Apple Pie Milkshake

14 oz. Torani Apple Syrup

14 oz. Torani Puremade Caramel Sauce, divided

1% oz. milk

8 oz. vanilla ice cream

Apple slices, crushed graham crackers and
whipped cream, for garnish

Line inside of a glass with 1 oz. of Torani Sauce.

Combine remaining Torani Sauce, Torani

Syrup, milk and ice cream in a blender. Blend until

smooth and pour into glass. Garnish as desired.

Torani Partnm,
. Home C?ffee Roasters,
in San Francisco, California

For everything you need to make your beverages special, call

us at 800.775.1925 or visit www.torani.com/foodservice
for recipes and merchandising materials.
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