FroZen, (aramel Apple

See back for recipe
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MEETS SALTED CARAMEL DECADENCGE.

Trend alert! Frostline® Salted Caramel Flavored Soft Serve Mix satisfies today’s guests’
cravings for sweet plus savory. It also has a secret power. With just these recipes, a blender,

and a few ingredients, it can transform into higher ticket totals for incremental profits. Win!
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Visit frostlinefrozentreats.com for nutrition information.

From neighborhood corner bars to high-profile accounts, our partners
entrust us to help bring success to their businesses. Want in? Visit
frostlinefrozentreats.com, call 800-442-5242, or email Lucy@Kentww.com.

© 2021 Kent Precision Foods Group, Inc. Muscatine, 1A 52761. Frostline® is a registered trademark of Kent Precision Foods Group, Inc.

Serving Size

(Prepared)

osher OU-D

2
—
w
[}
P2
o
45
O

i

luten Free
Low Fat

-
KENT

Precision Foods Group




ol

frozen treats

Frozen, Canamel Apple

« % cup (3 0z) Frostline® Salted Caramel Flavored Soft Serve Mix
« % cup (4 fl 0z) Half & Half
- 1.5 fl 0z Sour Apple Syrup
« 1 fl oz Caramel Syrup
+ 1 fl oz Butterscotch Syrup
- 1 fl oz Apple Juice
« 16 fl 0z cup Ice
- Combine ingredients and blend until smooth.

OPTIONS & TIPS:

- Garnish with whipped topping
and a drizzle of caramel sauce.

Salled Caramel
Mﬁé Freeze

« % cup (3 oz) Frostline® Salted Caramel Flavored
Soft Serve Mix

» %2 cup (4 fl 0z) Strong Coffee

- 2 Tbsp Caramel Syrup

« 8 fl oz cup ice

- Combine ingredients and blend until smooth.

- Serve in 8 fl oz cup.

Salled Caramel Manlin

« 1/3 cup (3 oz) Frostline® Salted Caramel Flavored Soft Serve Mix
« 1/4 cup (2 fl 0z) Vanilla Vodka
« 1/4 cup (2 fl 0z) Irish Cream
- 16 fl 0z cup Ice
- Combine ingredients and blend until smooth.

OPTIONS & TIPS:

- Serve in martini glass.

- Pre-garnish glass with caramel sauce swirl.

- Rim the glass with brown sugar.

- Garnish with brown sugar and caramel swirl stick.




