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BREAKFAST



1 cup prepared oatmeal

2 Tbsp. Monin® Agave

AGAVE BUTTER OATMEAL
1 cup

1. Combine ingredients in a mixing bowl and stir until thoroughly incorporated.

2. Serve immediately.

INGREDIENTS

YIELD

PREPARATION



1 cup Monin® Peach Purée

1 cup sour cream

3/4 cup sugar

1/2 cup melted butter

2 eggs

2 1/2 cups all purpose flour

1 tsp. baking powder

1/2 tsp. baking soda

1/2 tsp. salt

1/4 tsp. cinnamon

3/4 dried cherries, chopped coarsely

PEACH AND CHERRY MUFFINS
18 muffins

1. Preheat the oven to 350°F.

2. In a mixing bow, whisk together the peach purée, sour cream, sugar, melted butter and eggs 

until well combined.

3. In another mixing bowl sift together flour, baking powder, baking soda, salt and cinnamon.

4. Add the chopped dried cherries to the dry ingredients and toss to coat the cherries.

5. Fold cherries and dry ingredient into the egg mixture and mix until just blended.

6. Line muffin tins with paper liners, spoon in mixture. Sprinkle tops with a little sugar.

7. Bake for 25-30 minutes or until they begin to turn golden.

INGREDIENTS

YIELD

PREPARATION
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CONDIMENTS



1 1/2 cups Dijon mustard

1/2 cup cider vinegar

1/2 cup Monin® Mango Purée

1 (2 ounce) tin Coleman’s® dry mustard

1 pinch salt

MANGO MUSTARD
2 1/2 cups

INGREDIENTS

YIELD

PREPARATION

1. In a mixing bowl, whisk all ingredients together until well combined.

2. Place into a container, cover tightly and refrigerate until use.



1 cup prepared ranch dressing

3 pumps Monin® Coconut Syrup

COCONUT RANCH DRESSING
1 cup

INGREDIENTS

YIELD

PREPARATION

1. In a mixing bowl, whisk all ingredients together until well combined.

2. Place into a container, cover tightly and refrigerate until use.



1 cup BBQ sauce

1/4 cup Monin® Peach Purée

PEACH BBQ SAUCE
1 1/2 cups

INGREDIENTS

YIELD

PREPARATION

1. In a mixing bowl, whisk all ingredients together until well combined.

2. Place into a container, cover tightly and refrigerate until use.
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STARTERS AND SALAD 
DRESSINGS



1/2 cup butter

2/3 cup Tabasco® Pepper Sauce

2 tsp. red pepper flakes

1 cup Monin® Mango Purée

SPICY MANGO WING SAUCE
2 cups

1. In a saucepan combine the butter, Tabasco® sauce and red pepper flakes and heat over 

medium heat, stirring frequently until combined and smooth. Remove from heat. 

2. Stir in the mango purée until thoroughly combined. 

3. Use immediately or place into a container, cover and refrigerate until use.

INGREDIENTS

YIELD

PREPARATION



1 baguette, French bread or similar bread

1/2 cup olive oil

9 oz. thinly sliced prosciutto

2 (8 ounce) packages cream cheese, softened

1/4 cup Monin® Mojito Mix Syrup

1 Tbsp. fresh mint, minced

MOJITO MINT CREAM CHEESE & PROSCIUTTO CROSTINI
20 servings

1. Preheat oven to 450° F. Line two separate baking sheets with parchment paper

2. Slice the baguette on a diagonal about 1/2-inch-thick slices. Coat one side of each slice with 

olive oil using a pastry brush. 

3. Toast the bread for 5-6 minutes, until it just begins to turn golden brown. Remove from the 

oven and allow to cool.

4. Reduce oven heat to 375°F. 

5. Lay the prosciutto flat on the parchment paper. Bake the prosciutto for 10 to 12 minutes, 

rotating the baking sheet halfway through cooking to ensure even doneness.

6. Using tongs, carefully transfer prosciutto to paper towels to drain, it will crisp as it cools.

7. After the prosciutto cools, hand-tear into 1/2-inch squares.

8. Using an electric mixer beat together the cream cheese, mojito mix syrup and mint until well 

blended and smooth.

9. Spread approximately 3/4 ounce of the cream cheese mixture onto a slice of toasted 

baguette and then top with a slice of crisp prosciutto. Serve immediately.

INGREDIENTS

YIELD

PREPARATION



1 cup mayonnaise

1 cup Monin® Roasted Hazelnut Syrup

1/4 cup sherry vinegar

2 shallots, finely chopped

2 Tbsp. fresh lemon juice

Salt and pepper, to taste

ROASTED HAZELNUT VINAIGRETTE
2 1/2 cups

INGREDIENTS

YIELD

PREPARATION

1. In a mixing bowl, whisk all ingredients together until well combined.

2. Place into a container, cover tightly and refrigerate until use.



12

ENTREES AND SIDES



1 shallot, finely chopped

1/2 cup white wine

1/4 cup white wine vinegar

1 Tbsp. lemon juice

1 Tbsp. heavy cream

2 sticks cold unsalted butter, cut into 1/2-inch pieces

2 Tbsp. Monin® Passion Fruit Purée

Salt and white pepper, to taste

PASSION FRUIT BEURRE BLANC
1 1/2 cups

1. In a small saucepan, cook wine, vinegar and shallots until reduced to 3-4 tablespoons.

2. Add cream and reduce to low heat.

3. Whisk in butter two pieces at a time, removing from heat when half the butter has been 

added. (Note: it is important to keep the butter pieces very cold until used.)

4. Whisk in passion fruit purée and season with a little salt and white pepper. Serve 

immediately.

INGREDIENTS

YIELD

PREPARATION



2 cups hot jasmine rice, freshly prepared

1/3 cup sliced almonds, toasted

2 Tbsp. Monin® Coconut Syrup

1 Tbsp. butter

1/4 tsp. cayenne pepper

Salt, to taste

COCONUT RICE
2 1/2 cups

INGREDIENTS

YIELD

PREPARATION

1. In a mixing bowl, whisk all ingredients together until well combined.

2. Place into a container, cover tightly and refrigerate until use.
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DESSERTS



3 cups fresh strawberries, quartered

2/3 cup Monin® Strawberry Purée

1 Tbsp. aged balsamic vinegar

16 oz. whipped cream

1 lb. fresh pound cake

1/3 cup Monin® Amaretto Syrup

STRAWBERRY TRIFLE
8 portions

1. In a small bowl, gently, toss the strawberries with the strawberry puree and vinegar and let 

stand at room temperature for 15 to 20 minutes.

2. After the strawberries have marinated, check for sweetness, adding vinegar if desired.

3. Slice pound cake lengthwise into 16 1/2-inch-thick slices.

4. Using a 2-inch cookie cutter, cut out circles from each cake slice.

5. Using 8 high ball glasses, place 1 cake circle in the bottom of each, brush cakes with 

amaretto syrup.

6. Add 2 tbsp. of marinated strawberries and spread evenly.

7. Using a different Tbsp. add a large dollop of whipped cream and spread evenly

8. Repeat steps 5,6,7 and serve immediately. Or step 5,6 and cover and store.  

INGREDIENTS

YIELD

PREPARATION



2 (8 ounce) packages cream cheese, softened

1/2 cup granulated sugar

1 tsp. cinnamon

1/2 cup + 2 Tbsp. Monin® Iced Coffee Concentrate

2 Tbsp. milk

1 lb. pound cake

4 oz. Monin® Dark Chocolate Sauce

1/4 cup unsweetened cocoa powder

MOCHA TIRAMISU
8 portions

1. Using an electric mixer beat the cream cheese, sugar, and cinnamon on medium-high for 3-5 

minutes until light and fluffy. 

2. Add the milk and 2 Tbsp. of iced coffee concentrate and mix until combined.

3. Slice the pound cake into 16 slices (each slice about 1/2” thick) and cut out circles from each 

cake slice using a 2” circular cookie cutter.

4. Brush the cake slices with a light coat of the remaining 1/2 cup iced coffee concentrate.

5. Place one cake slice into the bottom of each serving glass then add 2 Tbsp. of the cream 

cheese filling to each glass and spread into an even layer.

6. Top with 1/4 oz. of the dark chocolate sauce into each glass.

7. Repeat steps 5 and 6 with each serving, building on the original layer for each portion.

8. Dust the top of each Tiramisu with cocoa powder before serving, then serve as desired.

INGREDIENTS

YIELD

PREPARATION


