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Black Forest Cold Brew  

 

Ingredients:  

1 oz Chocolate Syrup 

1 oz Cherry Juice 

8 oz Cold Brew Sweet Love Blend Coffee 

Ice 

Optional: milk or cream  

Garnish- whipped cream, cherry, cocoa powder 

 

Step 1:  Measure chocolate sauce, cherry juice and cold brew into cup and stir to combine. 

Step 2:  Add ice to fill the cup and top with optional cream.  

Step 3:   Garnish with whipped cream, a sprinkle of cocoa powder, and a cherry.   

         

 

      Whipped Cream, Cocoa Powder, Cherry 

 

 

       Cold brew & Ice  

 

        

     Cherry Juice   

    Chocolate Sauce 
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Cold Brew Old Fashioned  

 

Ingredients:  

8 oz Cold Brew Sweet Love Blend Coffee 

1-2 oz orange syrup  

1-2 dashes of angostura bitters 

Garnish- 1 cherry (maraschino or luxardo) and 1 orange slice  

 

 

Step 1:  Measure orange syrup in the bottom of your iced cup and shake in bitters. 

Step 2:  Top off with cold brew coffee and ice to fill the cup.  

Step 3:   Garnish with 1 cherry and 1 slice of orange.  

 

 

   Orange & cherry garnish 

 

 

   Cold brew & Ice  

 

 

   Orange syrup & bitters      

 



 
 

Cranberry spice Cold Brew   
  
Ingredients:   

0.75 - 1oz Housemade Cranberry Syrup 

8 oz Sweet Love Blend Cold Brew 

Orange Bitters  

1 Full Cup of Ice  / Cocktail Shaker 

 

Step 1:  Fill cup almost to the top with ice and add cold brew to fill 3/4 of the way from top of 
the cup.   

Step 2:  Add ice & cold brew to a cocktail shaker with cranberry syrup and shake vigorously to 
create foam.   

Step 3:   Pour all contents of shaker back into the cup and top with 2 dashes of orange bitters.     
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     Orange Bitters 

  

Ice/ Cold brew    

  

  

  

Cranberry Syrup 
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Honey Orange Cold Brew  

 

Ingredients:  

1 oz Honey syrup  

1 round orange slice ¼ inch thick  

1 full cup of ice  

 10 oz Cold Brew Sweet Love Blend Coffee  

Drink Shaker  

 

Step 1:  Pump honey syrup into the bottom of the shaker and add orange slice.  

Step 2:  Fill plastic cup to the top with ice, add cold brew to 1 inch from the top.  

Step 3:   Add cold brew and ice to the shaker with honey syrup and orange slice.    

Step 4:   Shake vigorously for 5-10 seconds.  

Step 5: Pour entire contents into plastic cup, there should be ice, orange slice and a thick foam 
on top.  

 

    Froth from shaking  

 

Ice/ Cold brew/ Orange slice   

 

 

 

Honey syrup 
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