


CAFÉ OWNERS
& HOME CHEFS!

Try to create something di�erent and delicious with 12 easy 

matcha recipes from Matcha Samurai. Craft unique and tasty 

drinks, treats and desserts that your guests will love! 

Matcha’s bright green colour and bold fresh taste will spark 

your appetite and leave your guests coming back for more.

Made of the finest and youngest green tea leaves, Matcha 

Samurai can be a key ingredient to many exciting and 

undiscovered taste sensations for you and your guests. 

Matcha is a secret ingredient used to enhance the flavour in 

many di�erent recipes. It can also be used to create

something entirely new.

“We hope you enjoy trying something new

with our top 12 best matcha recipe’s”

- The Matcha Samurai Team



The highest quality matcha made from the yougest green tea leaves. This grade is ideal for enjoying the 
smooth and fresh taste of matcha prepared in the traditional way. Ceremonial grade is best enjoyed on its 
own to fully experience that freshness and quality. 

A powder that can be enjoyed every day on its own with hot water, but many love to add milk and sugar to 
taste. A great coffee alternative. Made with less delicate leaves but with a strong flavour - perfect for baking 
and cooking. 

Adds flavour to cooking and all kinds of baking and sweet treats. Made with young leaves but older 
compared to the ceremonial grade. It has a more robust flavour than ceremonial grade Matcha. with a more 
freshly cut grass smell and slightly less sweet.

OUR MATCHA
GRADES.

Matcha has many varieties,
but Matcha Samurai uses three of the best.

Organic Culinary Grade
Matcha Green Tea Powder

Café Grade
Matcha Green Tea Powder

Ceremonial Grade
Matcha Green Tea Powder



MATCHA SAMURAI
CREATION INDEX.

BEVERAGES (CULINARY, CAFÉ AND CEREMONIAL GRADE)

AFTERNOON DELIGHTS (CULINARY, CAFÉ AND CEREMONIAL GRADE)

DESSERTS (CULINARY, CAFÉ AND CEREMONIAL GRADE)

Matcha Samurai Smoothie

Matcha Samurai Latté

Matcha White Hot Chocolate

Matcha Watermelon Soda Cooler

Matcha Latté Ice Cubes

Matcha Chiffon Cake

Creamy Matcha & Chocolate Slices

Matcha Shortbread Biscuits

Layered Matcha Crepe Gateau

Matcha Ice-cream

CEREMONIAL GRADE USES
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MATCHA SAMURAI SMOOTHIE
Packed with fruit. vegetables and a subtle green tea �avour,
this smoothie is a great kick-start to the day. 

�������� ����� ��� � �3  M I N U T E S  

1. Add all ingredients into blender.

2. Blend until mixture is smooth.

� Cup Mango.

� Cup Pineapple.

� Tablespoon(s) Matcha Samurai.

� Tablespoons for an extra energy boost!

� Teaspoons Honey or Coconut Sugar   

 (optional).

� Cup milk.

� Cups Ice Cubes. 

� Cup plain unsweetened  

 yogurt 1 cup curly kale.

� Cup spinach.

� Banana.

I N G R E D I E N T S

M E T H O D



1. Place Matcha Samurai and sugar into a cup.

2. Add water and mix until completely smooth.

3. Add warm or cold milk to cup.

4. Whisk again to ensure mix is completely blended.

5. Dust with Matcha Samurai to garnish.

���  Teaspoons Matcha Samurai.

�  Teaspoon Sugar.

�  Tablespoons Warm Water.

Cold or Hot Milk to �ll remainder of cup.

MATCHA SAMURAI LATTÉ
Fragrant and creamy, this is a delicious co�ee/tea alternative.
Wake up and smell the Matcha!

�������� ����� ��� � �� �� ������ �

I N G R E D I E N T S

M E T H O D



1. Melt chocolate with milk. Mix until lump-free.

2. Mix Matcha Samurai into 1 cup hot water and

whisk until combined and frothy.

3. Stir into milky chocolate mixture and serve.

� Cup White Chocolate Chips.

� Teaspoons Matcha Samurai.

� Two Cups of milk.

� Cup Hot Water.

Toppings Optional.

MATCHA WHITE HOT CHOCOLATE
A sweet and creamy soul and feet-warming treat.

�������� ����� ��� � �1 0  M I N U T E S  

I N G R E D I E N T S

M E T H O D



1. Blend cucumber, watermelon, and ice together or layer separately in glass.

2. Mix Matcha Samurai with a little water to blend until lump-free.

3. Add garnish to side lip of glass (optional).

� Cup Unseeded Watermelon.

� Cup Peeled Cucumber.

� Ice Cubes.

� Teaspoon Matcha Samurai.

Cucumber and Watermelon or Mint Leaf to 

garnish (optional)

MATCH-WATERMELON SODA COOLER

A deliciously light and cooling drink.
Great for summer or post-workout.

�������� ����� ��� � �3  M I N U T E S  

I N G R E D I E N T S

M E T H O D



1. Add water to Matcha Samurai and whisk to make a creamy paste.

2. Pour mixture into ice cube tray and freeze.

3. To serve, add as many ice cubes as desired into glass and pour milk on top.

4. Enjoy as ice cubes melt into the milk.

��  Tablespoons Matcha Samurai.

�  Cups Hot Water or Milk.

�  Tablespoon Honey or Coconut Sugar (optional).

MATCHA LATTÉ ICE CUBES
A 'ice and easy' revitalising drink for hot days and post-workout.

�������� ����� ��� � �5  M I N U T E S  

I N G R E D I E N T S

M E T H O D





MATCHA SAMURAI
CHIFFON CAKE



MATCHA SAMURAI
CHIFFON CAKE
With the added Matcha flavour, this light and
moist cake is a delicious crowd-pleaser.

�������� ����� ��� � �2 0  M I N U T E S  I  CO O K  T I M E :  1  H O U R  ( A P P R OX . )  I  S E R V E S :  6 - 8

1.  Pre-heat oven to 180ºC.

2.  Thinly apply oil to bottom of around x12cm [insert measurements] angel food cake pan

 including the sides.

3.  Dissolve the Matcha Samurai in 1 cup hot water and set aside to cool.

4.  Sift �our. baking powder and salt in a bowl.

5.  Using an electric beater on maximum speed, beat egg whites with 3¼ tablespoons of the sugar until

 meringue forms medium-sti� peaks. Scoop meringue gently into a bowl, avoiding

 any air loss in meringue.

6.  In a di�erent bowl. beat egg yolks and remaining sugar on maximum speed until pale yellow

 and �u�y. Minimise speed to slow and gradually add Matcha Samurai then the oil. Beat until

 Matcha is blended into mixture.

7.  Carefully fold a third of the dr y ingredients into yolk mix, then repeat until remaining dr y

 ingredients are added to yolk mix. Repeat process with egg white mix. folding in a third of the

 mix at time, until mixture is combined.

8.  Slowly pour batter into cake pan.

9.  After 30 minutes, turn cake pan around in oven to ensure mixture is baked evenly.

10.  Bake until cake tester stick or knife comes out clean (approx. 1 hour cook time).

11.  Turn cake in pan upside-down and rest on a rack until cool.

12.  Using a thin knife (no Samurai swords, please!), loosen cake from all edges of pan

 to avoid cake breaking.

13.  Serve with fruit or your favourite cream.

M E T H O D

����Teaspoons Salt.

��� Large Eggs - whites and yolks separated.

����Cups 'Fine' Sugar or Icing Sugar.

 Cream or Fruit Topping (optional   

 topping/garnish).

��� Cup Oil (from butter. olive oil or coconut oil.

 plus extra to line cake pan).

�  Tablespoons Matcha Samurai.

����Cups 'Cake'. 'Plain' or 'All-purpose' Flour.

�� Tablespoon Baking Powder.

I N G R E D I E N T S



CREAMY MATCHA & 
CHOCOLATE SLICES



1. Line a 20 x 20 cm baking dish with baking paper.

2. Dice white chocolate into small pieces so it melts quickly.

3. Dice butter into small pieces.

4. Place cream into small saucepan and heat on stovetop on medium heat without boiling.

 When bubbles form, remove from heat to avoid cream burning.

5. Add white chocolate and butter. then stir with spatula until ingredients are well mixed.

6. Sift 2 tablespoons Matcha Samurai into mixture.

7. Mix together until colour is evenly dispersed.

8. Add mixture into dish.

9. Gently tap baking dish a few times to remove any air bubbles.

10. Smooth surface with spatula if necessary.

11. Refrigerate for approx. 5 hours or until set.

12. Pick up baking paper to take chocolate out of dish.

13. Cut chocolate block with sharp knife into desired-size blocks.

14. Dust½ Tablespoon Matcha Samurai on top of chocolate.

CREAMY MATCHA & 
CHOCOLATE SLICES
White chocolate and Matcha pair perfectly for this 'tea-lightful' treat.

�������� ����� ��� � ��� �������� � � � ��� �� ��� � �� ������ � � � ����� � � � �


M E T H O D

���� White Chocolate of your choice

�  Cup "Heavy Whipping Cream" or "Thickened Cream''

���  Grams Unsalted Butter

�  Tablespoons Matcha Samurai

��  Tablespoon of Matcha Samurai to garnish

I N G R E D I E N T S



MATCHA SHORT-
BREAD BISCUITS



MATCHA SHORTBREAD 
BISCUITS
A fun variation on an old favourite. Buttery and delicious!

�������� ����� ��� � �	 ����� � � ������ ����� �	 ����� ��� �������� � � ������ � �����

1. Cover two Swiss roll tins with baking paper.

2. Heat oven to 160°C.

3. Mix �our and salt together in a bowl until combined.

4. Using an electric mixer, beat butter on medium speed until texture is creamy.

5. Add Matcha Samurai and mix until colours are blended.

6. Add sugar in small parts on maximum speed so mixture is aerated.

7. Slowly mix in �our. ensuring the sides of the bowl are mixed in well too.

 The mixture should be crumbly.

8. Put mixture into a ball shape before removing from bowl.

9. Roll dough out to a ¼-inch thickness between two pieces of lightly �oured baking paper.

10. Remove top baking paper and cut dough in half.

11. Dust sanding sugar evenly over one half of dough, ensuring it sticks.

12. Use leaf-shaped cookie cutter to cut biscuits out. Place on Swiss roll tins and space

 out biscuits to avoid them sticking together.

13. Make leaf vein lines on leaves with any utensil.

14. Refrigerate for at least an hour.

15. Place tins on racks in upper and lower part of oven and swap after 10 minutes.

16. Bake for about 20 minutes. until hard and leaf shape is kept.

17. Cool on a rack.

���Cups 'All-Purpose· or 'Plain' Flour.

��� Teaspoon Salt.

����Cups Soft Diced Butter.

��� Tablespoons Matcha Samurai.

����Cup Sugar.

���Tablespoons 'Coarse', 'Raw' or 'Sanding' (Large Granulated) Sugar 

(optional) Dust with Matcha Samurai to garnish.

M E T H O D

I N G R E D I E N T S





LAYERED MATCHA
CREPE GATEAU
Made with thin layers of crepes and the added flavour of Matcha,
this gateau is decadent and sure to impress

�������� ����� ��� � �� �� �� ������ � � � ��� �� ��� � �� ������ � � ����� �� ��� � �� �� �� ������ � � � ����� � � � �


��� Teaspoon Baking Powder

Neutral-taste Oil for cooking the crepes

�� Cups 'Heavy Whipping cream' or Thickened Cream'

� Tablespoons Finely Granulated Sugar or Icing

�� Cups 'Heavy Whipping cream' or Thickened Cream'

� Tablespoons Finely Granulated Sugar or Icing

��Cups Milk

�� Tablespoons Sugar

� Large Eggs

� Tablespoons Melted Butter

�� Cup 'Cake: 'All-Purpose· or 'Plain' Flour

�� Tablespoons Matcha Samurai

I N G R E D I E N T S



����������

1. Place milk and sugar in small saucepan and mix well until warm.

2. Beat eggs and gradually add warm milk mix while whisking. Then add melted butter.

3. Sift cake �our, baking powder and Matcha Samurai, then sift and whisk gradually into the

 wet ingredients to form a �rm batter. Avoid over mixing.

4. Cover with plastic wrap and refrigerate for at least an hour

 Cooking the Crepes.

1. Put small amount of oil in pan and keep on low temperature throughout cooking process Slowly mix

 batter before scooping out desired amount into the pan, preferably thinly lining the bottom of pan.

 Add a little milk to the mixture to make crepes thinner if needed.

2.  Cook until edges are crispy and �ip to cook evenly.

3.  Cook other side for about a quarter of the time and place cooked crepes on baking paper.

4.  Mix batter every time to avoid mixture thickening. until mixture is �nished.

����
	�����������

1.  Whisk cream at low speed. Once bubbles appear. gradually add the sugar.

2.  Whip cream until sti�.

��
������������
��
	�

1.  Prepare two long baking paper sheets on bench.

2.  Place down largest crepe. This will be the top layer when you �ip it with the baking paper. Spread

 cream evenly on crepe. leaving the edges unpasted.

3.  Place another crepe on top and repeat until all crepes are layered.

4.  Place in a dish using baking paper under the crepes, then remove the paper and cover entire crepe

 tower with plastic wrap to give better shape. and allow to set in fridge for at least two hours.

���������������������������������

1.  Remove plastic wrap, �ip and place on serving dish.

2.  Add cream to top then dust Matcha Samurai to garnish.

M E T H O D



MATCHA ICE-CREAM

 with a table spoon of water until smooth. Then add milk until blended.

2.  Add cream into a saucepan on a medium temperature and stir slowly until heated.

3.  Place sugar and eggs in a bowl. Add 1/2 the Matcha Samurai milk mixture to egg mixture until

 all ingredients are mixed well and then add remaining mixture. Place mix back into the   

 saucepan.

4.  Slowly mix at a medium temperature until heated, then cool.

5.  Refrigerate for S hours.

6.  Pour cooled mixture into an ice cream maker and freeze.

M E T H O D

Eggs.

 Cup Whole Milk.

 Cup Sugar.

 Cups 'Heavy Whipping Cream' or 

'Thickened cream'.

Mint Leaves and Choe Chips to garnish.

I N G R E D I E N T S



1.  Place matcha samurai into a clean bowl or cup.

2.  Gently pour hot water on top of the matcha. 

3.  Using a traditional bamboo matcha whisk or an electric frother, whisk to a 

foam.

4.  Add a sweatener (optional). 

M E T H O D

 Teaspoon matcha samurai ceremonial grade.

 Cup hot water around 80 C.

I N G R E D I E N T S

CEREMONY GRADE
Ideal for special occasions or as an everyday




