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Mug Shake

Step #1

1. Put the below ingredients in a blender pitcher.

-Vanilla Syrup (1 pump)

-Dark Chocolate Sauce (2 pump)

-Sweetened Condensed Milk (45 ml) 

-Whipping Cream Hopla (45Ml)

-Nadec Milk (100 Ml)

2. Grind with full cup of ice (blender no.3)

Step #2

1. Coat the “Glass Mug Square” with Dark Chocolate Sauce. 

(Rotate the Sauce topping container twice inside the glass 

mug)

Step #3

1. Remove blender jar and add 3 pieces of Oreo biscuits 

inside and blend it again on # 1.

Step # 4

1. Pour the blended mix in the Glass Mug garnished with 

chocolate sauce.

2. Put whipping cream on the top (1 Circle and Half) and 

insert an Oreo Biscuit from the side.

• Mug Shake –24 carat

Step #1

1. Put Nadec Milk(100 Ml) in a blender pitcher.

2. Add Hazelnut Syrup (1 pump), Caramel Sauce(4 

Pumps) and Banana (60 Gm)

3. Grind with full cup of ice (blender no.3)

4. Coat the “Glass Mug Square” with Caramel Sauce

(Rotate the Sauce topping container twice inside 

the glass mug)

Step #2

1. Pour the drink in the Glass Mug Square.

2. Put whipping cream on the top (1 Circle and Half) 

and insert 2 slice of bananas on the side

Ingredients Capacity

Caramel 
Sauce

70 Ml

Nadec milk 100 ml.

Banana 100 gm.

Monin 
hazelnut
syrup

10 ml.

Ice cubes One glass jar

Ready 
whipping 
cream

2 and half circles

•Mug Shake –Milky Oreo
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Ingredients Capacity

Vanilla Syrup 10 ml

Dark Chocolate 
Sauce

50 ml

Sweetened
Condensed

Milk

45 ml

Whipping cream 
hopla

45 ml

Nadec Milk 100 ml

Ice One glass jar 

Oreo biscuits 4 pcs

Ready 
whipping 
cream

2 and half 
circles
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•Mug Shake –Unicorn
Ingredients Capacity

Whipping Cream (Hopla) 45 Ml

Blue Curacuo 40 Ml

Monin Coconut Fruit 
Puree

30 Ml

Monin Pineapple Fruit 
Puree

45 Ml

Ice cubes one glass jar 

Ready Whipping Cream 
Foam

One and half 
circles

Rainbow sprinkles Little amount

1. Add the below ingredients in the blender 

pitcher. 

-Monin Coconut Fruit Puree(2 Pump).                

-Monin Pineapple Fruit Puree (3 Pump).                         

-Blue Curacao (4 pump).                            

-Whipping Cream – Hopla (45 ml)

1. Grind with full cup of ice (blender no.4)

2. Pour the drink in the Glass Mug Square 

Glass Mug

3. Put whipping cream on the top (1 Circle 

and Half)

4. Top up with rainbow sprinkle (Sprinkle 10 

times)

•Mug Shake –Pretty Berry Ingredients Capacity

Monin raspberry 
Puree

75 ml.

Strawberry fresh 75 gm.

Nadec milk 100 ml.

Snow cream 45 ml.

Ice cubes One glass jar 

Ready whipping 
cream

2 and half 
circles

Sugar syrup 20 ml

Step #1.

Put Nadec Milk (100 Ml), 

Sugar Syrup (2 pump)

Monin Raspberry Fruit Puree (4 pump)

and Strawberry Fresh(2 pieces) in a blender Pitcher.

Grind with full cup of ice (blender no.4)

Step #2

Put Monin Raspberry Fruit Puree(15 Ml) and Snow 

Cream (45 Ml) in the right and left bottom of the 

Glass Mug Square respectively.

Step #3

Pour the drink in the Glass Mug Square.

Put whipping cream on the top (1 Circle and Half)

Top with two slices of strawberry fresh on both 

sides with a small quantity of raspberry puree and 

serve
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Step #1.

Add the below ingredients in the blender pitcher.

Vanilla Syrup (1 Pump)

Beverage Powder-Chocolate(30 Ml)

Peanut Butter Creamy (45 Ml)

Put banana (60 Gm) 

Nadec Milk (100 Ml)

Grind with full cup of ice (blender no.3)

Step #2.

Coat the “Glass Mug Square” with Dark Chocolate 

Sauce. (Rotate the Sauce topping container twice 

inside the glass mug)

Step #3.

1. Pour the blended mix in the Glass Mug Square.

2. Put whipping cream on the top (1 Circle and Half)

3. Garnish the beverage with 1 pc of Choco horn and 

a slice of banana.

Ingredients Capacity

Banana 70 Gm

Peanut Butter 
Creamy

45 Ml

Nadec Milk 100 Ml

Vanilla syrup 10 Ml

Choco horn 1 piece

Beverage 
Powder 

chocolate
30 ml

Ready 
Whipping 

Cream Foam
One and half circles

Chocolate 
Sauce

10 ml

•Mug Shake –Nutty Blast

Step #1

Add the below ingredients in the blender Jar

Whipping Cream (Hopla) 300 ml

Nadec Milk (Stores) 180 ml

Sugar Syrup (1 pump)

Step #2 

Blend it thrice.

1st Blend – Blender #4

2nd Blend – Blender #1

3rd Blend – Blender #4

Shelf Life – 24 hours

Storage – Under Counter refrigerator
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•Snow Cream

Ingredients Capacity

Whipping Cream 
(Hopla)

300 ml

Nadec Milk (Stores) 180 ml

Raw White Sugar
(Alosra)

10 Ml

Caffebene recipe manual(Ver.2018)


