25% ORIGINAL

HOT CHOCOLATE

Zuma Original Hot Chocolate is your perfect
moment of calm - smooth, rich, and inviting.
It's like that first quiet pause after the chairs
are stacked and the doors are locked; a well-
deserved break. It's our bestseller for a reason:
a milky, soothing classic, free from artificial
colours, flavours, and preservatives. Just pure
chocolate indulgence designed to unwind.

CONTENT 25% COCOA
TIN 2KG e
POUCH 1KG

TASTING NOTES

Rounded, cocoa-forward flavour with a
noticeable sweetness that makes it instantly
comforting and easy to enjoy. Sitting high on

the sweetness scale, it brings a soft, familiar
taste that's more mellow than intense. Its high
creaminess and smooth mouthfeel makes it silky,
sippable, and consistent across dairy and plant-
based milks - dependable, versatile, and easy

to love.
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HOW TO MAKE (120z/355ml) INGREDIENTS

Sugar, Fat-reduced cocoa powder (25%),
Dextrose, Salt, Anti-caking agent: silicon dioxide.

STORAGE

Contents may settle during transport. Store in
a cool dry place. Reseal pack after use. For best
results use within six weeks of opening.

H20

NUTR'T'ON Per100g Per 355ml serve
as sold with milk*
Ener 1575 kJ / 943 kJ /
9y 372 keal 223 keal
1. Put1scoop (28g) Zuma Original Hot Chocolate
powderinto a 120z cup. B e 279 19 ..
2. Add 30ml of hot water and mix until smooth. of which saturates 179 329
3. Steam 250mI milk. Add to cup, stirring as you pour. Carbohydrate 76.7 g 3369
4. Dust with cocoa powder and serve. of which sugars 7339 3269
Fibre 779 2249
Free from artificial colours, PR LI eee
flavours and preservatives ' Salt 0.31g 0.36g
- Approved by The Vegan Society egan *Made with 28g powder, 250ml semi-skimmed milk.
SERVING SIZE 28G
RECIPE INSPIRATION 2KG TIN 1KG POUCH
Iced Chocolate Dalgona: Approx 71 servings Approx 35 servings
Make iced hot chocolate - combine 1 scoop per pack. per pack.

of chocolate to a splash of water, whisk then
top with ice and milk. Next make cold foam

by adding 200ml of skimmed milk and instant ABOUT ZUMA DRINKS

coffee to a Blendtec Cold Foam jar, blending for , .
O 5 ) ! At Zuma, we've been crafting coffee shop staples
18 seconds on ‘Milkshake’ setting. Finally pour on .
for over 20 years - trusted by baristas and loved
top of hot chocolate and serve. .7
by customers. Our collection is made for the

Mocha: makers - cafés, coffee shops, and hospitality
Combine double espresso with hot chocolate professionals who nged drinks t.hOt not only
powder, stir, then top with steamed milk of your look the part but deliver every time.

choice. No gimmicks, just proper ingredients that do their

job and taste brilliant.

Every Zuma product is easy to use and works
masterfully with dairy or plant milks.

Iced Spiced Chocolate:
Add a splash of hot water to Y2 scoop of hot
chocolate and Y2 scoop of Zuma chai powder

and stir. Top with your choice of milk, stir, add ice Just ingredients you'll be proud to serve and your

customers will love.

then serve.
N OUR OTHER COLLECTIONS
zumadrinks.com We keep it simple. Our products do the work; the

©K/zuma.drinks tastes do the talking. From our silky-smooth sauces,
gorgeous green matchas to our famous chocolate
blends, there's something for every sipper.

ZUMA DRINKS BRISTOL,
BS3 2HA, UK




