
TERRY’S CHOCOLATE RECIPES



TERRY’S HOT CHOCOLATE 

INGREDIENTS
3cl 1883 Terry’s Chocolate Syrup
15cl Milk
2 tsp Cocoa Powder

GARNISH
Whipped Cream
Terry’s Chocolate
Grated Orange Peel

PREPARATION
In a toddy glass, mix syrup and cocoa powder.
Pour milk in a milk pot and steam with a steam nozzle. 
Add into the glass and stir well. 
Garnish. 



INGREDIENTS
3cl 1883 Terry’s Chocolate Syrup
15cl Milk
1 Espresso

GARNISH
Cocoa Powder
Orange Peel

PREPARATION
Pour the syrup in a cup.
In a milk pot, add milk and warm up with a steam nozzle
to have a milk foam.
Pour slowly the milk into the cup (using a bar spoon to
have a layered drink).
Run an espresso and pour it slowly on the top of the
ingredients.
Garnish.

TERRY’S LATTE MACCHIATO



TERRY’S CAPPUCCINO

INGREDIENTS
1cl 1883 Terry’s Chocolate Syrup
10cl Milk
1 Espresso

GARNISH
Whipped Cream
Grated Dark Chocolate
Orange Confit

PREPARATION
Pour the syrup in a cappuccino cup.
Run an espresso directly into the cup.
In a milk pot, add milk and warm up with a steam nozzle.
Pour into the cup.
Garnish.



TERRY’S ICED COFFEE

INGREDIENTS
2cl 1883 Terry’s Chocolate Syrup
6cl Milk
2 Espressos

GARNISH
Big Square Ice Cube

PREPARATION
In an old fashioned glass, add all ingredients and stir.
Garnish.



TERRY’S ICED TEA

INGREDIENTS
2cl 1883 Terry’s Chocolate Syrup
15cl Black Iced Tea

GARNISH
Mint Sprigs
Lemon Quarter
Orange Quarter

PREPARATION
In a glass, filled with ice, add all ingredients and stir well.
Garnish



TERRY’S FRAPPE

INGREDIENTS
3cl 1883 Terry’s Chocolate Syrup
4cl 1883 Frappe Mix
12cl Milk
50cl Ice Cubes

GARNISH
Terry’s Chocolate

PREPARATION
In a blender, add all ingredients, and mix for 20-30 secs.
Pour in a glass and garnish.



TERRY’S MILKSHAKE

INGREDIENTS
3cl 1883 Terry’s Chocolate Syrup
15cl Milk
1 scoop Vanilla Ice Cream

GARNISH
Whipped Cream
1883 Choco-Hazelnut Sauce
Terry’s Chocolate

PREPARATION
In a blender, add all ingredients, and mix for 20-30 secs.
Pour in a glass and garnish.


