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SIMPLY

The SIMPLY team prioritises quality
products when it comes to all things
beverages, desserts and more.

Working hard to source the finest ingredients,
craft the perfect recipes, and rigorously taste-
test each product to ensure they remain

best in class. With the final product in mind,
SIMPLY guarantee that every product excels in
appearance, texture, and most importantly, taste!

Offering a full food & beverage solution,
SIMPLY’s versatile range of products, easily
adaptable across drinks, desserts, and beyond,;
seamlessly integrating into seasonal menus.

Create drinks that stand out from your
competitors, entice your customers to try
something new, and encourage repeat purchases!

At SIMPLY, we are here to help you create

proﬁt-boosting drinks and drive great margins!

The SIMPLY range:
@ Operationally effective
() Profit-boosting products
(V) Versatile product lines

@ Quality products and ingredients
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Simply Luxury White Chocolate Powder 1kg KA373
Simply Chocolate Frappe Powder 1.75kg KA547 Simply Vanilla Frappe Powder 1.75kg HT819
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RECIPE

Ingredients

2 pumps (15ml) Simply Gingerbread Syrup

2 scoops (50g) Simply Vanilla Frappe Powder
120ml Milk

lce

Whipped cream

Simply Caramel Topping Sauce

Simply Gingerbread Crumb

Instructions

Add the gingerbread syrup, vanilla frappe

powder and milk to a blender.

Add a cup of ice and blend for 30 seconds or

until smooth.

Pour the blender contents into a cup and top

with whipped cream.

Decorate with caramel topping sauce and

gingerbread crumb.

*Contribution cost based on products listed below; excludes milk and whipped cream

Simply Vanilla Frappe Powder 1.75kg HT819
Simply Gingerbread Syrup 1Ltr KA376
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Simply Caramel Topping Sauce kg HT844
Simply Toppings Gingerbread Crumb 500g KA374

FRAPPE
RECIPE

Ingredients

I

CONTRIBUTION
COST*

2 pumps (15ml) Simply Pumpkin Spice Syrup
& 2 scoops (50g) Simply Vanilla Frappe Powder
W 140mlmilk

9B lce

®  Whipped cream

©  Simply Caramel Topping Sauce

am

Simply Diced Caramel Pieces

Instructions

1 Add the milk, vanilla frappe powder and

pumpkin spice syrup into a blender.

2 Addacup of ice and blend for 30 seconds

or until smooth.

3 Pour the blender contents into your chosen

glass and top with whipped cream.

4  Decorate with caramel topping sauce and

diced caramel pieces.



FRAPPE
RECIPE

Ingredients Ingredients

2 pumps (15ml) Simply Pistachio Syrup @ 1 pump (7.5ml) Simply Maple Spice Syrup

2 scoops (50g) Simply Chosclate @ 1 pump (7.5ml) Simply Pecan Syrup
Frappe Powder
@ 2 scoops (50g) Simply Vanilla Frappe Powder
120ml milk \
© nomini .
Ice s -
Ice 1 . y
Whipped cream
@ Whipped cream
Simply Luxury Milk Chocolate Topping Sauce
@ Simply Caramel Topping Sauce

Simply Pistachio Topping Sauce

Kadayif .
Instructions

Instructions

Add the syrups, vanilla frappe powder and

Add the milk, pistachio syrup and chocolate millitoa LR

frappe powder to a blender. Add a cup of ice and blend for 30 seconds

Add a cup of ice and blend for 30 seconds oruntiksgagatiy

or until smooth. Pour the blender contents into a cup and

Decorate cup with milk chocolate topping R T T

sauce and pistachio topping sauce. Decorate with caramel topping sauce.

Pour the blender contents into the cup.

Decorate with whipped cream, milk *Contribution cost based on products listed below;

excludes milk and whipped cream

chocolate topping sauce, pistachio topping

sauce and a sprinkle of kadayif. . Simply Vanilla Frappe Powder 1.75kg HT819 . f 7 s
*Contribution cost based on products i ow; excludes milk and whipped cre Simply P Syrup 1Ltr KA770 ) = . . 1 i
Simply Chocolate Frappe Powder 1.75kg KA547 - l 4

Simply Pistachio Topping Sauce 1kg HT848 Simply Maple Spice Syrup 1Ltr KA775

Simply Pistachio Syrup 1Ltr KA379 Simply Luxury Milk Chocolate Topping Sauce 1kg HT846 Simply Caramel Topping Sauce Tkg HT844 *
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FRAPPE
RECIPE

Ingredients

2 pumps (15ml) Simply Cinnamon Bun Syrup
50g Simply Vanilla Frappe Powder

120ml Milk

lce

Whipped cream

Simply Topping Sauce Caramel

Dusting of Cinnamon

00006000

Simply Biscuit Crumb

Instructions

Add the syrup, vanilla frappe powder and milk

to a blender.

e Add a cup of ice and blend for 30 seconds or
e Decorate the cup with caramel sauce

Pour the blender contents into a cup and top

o with whipped cream.

e Decorate with a dusting of cinnamon, caramel

sauce and biscuit crumb.

*Contribution cost based on products listed below; excludes milk and whipped cream

Simply Cinnamon Bun Syrup 1Ltr KA774
Simply Frappe Powder Vanilla 1.75kg HT819
Simply Topping Sauce Caramel 1kg HT844
Simply Toppings Biscuit Crumb 500g HT871
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FRAPPE
RECIPE

Ingredients

2 pumps (15ml) Simply Black Forest Syrup

2 scoops (50g) Simply Chocolate

e ferer CONTRIBUTION
120ml Milk COST*

Ice

Whipped cream

Simply Dark Chocolate Topping Sauce

Simply Dark Chocolate Flakes

000060 00

Instructions

Add the black forest syrup, chocolate

frappe powder and milk to a blender.

Add a cup of ice and blend for 30 seconds

or until smooth.

Pour the blender contents into a cup and

top with whipped cream.

Decorate with dark chocolate sauce and

chocolate flakes.

*Contribution cost based on products listed below; excludes milk and whipped cream

Simply Black Forest Syrup 1Ltr KA773

Simply Frappe Powder Vanilla 1.75kg HT819

Simply Topping Sauce Dark Chocolate kg HT853
Simply Toppings Dark Chocolate Flakes 300g HT860
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SYRUP

Simply Panettone Syrup 1Ltr KA771
Simply Cinnamon Bun Syrup 1Ltr KA774

EEGAN SALTED CARAMEL
0 AT SYRUDB

Simply Honeycomb Syrup 1Ltr HW370
Simply Salted Caramel Syrup 1Ltr HW368

LATTE
RECIPE

Ingredients

. 2 pumps (15ml) Simply Panettone Syrup

. Espresso shot(s)
. Steamed milk

Instructions

. Add your panettone syrup into a cup.

. Add your shot(s) of espresso.

. Top with steamed milk.

Simply Panettone Syrup 1Ltr KA771




CONTRIBUTION
COST*

Ingredients

2 pumps (15ml) Simply Cinnamon
Bun Syrup

Espresso shot(s)
@ Steamed milk

Instructions

RECIPE

@ Add your cinnamon bun syrup into a cup.
@ Add your shot(s) of espresso.

@ Top with steamed milk.

Simply Cinnamon Bun Syrup 1Ltr KA774

CONTRIBUTION
COST*

Ingredients

1 pumps (7.5ml) Simply Salted
Caramel Syrup

@ 1 pumps (7.5ml) Simply Honeycomb Syrup

Espresso shot(s)
Steamed milk

Instructions

@ Add your syrups into a cup.
@ Add your shot(s) of espresso.

@ Top with steamed milk.

. “""'Sil'hply Salted Caramel Syrup 1Ltr HW368
Simply Honeycomb Syrup 1Ltr HW370
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SIMPLY

HOT CHOCOLATE
POWDER

Simply Hot Chocolate Powder 2kg HT824

Simply Toppings Diced Caramel 500g HT861

Simply Black Forest Syrup 1Ltr KA773

Simply Luxury Milk Chocolate Topping Sauce 1kg HT846

BLACK FOREST

flavany
SYRUP

LUXURY MILK
CHOCOLATE

TOPEL

HOT CHOCOLATE
RECIPE

Bl

CONTRIBUTION

k

Ingredients

4 2 pumps (15ml) Simply Black Forest Syrup

& 2scoops (34g) Simply Hot
Chocolate Powder

: h o
W Steamed milk .
®  Whipped cream

©  Simply Luxury Milk Chocolate
Topping Sauce

i Simply Toppings Dark Chocolate Flakes

Instructions

1 Combine your hot chocolate powder

with black forest syrup. -

2  Add asmall amount of steamed milk

and stir into a paste.
3 Top with the rest of the milk.

4 Decorate with whipped cream, milk
chocolate topping sauce and dark

chocolate flakes.

Simply Black Forest Syrup 1Ltr KA773

Simply Hot Chocolate Powder 2kg HT824

Simply Luxury Milk Chocolate Topping Sauce kg HT846
Simply Toppings Dark Chocolate Flakes 300g HT860

Zm NEW!
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HOT CHOCOLATE
RECIPE

Ingredients
2 scoops (34g) Simply Luxury Gold
Chocolate Powder
2 pumps (15ml) Simply Pistachio Syrup
Steamed milk
Whipped cream
Simply Pistachio Topping Sauce

Simply Diced Caramel Pieces

Simply Luxury Gold Chocolate Powder 1kg HT826
Simply Pistachio Syrup 1Ltr KA379

Simply Pistachio Topping Sauce 1kg HT848
Simply Toppings Diced Caramel 500g HT861

Instructions

Add your gold chocolate powder and syrup

toa cup.

Add a small amount of steamed milk and stir

into a paste.
Top with the rest of the milk.

Decorate with whipped cream, topping sauce

and diced caramel piece

HOT CHOCOLATE
RECIPE

Ingredients

B 2 5coops (34g) Simply Luxury White
S E et
B B S eriol Pecan Syrup
Sren il
O eoe e
R o HeR e Toop e Salice

Simply White Chocolate Flakes

CONTRIBUTION
COST*

Simply Luxury White Chocolate Powder 1kg KA373
Simply Pecan Syrup 1Ltr KA770

Simply Luxury White Chocolate Topping Sauce 1kg HT854
Simply Toppings White Chocolate Flakes 300g HT870

Instructions

Add your white chocolate powder and syrup

toa cup.

Add a small amount of steamed milk and

stir into a paste.
Top with the rest of the milk.

Decorate with whipped cream, topping

sauce and white chocolate flakes.
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HOT CHOCOLATE
RECIPE

Ingredients Instructions

2 scoops (34g) Simply Hot Chocolate Powder Combine your hot chocolate powder and

toasted marshmallow syrup.

2 pumps (15ml) Simply Toasted
Marshmallow Syrup Add a small amount of steamed milk then

] stir powder into a paste.
Steamed milk

. Top with the rest of the steamed milk.
Whipped cream
. . . Decorate with whipped cream, milk
Simply Luxury Milk Chocolate Topping Sauce

chocolate topping sauce and biscuit crumb

Simply Biscuit Crumb

Simply Toasted Marshmallow Syrup 1Ltr KA378
Simply Hot Chocolate Powder 2kg HT824
Simply Luxury Milk Chocolate Topping Sauce kg HT846
Simply Toppings Biscuit Crumb 500g HT871
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Simply Luxury White Chocolate Powder 1kg KA373
Simply Raspberry Syrup 1Ltr KA543

Simply Luxury White Chocolate Topping Sauce 1kg HT854

Simply Toppings Freeze Dried Raspberries 150g HT862
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chocolate mix.

Simply Toasted Marshmallow Syrup 1Ltr KA378
Simply Hot Chocolate Powder 2kg HT824 Simply Chocolate Syrup 1Ltr KA368
Simply Gingerbread Syrup 1Ltr KA376 Simply Amaretto Syrup 1Ltr KA772

22



ICED CHOCOLATE
RECIPE

Ingredients

2 pumps (15ml) Simply Gingerbread Syrup
2 scoops (34g) Simply Hot Chocolate Powder

Milk

Ice
Whipped Cream
Simply Caramel Topping Sauce

Simply Gingerbread Crumb

Instructions

ombine the hot chocolate powder with the
ar x

gerbread syrup and | am of

A
chocolate mix.

Decorate with whipped cream, caramel

topping sauce and gingerbread crumb.

Simply Gingerbread Syrup 1Ltr KA376
Simply Hot Chocolate Powder 2kg HT824
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Simply Caramel Topping Sauce 1kg HT844
Simply Toppings Gingerbread Crumb 500g KA374
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ICED CHOCOLATE
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SN

1 pump (7.5ml) Simply Amaretto Syrup

Ingredients

2 scoops (50g) Simply Hot Chocolate Powder
20migey CONTRIBUTION
Ice
Simply hocolate Topping Sauce

1 pump (7.5ml) Sir*ply Vanilla Syrup

00060000

Simply Chocolate Duster

Instructions

0 Combine the hot chocolate powder with the

amaretto syrup, a small amount of steamed

milk and stir into a paste.

Decorate cup with milk chocolate topping

sauce and fill with ice.

Add the cold milk to the cup and top with milk

chocolate mix.

Add milk and vanilla syrup to a blen

blend until cold foam is reached.

Add vanilla cold foam on top of the iced
chocolate and decorate with a sprinkle of

chocolate dusting.

Simply Amaretto Syrup 1Ltr KA772
Simply Hot Chocolate Powder 2kg HT824
Simply Luxury Milk Chocolate Topping Sauce 1kg HT846

Simply Chocolate Cappuccino Duster 300g HT830
Simply Vanilla Syrup 1Ltr KA726
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Simply Winter Warmer Sour Cherry & Plum Syrup 1Ltr HT801
Simply Matcha Powder 454g KA724
Simply Maple Spice Syrup 1Ltr KA775
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SOUR CHERRY MAPLE SPICE

& PLUM
flopaus SYRUP

’INTER WARMER

R

Simply Strawberry Syrup 1Ltr HW367
Simply Blueberry Syrup 1Ltr KA542

Sl

CONTRIBUTION
COST*

Simply Winter Warmer Sour Cherry & Plum Syrup 1Ltr HT801
Simply Matcha Powder 454g KA724
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MATCHA
RECIPE

ICED MATCHA
RECIPE

Ingredients Inst | Ingredients )

@ 1scoop §8g) Simply Matcha Green Tea Blend

( SﬂSimply Maple Spice Syrup

- Wy

@ 8g Simply Matcha Green Tea Blend

N
&

@ 2 pumps (15ml) Simply Blueberry Syrup

W

W

CONTRIBUTION
COST*

CONTRIBUTION
COST*

pice Syrup 1Ltr KA775

Powder 454g KA724 Simply Matcha Powder 454g KA724

Simply Blueberry Syrup 1Ltr KA542
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WINTER WARMER
RECIPE

Ingredients

3 pumps (22.5ml) Simply Spiced Apple
Winter Warmer Syrup

270ml Cider

Simply Freeze Dried Lemon Slices

Instructions

Add the spiced apple winter warmer syrup..

to a glass.
Top with cider.

Garnish with freeze dried lemon slices.

sl

MULLED SPICED SPICED SOUR CHERRY
FRUIT APPLE PEAR & PLUM
WIN rER- \'m;'._sm_vll-.ll \I-'lh"i'[:gl w‘IARMER WlN"I'Ji_Il‘ u-'..qRMEK WINT'EIRI \x-'l.i\RMEJt
Simply Winter Warmer Spiced Apple Syrup 1Ltr HT802 Simply Winter Warmer Mulled Fruit Syrup 1Ltr HT800 Simply Winter Warmer Spiced Apple Syrup 1Ltr HT802 . .
Simply Winter Warmer Spiced Pear Syrup 1Ltr HT803 Simply Winter Warmer Syrup Sour Cherry & Plum HT801 Simply Freeze Dried Lemon Slices 100g KA636 ¢ C’
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WINTER WARMER WINTER WARMER
RECIPE RECIPE

Ingredients Ingredients M's’gé:

@ 3 pumps (22.5ml) Simply Mulled Fruits No blender

@ 3 pumps (22.5ml) Simply Spiced Pear ] required!
Winter Warmer Syrup Winter Warmer Syrup q Y

@ 270ml Cider @ 230ml Red Wine

Simply Freeze Dried Orange Slices

@ Simply Freeze Dried Lemon Slices

Instructions

n Add the spiced pear winter warmer syrup e ot . 3

toa g| ass. w‘a—.—"‘-—‘-—

0 Top with cider. | a Add the mulled wine winter warmer syrup
e { to the heated red wine and stir to combine.

Garnish with freeze dried lemon slices.
o Pour beverage into the cup.

medium-high heat.

2P

CONTRIBUTION
COSsT

CONTRIBUTION

Simply Winter Warmer Spiced Pear Syrup 1Ltr HT803
Simply Freeze Dried Lemon Slices 100g KA636

Simply Winter Warmer Mulled Fruit Syrup 1Ltr HT800
Simply Freeze Dried Orange Slices KA638 -




RECIPE

Ingredients ‘ '

25-50ml Gin

Tonic water

Add the strawberry, basil a.n

L0 o syrup to a glass of ice.

~ & A

®
- % /:I'—:r ton CAces ' ' | Add gin and top with tonic war‘.

PINK STRAWBERRY & JASMINE
LEMONADE STRAWBERRY, ICED GREEN TEA
Hassss BASIL & CUCUMBER

Garnish with freeze dried |e‘| slices.

. gm0
CONTRIBUTION /| s
COST* - Ui

Frasanr
....... BE R R

N g e st e COOLER St sty e e

Simply Pink Lemonade Cooler Syrup 1Ltr HT808

Simply Strawberry, Basil & Cucumber Cooler Syrup 1Ltr HT805
Simply Strawberry & Jasmine Iced Green Tea 1Ltr KA545
Simply Freeze Dried Lemon Slices 100g KA636
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Ingredients

i %’ @ 4 pumps (30ml) Simply Pink
= y?r' :‘ & [ Lemonade Cooler
- S0 - Prosecco

: b

Simply Freeze Dried Lime Slices

Instructions

a Add the pink lemonade cooler to a

prosecco glass.

a Top with prosecco and stir.

e Garnish with freeze dried lime slices.

CONTRIBUTION
COST*

Ingredients

T 4 pumps (30ml) Simply Strawberry &

Jasmine lced Green Tea
W  25-50ml Gin
W Tonic water
GG lee
&

Simply Freeze Dried Strawberries

Instructions

Add the strawberry & jasmine iced green

tea syrup to a glass of ice.
Add gin and top with tonic water.

Garnish with freeze dried strawberries.

/4/

CONTRIBUTION
COsT*



THE SIMPLY RANGE THE SIMPLY RANGE

FLAVOUR PRODUCT CODE

Simply Blueberry Syrup 1Ltr
Gyrops

KA542 Simply Mango and Passion Fruit Smoothie Mix ILtr KAS48
Simply Raspberry Syrup fLtr KAS43 Simply Strawberry and Banana Smoothie Mix Ltr KAS49
Simply Strawberry Syrup 1Ltr HW367 Simply Blackberry and Blueberry Smoothie Mix fLtr HT833
Simply Salted Caramel Syrup ILtr HW368 Simply Mango Smoothie Mix fLtr HT831
Simply Honeycomb Syrup 1Ltr HW370 Simply Strawberry Smoothie Mix 1Lt HT832
Simply Pistachio Syrup fLtr KA379 Simply Pineapple & Passion Fruit Smoothie Mix ILtr KA725
Simply Hazelnut Syrup fLtr HW371
Simply Toasted Marshmallow Syrup 1Ltr KA378
Siml CivronSyrp e asrr ,
Simply Gingerbread Syrup 1Ltr KA376 (L ﬂmm Simply Granita Powder Watermelon 1.25kg HT841
Simply Pumpkin Spice Syrup 1Ltr KA375 Simply Granita Powder Lemon 600g HT840
Simply Speculoos Syrup TLtr HW369
Simply Chocolate Syrup 1Ltr KA368
:::::: :::;I.I:;yy::ﬁr E:;;g - nncey :imp:y tuxury xrl.::: :hoclolat: Toplping Sauc: kﬂ(g ::zi:
Simply Amaretto Syrup ILtr kaz72 Gomply Srasborny Topping Souce HT852
Simply Black Forest Syrup r Ka77s e HT848
Simply Cinnaman Bun ILir K774 Gimply White Chocolote Tpping Sosee with el Fovourin HT8S5
R E——— arrs imply White Chocolae Topping Seucewith Hzelnut Flavouring kg
Gomply Froneh Vol L Kbt Simply Drk Chescoate Topping Sauce g HT853
Simply Salted Caramel Topping Sauce Tkg HT8S1
Simply Mango Topping Sauce Tkg HT847
Simply Luxury Chocolate Topping Sauce with Hazelnut Flavouring Tkg HT845
[ 3 Simply Mango and Passion Fruit Iced Green Tea ILtr KAS46 SunplSaianellloppiveSaucellky L2y
0 5 Simply Dragon Fruit & Mango Cooler Syrup 1Ltr HT804 Simply Sauce White Chocolate 2.5kg HT843
/ Simply Pink Lemonade Cooler Syrup ILtr HT808 SunphSaucelParkiChoselsteZoky L1322
/Q,m (24 WW‘% Simply Strawberry and Jasmine lced Green Tea Syrup iLtr KAS45
Simply Watermelon Iced Green Tea lLtr HT813
G Tood Tea  somystruminsions s
Simply Peach lced Tea TLtr HT81 ?VW 2] Simply Strawberry Puree ILtr HT839
Simply Passion Fruit and Lemon Iced Tea ILtr HT810 Simply Raspberry Puree fLtr HT838
Simply Jasmine and Lime lced Tea Syrup 1Ltr HT809 Simply Peach Puree fLtr HT837
Simply Elderflower Lemonade Cooler Syrup fLtr HT807 Simply Passion Fruit Puree 1Ltr HT836
Simply Cloudy Lemonade Cooler Syrup fLtr HT806 Simply Mango Puree fLtr HT835
Simply Strawberry, Basil and Cucumber Cooler Syrup 1Ltr HT805 Simply Banana Puree fLtr HT834
Simply Tropical Cooler Syrup Ltr KA723

WW Simply Winter Wormer Spiced Pear Syrup 1Ltr TiTa03 Simply Toppings Freeze Dried Strawberries 130g Jcost
Simply Winter Warmer Spiced Apple Syrup 1Ltr HT802 Simply Toppings Freeze Dried Raspberries 150g HT862
Simply Winter Warmer Mulled Fruit Syrup Ltr HT800 SimplyleppingsthitelChocolztelFlakes 300g L1870
amevg Simply Winter Warmer Sour Cherry & Plum Syrup 1Ltr HT801 Simply Toppings Dark Chocolate Flakes 300g HT860
Simply Toppings Gingerbread Crumb 500g KA374
Simply Toppings White Chocolate Blossoms (Curls) 300g HT869
Simply Toppings Diced Caramel 500g HT861
?‘7 5 Simply Vanilla Frappe Powder 1.75kg HT819 Simply Freeze Dried Orange Slices 100g KA638
Simply Chocolate Frappe Power 1.75kg KA547 Simply Freeze Dried Lime Slices 100g KA637

Simply Luxury White Chocolate Powder kg KA373

Simply Luxury Gold Chocolate Powder kg HT826
Simply Luxury Pink Chocolate Powder kg HT828 0/4144,4,?/ g)ha Simply Mango Popping Boba 870g KA371
Simply Luxury Hot Chocolate Powder Tkg HT827 J Simply Stravberry Popping Boba 70g TR

Dinoshakes Milkshake Powder Strawberry Tkg HT822

Dinoshakes Milkshake Powder Vanilla kg HT823

Dinoshakes Milkshake Powder Banana Tkg HT820 W‘

Simply Spiced Chai Powder kg HT829 QVWM Simply Matcha Powder 454g KA724

Simply Chocolate Cappuccino Duster HT830

y
Comodtiies

“Toppings

ITEM PRODUCT CODE

FLAVYOUR PRODUCT CODE

’
Wil hsha Aecessovies
(’ M’f /1/% Simply Vanilla Milkshake Mix Syrups Ltr KA727 Simply Sauce Pump for 2.5kg Sauce Bottles HT856
Simply Banana Milkshake Mix Syrups 1Ltr KA728 Simply Sauce Pump for Tkg Sauce Bottles HT857
Simply Syrup Stand HT815
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SIMPLY

Al prices correct at time of production




