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The chocolate drink
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(175% chocolate)
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o Avelvety texture
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e Hotorcold

e Plain, spiced or flavored

e Indrinks orice creams
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¢ Anintense chocolateflavor .

o With just a hint of sweetness D
(no added sugar beyond what's

1L Tetra Pak packaging to guarantee
perfect preservation

A resealable cap for easy service
and perfectly preserved fresh Celaya
flavors

Milk Milk carton Saucepan Microwaves Hot chocolate
frothers  warmers (when removed machines
from packaging)

For frothier results, use a milk frother whenever possible E

NAME CODE PACKAGING COMPOSITION

Box of six 1L
Tetra Pak cartons
with a resealable cap

chocolate with a minimum 50%
cocoa content (175%), cocoa

* Also known as a “best before” date

Semi-skimmed MILK, water, dark

powder, thickener: carrageenans

USE WITHIN* STORAGE

10 months Before opening: at room
temperature (below 68°F or 20°C)
Once opened: at 40°F (4°C)

for 5 days maximum,

do not exceed use-within date
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PURE
CELAYA

An intense chocolate drink
with a velvety texture

RECIPE IDEAS

Chocolate with
Chantilly Cream

Ingredients
300ml
30g

Celaya
Chantilly cream

Assembly

As soon as you have poured the hot
Celaya into a mug, use a siphon to
make a swirl of chantilly cream on top.

Decoration

Sprinkle some cocoa powder onto
the chantilly cream.

2/3 CELAYA,
1/3 MILK

A nicely balanced drink
with a smooth texture

1/2 CELAYA,
1/2 MILK

A light, milky drink
with a very fluid texture
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Mocaccino
Ingredients
100ml Celaya| 1/3
100g Crushedice|1/3
40ml| Espresso | 1/6
50ml Milk|1/6
Assembly

Put all the ingredients in a blender.
Process for 30 seconds.
Pour out into a cup.

If you don’t have a blender:
Mix together the ingredients using a
spoon. You should still be able to see
the crushed ice.




