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MATCHA

All recipes are for a 420ml cup

Matcha Latte (hot)

25g Bon Accord Matcha
Dissolve into paste with small
amount of hot water or milk
200ml hot steamed milk

Stir and serve

Matcha Frappe (blended)

160ml cold water .
60g Bon Accord Matcha

200g ice

Blend and serve

Fruit Matcha Frappe (blended)

30ml Bon Accord fruit pulp to glass
140ml cold water

60g Bon Accord Matcha

200g ice

Blend and serve over fruit pulp
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Ice Matcha (over ice)

150g ice in glass
200ml water
40g Bon Accord Matcha

Mix and serve over ice =
Fruit Ice Matcha (over ice)
b
120g ice in glass
30g Fruit Pulp '
- 200ml water or milk '

" 40g Bon Accord Matcha

-+ Mix and serve over ice
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	Matcha Frappe (blended)
	Fruit Ice Matcha (over ice)
	160ml cold water 60g Bon Accord Matcha  200g ice Blend and serve

	Fruit Matcha Frappe (blended)
	120g ice in glass 30g Fruit Pulp 200ml water or milk 40g Bon Accord Matcha  Mix and serve over ice
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