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Thai Yuan Yang Latte
Thai Tea Latte with Espresso

1 BRE SR 30g, 8415 100g, IE520g,
BRERERINER130g, ABR200g
2. EERRAEI0gHHAT

Ingredients

JCOK Caramelized Butter
Flavored Creme — 30g

Fresh milk — 100g

Simple syrup — 20g

JCOK Original Thai Flavoured
Tea Extracte — 130g

lce —200g

Espresso — 30g

Steps

1. Add JCOK Caramelized
Butter Flavored Creme , fresh
milk, simple syrup, JCOK
Original Thai Flavoured Tea
Extracte, and ice into the cup.
Mix well.

2. Top with 30g of espresso
and serve.
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Yuzu Thai Black Tea

1. BESHTF RIRIEEREZ 258, RE25g,
7KER200g, 45/47K 150g, 347
2. M E B REZE SR TUNRZARS0g

Ingredients

JCOK Yuzu Beverage Concentrate — 25g -

Fructose syrup — 25g ‘%

Ice —200g y o
Filtered water — 150g ; ety

JCOK Original Thai Flavoured Tea
Extracte — 80g

Steps

1. Add JCOK Yuzu Beverage
Concentrate, fructose syrup,
ice, and filtered water into the
cup. Stirwell.

2. Top with 80g of JCOK
Original Thai Flavoured Tea
Extracte and serve.
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Brown Sugar Boba
Thai Salted Cheese Tea
1. 100gBABIL TR, edki=EE

2. BEEZ TERH50g. E4-7560g. #ER20g. 7kIR160g
3. 62 5g B ER R E 2R TUXIR IR RN B] i AR

Ingredients

Brown sugar boba — 100g
JCOK Base milk(protein beverage) —
50g

Fresh milk — 60g
Simple syrup — 20g
Ice — 160g

JCOK Original Thai Flavoured Tea
Extracte —62.5g -

Steps

1. Add 100g of brown sugar boba to
the cup and swirl it around the
inside of the cup to coat the walls.
2. Add JCOK Base milk(protein
beverage), fresh milk, simple syrup,
and ice. Mix well.

3. Top with 62.5g of JCOK Original
Thai Flavoured Tea Extracte and
serve.

Original Thai FLnveures
Tea Extract

LE LD

Faau
v

FRnANN

aaby

£ iy L 0N
a;d; A smL



ZEUR DR IR Sk £ R S £ B K

Tea & Coffee Supply Chain Strategic Partner
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Salted Cheese Thai Tea Frappe
Blended Salted Cheese Thai Tea

1. 100gBHEL B fekbies

2. BES LRI 50g. B4F 508, 42150, BRI R NS08,
K230, AIDHATHE

3. BN RETE]

Ingredients

Brown sugar boba — 100g
JCOK Base milk(protein beverage) — 50g
Fresh milk — 50g

Simple syrup — 15g

JCOK Original Thai

Flavoured Tea Extracte — 230g

Steps

1. Add 100g of brown sugar boba
to the cup and swirl it around the
inside of the cup to coat the
walls.

2. Add JCOK Base milk(protein
beverage), fresh milk, simple
syrup, JCOK Original Thai
Flavoured Tea Extracte, and ice
into a blender. Blend until
smooth and slushy.

3. Pour into the serving cup and
serve.
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Tea & Coffee Supply Chain Strategic Partner
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Brown Sugar Boba Thai Milk Tea

1. RN E B RAEEER100gE A

2. IINBEEEE MR 20g. KiEFER20g. KIR160g.
BIRRERNRA83g, 41510055

3. FEINH @A RENE]

Ingredients

JCOK Brown Sugar Boba — 100g
JCOK Caramelized Butter
Flavored Creme — 20g

Rock Sugar Syrup — 20g

Ice — 160g

JCOK Original Thai

Flavoured Tea Extracte — 83g
Milk — 100g

Steps

1. Add 100g of JCOK Brown Sugar
Boba into the serving cup and set
aside.

2. Add JCOK Caramelized Butter
Flavored Creme, rock sugar
syrup, ice, JCOK Original Thai
Flavoured Tea Extracte , and milk.
Stir well.

3. Pour into the serving cup and

serve.
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Roasted Butter Thai Milk Tea

1. ERMRIMABIEEEERR30g. #4110g.
$EIR20g. BHRERTUNEZS3g. kR220g

2. BB AR

Ingredients

JCOK Caramelized Butter Flavored

Creme — 30g

Fresh milk — 110g

Simple syrup — 20g

JCOK Original Thai
Flavoured Tea Extracte— 83g
lce —220g

Steps
1. Add JUCOK Caramelized

Butter Flavored Creme, fresh
milk, simple syrup, JCOK
Original Thai Flavoured Tea

Extracte, and ice into a shaker.

2. Shake well, pour into the
serving cup, and serve.
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