
Stir It. Shake It. Pour it. Sip it.Drink Recipe Book



Ingredients:
•	�2 cups fresh apple cider

•	2 cups ice

•	�3 Tbsp. Frostline Crafted Collective™ 
Spiced Apple Cider Dry Mix

•	1 Cup Frostline® Premium Dairy Vanilla 
Flavored Dry Mix 

•	Cinnamon sticks for garnish

Instructions:
1.	��Blend the ingredients:  

In a high-powered blender, combine all 
the ingredients and blend mixture into 
a smooth, slushie-like consistency.

2.	Serve and garnish:  
Pour the slushie into a tall glass and 
garnish with a cinnamon stick.

Creamy Spiced Apple 
Cider Slushie



Ingredients:
•	1 cup of brewed and cooled tea  
(white tea works best)

•	Frostline Crafted Collective™ Lavender 
Lemon Butter Cookie Dry Mix combined 
with Frostline® Premium Dairy Vanilla Dry 
Mix and water in a speed pour vessel.

•	1/4 cup prepared brown sugar boba pearls

•	Ice cubes

Instructions:
1.	Place the prepared boba pearls at  

the bottom of a tall glass.

2.	Fill the glass with ice cubes.

3.	Add the brewed tea and lavender 
lemon speed pour mixture into  
the glass.

4.	Stir the drink well with a boba straw 
until all the ingredients are combined 
and the color is consistent.

5.	Serve immediately and enjoy your 
homemade creamy lavender lemon 
boba drink!

Lavender Lemon But ter 
Cookie Boba Beverage



Ingredients:
•	1 cup of strong cold brew coffee, cooled

•	3 Tbsp. Frostline Crafted Collective™ 
Vanilla Orange Swirl Dry Mix combined 
with 1 cup Frostline® Premium Dairy  
Dry Mix and 2 cups water in a speed 
pour container

•	½ cup heavy whipping cream

•	2 cups of ice cubes

Instructions:
1.	�Blend the cold brew coffee and half of 

speed pour mixture and set aside.

2.	Create the Orange Vanilla Cold Foam: 
Blend the heavy whipping cream and 
half of the speed pour mixture. Froth 
with a frothing tool until the mixture 
is thick and creamy, producing plenty 
of foam.

3.	Assemble the drink:  
Fill a tall glass with ice. Pour in your 
cold brew mixture. Layer the fluffy 
orange cold foam on top.

Sweet Orange Vanilla 
Cold Foam Beverage



Ingredients:
•	Cola or lemon-lime soda

•	Frostline Crafted Collective™  
Strawberries ’n Cream Dutch Waffle  
Dry Mix and Frostline® Premium Vanilla 
Dairy Mix combined with water in a  
speed pour container

•	�Ice

•	Fresh strawberries for garnish (optional)

•	A tall glass

Instructions:
1.	Add Ice and Soda:  

Fill your glass with ice cubes. Slowly 
pour the soda over the ice.

2.	Create the “Dirty” Swirl:  
Slowly pour the strawberry cream 
mixture directly into the center of 
the soda. It will sink and then swirl 
upward, creating the classic “dirty” 
soda effect.  
NOTE: Will generate a good amount  
of foam on the top.

3.	Garnish and Serve:  
For a final touch, add a few fresh 
strawberry slices or a whole strawberry 
on the rim of the glass.

Strawberries ‘n Cream 
Dutch Waffle Dirty Soda
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Let’s Get Started!
For more information on how 
Frostline® Frozen Treats can support 
the profitability of your operations 
with versatile, delectable frozen treats 
from a dry mix, contact Kent Precision 
Foods Group at lucy@kentww.com

PRO TIP: SPEED IT UP!
Mix your Frostline® Dry Mix as usual, add some into a speed pour, and you’re ready. You’ll 
always have mix on hand to add to coffee, dirty sodas, or anything else you can imagine!

 


