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CHOCOLATERIE

MONBANA [ s

FAIRTRADE

FR-BIO-01
Ageare o UE

TRADITION ORGANIC & FAIRETRADE

CHOCOLATE POWDER, FOR A PROMISING DRINKING CHOCOLATE

¢« AB certified organic cocoa, a participation in environmental o)
enhancement 32/0 COCOA

- Fairtrade/Max Havelaar certification for more benefits of the workers
and families

* A real Hot chocolate drink with 32% of cocoa for an TEXTU RE
intense chocolate flavour

THICK

¢ LIGHT and HARMONIOUS with a vegetal note evoked from NATURAL

ORIGIN OF THE COCOA BEANS. A Hot chocolate for connoisseur SMOOTH

*  Made with THE FINEST COCOA BUTTER for a RICHER TASTE 2 VELVET
FLUID

* HIGH QUALITY RAW MATERIAL SELECTION

A light and silky texture

CHOCOLATERIE

TASTE PROFILE

CHOCOLAT EN POUDRE
CHOCOLATE POWDER

S>>

TRADITION B0 7 ORGANIC

ORIGINAL / AUTHENTIC

Also available in 25 gr individual sachet (121PO66B)

STEAMER PREPARATION CHOCOLATE MACHINE PREPARATION
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Item code Product Unit net weight Shelf Life Packaging conditions Pallets Bar code Languages
Tradition FR- EN-DE -
12IM1488 oroanic Tkg bag 24 months Case of 6 boxes VRS 3474340090606 NL-ES-PT-IT
Chocolate (9 cases x 8 per layers) SV-DA-CS-AR
Powder

Store in a cool and dry place.

Find all our product ranges and a wide selection of cocktails ideas on:
www.monbanafoodservices.com
MONBANA - Rue Alain Colas - 53500 ERNEE - FRANCE - export@monbana.fr or +33(0)2 43 05 42 48

MADE IN FRANCE [l M WITH PASSION




REVEAL YOUR GOURMET EXPERTISE
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INGREDIENTS

1 dosing spoon of tradition organic
chocolate powder

200 ml of milk

40 ml of Pineapple syrup

2 slices of fresh
pineapple, diced

1 fruit skewer

PREPARE A
FRUITY ACAPULCU
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RECIPE

Shake the box
for 5 seconds
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Pour 200 ml of
milk in a jug
=
Steam for )
5 seconds

Add a dosing spoon
of tradition chocolate
powder
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e Steam up
to 65°

G Pour the pineapple

Y/
syrup and fresh dices I

of pineapple in a glass

o Add the hot
chocolate

Decorate with a
fruit skewer and g
serve!

LIGHT and HARMONIOUS with a vegetal note evoked from
NATURAL ORIGIN OF THE COCOA BEANS. The pineapple will

make you travel

while having the pleasure of tasting a

responsible ecological chocolate.

Nicolas Creppom

DISCOVER THE VIDEOS OF OUR RECIPES ON
Youlllll) CHOCOLATERIE MONBANA



https://www.youtube.com/user/ChocolaterieMONBANA

