
Moo Brew 
Recipes

Cereal Milk Cold Brew
2 oz. cold brew  
8 oz. milk 
1 pump sugar free vanilla syrup 
1 pump sugar free hazelnut syrup

Choco-Hazelnut Cold Brew
2 oz. cold brew  
8 oz. milk 
1 pump sugar free chocolate syrup 
1 pump sugar free hazelnut syrup

Crème Brûlée Cold Brew
2 oz. cold brew  
8 oz. milk 
1 pump sugar free caramel syrup 
1 pump sugar free vanilla syrup

Caramel Cold Brew
2 oz. cold brew  
8 oz. milk 
2 pumps sugar free caramel syrup

Vanilla Cold Brew
2 oz. cold brew  
8 oz. milk 
2 pumps sugar free vanilla syrup

Hazelnut Cold Brew
2 oz. cold brew  
8 oz. milk 
2 pumps sugar free hazelnut syrup

Chocolate Cold Brew
2 oz. cold brew  
8 oz. milk 
2 pumps sugar free chocolate syrup

@dairy_alliance @thedairyalliance@dairy_alliance @thedairyalliance

@realdairyrealdelicious@realdairyrealdelicious

CREATING SMILES EVERY DAY!

Create Your Own Moo Brew Recipe!
8 oz. milk 
2 oz. cold brew
2 pumps of your favorite 
   flavoring

In a 16 oz. cup, add ice, milk, cold brew, 
and syrup. Stir and drink. 

Repeat throughout the 
day and watch the 

students smile!

Tag us on social media with your students 
enjoying their favorite Moo Brew creations!
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