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Ordering Information
1L PET, 4/case	 M-FR329F
Shelf Life - Unopened
18 months

Scan for
additional
product
information

Made with blackstrap molasses and a blend of cane 
sugars, Monin Black Sugar Syrup is malty, sweet, and 
distinctly delicious. Use it to add depth and bold impact 
to your favorite milk teas, coffees, cocktails, frozen 
drinks, desserts, and more. 

•	 Enhances the flavor of beverages and desserts with 
the warm, caramel notes of Japanese black sugar.

•	 Thicker than traditional syrups, this dark-hued 
sweetener adds rich flavor and texture to your 
recipes.

•	 Black Sugar is on trend, projected to grow +157% 
over the next 4 years.*

NO ARTIFICIAL 
INGREDIENTS

KOSHER

DAIRY FREE

GLUTEN FREE

NON GMO
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Black Sugar Boba Milk Tea  
Glass Size: 16 oz.

•	 1 oz. Monin Black Sugar Syrup

•	 2 tbsp. prepared tapioca bobas

•	 3 oz. milk

•	 2 oz. half & half

•	 3 oz. black tea

On the inside of the serving glass, slowly 
drizzle Monin Black Sugar Syrup, then 
add tapioca bobas. Fill with ice and add 
the remaining ingredients. Stir with a 
straw to mix.

Taro Boba Tea
Glass Size: 16 oz.

•	 ½ oz. Monin Black Sugar Syrup

•	 2 tbsp. prepared tapioca bobas

•	 fill with prepared taro milk tea

Fill serving glass full of ice. Pour 
ingredients into serving glass in order 
listed. Stir gently to mix. 

London Fog  
Glass Size: 16 oz.

•	 ½ oz. Monin Black Sugar Syrup

•	 ½ oz. Monin Vanilla Syrup

•	 8 oz. Earl Grey black tea

•	 fill with steamed milk  

Combine ingredients, except milk, in 
serving cup. Stir and set aside. Steam 
milk in pitcher. Pour steamed milk into 
serving cup, stirring gently.

 

Black Mocha Milkshake 
Glass Size: 16 oz.

•	 ½ oz. Monin Black Sugar Syrup

•	 1 oz. Monin Cold Brew  
Coffee Concentrate

•	 1 oz. Monin Dark Chocolate Sauce

•	 3 oz. milk

•	 3 scoops vanilla ice cream

Combine ingredients in mixing tin. 
Spindle mix until smooth. Pour into 
serving glass.

Cinnamon Bun Boba Latte 
Glass Size: 16 oz.

•	 2 tbsp. prepared tapioca bobas

•	 ¾ oz. Monin Black Sugar Syrup

•	 ¼ oz. Monin Cinnamon Bun Syrup

•	 2 shots espresso

•	 4 oz. milk

Fill serving glass full of ice. Pour 
ingredients into serving glass in  
order listed. Stir gently to mix.

Black Bourbon Old 
Fashioned 
Glass Size: 10 oz.

•	 2 oz. bourbon

•	 ¼ oz. Monin Black Sugar Syrup

•	 2 shots Angostura® bitters

Fill serving glass full of ice. Pour 
ingredients into mixing glass with 2/3 
ice in order listed. Stir vigorously to chill, 
then strain into serving glass with ice.
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CINNAMON BUN BOBA LATTE

Does Not Contain Alcohol

Glassware: 16 oz. Tall

INGREDIENT
¾ oz.
¼ oz.
2 shots
4 oz.
2 tbsp.

Monin® Black Sugar Syrup
Monin® Cinnamon Bun Syrup
Espresso
Milk
Tapioca Bobas

GARNISHES
Cinnamon bun, tapioca balls, cinnamon powder, whipped cream

PREPARATION: Roll to Mix
1. Fill serving glass full of ice.
2. Pour ingredients into serving glass in order listed.
3. Pour mixture into mixing tin and back into serving glass to mix.
4. Add garnish and serve.

NOTES
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BLACK BOURBON OLD FASHIONED 

Contains Alcohol

Glassware: 10 oz. Double Old Fashioned

INGREDIENT
2 oz.
¼ oz.
2 shots

Bourbon
Monin® Black Sugar Syrup
Angostura® Bitters

GARNISHES
Cherry, orange zest

PREPARATION: Stir and Strain / Over Ice
1. Fill serving glass full of ice.
2. Pour ingredients into mixing glass with 2/3 ice in order listed.
3. Stir vigorously to chill, and strain into serving glass with ice.
4. Add garnish and serve.

NOTES

Scan 
for more 
recipes


