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Premium Non-dairy Creamer (Brown Sugar) (CM0004) 100g 200cc
Original Flavored Crema Powder (PD0O009) 100g 400cc
Sea Salt Flavored Crema Powder (PD0010) 100g 400cc
Cheese Flavored Crema Powder (PD0011) 100g 400cc
Gradient Color Beerage Powder (PD0015) 100g 800g
Aiyu Jelly Powder (PD0013) 100g 1200cc 100g

Matcha Flavored Powder (PD0002) 3 spoons 200cc 1 spoons 1 once
Cocoa Flavored Powder (PD0004) 3 spoons 200cc 1 spoons 1 once
Vanilla Flavored Powder (PD0017) 3 spoons 200cc 1 spoons 1 once
Coconut flavored powder (PD0023) 3spoons | 200cc | 1spoons 1 once

Premium Non-dairy Creamer

(Brown Sugar) (CM0004):

Method:Adding the 100g Powder and 200c.c. hot water
together in the 700c.c. shack cup stir well, then full ice in the
cup and shack until cool down.

Aiyu jelly powder (PD0013):

Method:Pouring the 100g Powder, 100g sugar and 1200cc
water, boiling with low fire until bubble, hen cool down
separately by ice water and solidification.

Matcha, Cocoa, Vanilla, Coconut Flavored Powder
Original, Sea Salt, Cheese Flavored Crema (PD0002+PD0004+PD0017+PD0023)
Powder(PD0009+PD0010+-PD0011):

Method:Pouring the 100g Powder and 400c.c. milk into the
Milk cap machine, and using the 1.5~2minutes at medium
speed

Method:Pouring the 3 spoons powder, 1 spoons Creamer, 1
once fructose c.c. and 200c.c. hot waterinto the 500c.c
shack cap stir well, then full ice in the cup and shack until
cool down.
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