


ZUMA SPICED CHAI HOW TO MAKE

1. Put 1scoop (289)
Zuma Chai powder
into a 120z cup.

2. Add % hot water
and mix into
a smooth paste.

A blend of black tea extract with ginger
and cinnamon.

* No artificial colours, flavours
or preservatives @n
 Approved by The Vegan Society [

We’ve been creating our collection for over 15 years,

3. Top up with
steamed milk.

4. Dust with cinnamon

and serve.
so there’s a drink for everyone. We also make hot
chocolate and sauce. We like to keep our range
simple, just like our ingredients. It’s not that we’re
stubborn - we just won’t compromise when it
comes to taste and quality.
THE PACK ABOUT THIS PRODUCT
Approx 35 servings per pack Per 100g Per 355ml
Serving size 28g as sold serve*
T 1660 kJ 867 kJ
391 kcal 204 kcal
Fat Olg 3509
of which saturates (ONNe] e
1kg tin Carbohydrate 9589 3659
This tin has 35 servings .
based on a 120z drink. of which sugars 529 2429
Fibre 249 079
Protein 05¢g 7.4 g
| salt 013 g 026 g J

Spiced flavoured chai beverage mix. INGREDIENTS: Sugar, Maltodextrin, Ground
spices (5%) (cinnamon, ginger), Black tea extract (2%), Thickener: carboxy
methyl cellulose, Natural flavouring. PRODUCT STORAGE: Contents may settle
during transport. Store in a cool dry place. Reseal pack after use. For best
results use within four weeks of opening. BEST BEFORE END: see base of tin.

*Made with 28g powder, 110ml water, 200ml| semi-skimmed milk.



DISPLAY MATERIAL

We have taken the time to develop our range to suit all customers. We also
have plenty of striking support material which you can order from your Zuma
supplier or download from zumadrinks.com
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