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iCe-Cold frappés 
WiTh Berries

Ingredients 

(for two glasses, 300 ml each):  

  250 g crushed ice 

  300 ml milk

  5 – 6 tsp  sugar

about 300 g  puréed berries  

   (different kinds)

Preparation:

Clean the berries and purée them in  

a tall container. Add (combine) the 

puréed berries, milk, sugar and 

crushed ice into a shaker and shake it 

until the mixture is foamy. Pour the 

frappe into two tall glasses, top with 

whipped cream and decorate with 

fresh berries.

“Frappé” is originally a French word and 

actually means “shaken”. An original 

“Café Frappé” is made with foamed milk 

and ice cubes. As an alternative, milk, ice 

cubes or crushed ice and berries promise  

a caffeine-free, fruity treat.

als ChoCoCino

Ingredients

 (for two glasses, 300 ml each):

  20 ml   espresso 

  250 g  crushed ice

  120 ml  milk

  5 – 6 tsp  sugar

  80 ml  chocolate syrup

Preparation:

Put ( Pour) cooled espresso, milk, 

sugar, chocolate syrup and crushed

ice in to a shaker and shake it 

become a foamy texture. Transfer 

the frappe into two tall glasses. 

Top with a dab of fresh whipped 

cream and decorate with some 

Marché® coffee syrup.

 Marché® Tip: Extra creamy! . 

 If you add bananas, then your. 

.“chocochino” will turn out even. 

.creamier and have a great flavor.. 

.All you have to do is thoroughly. 

.crush the banana pieces with a fork. 

.and then add them to the shaker..

Marché Hirschberg in Germany recommends:

Coffee syrup
 
Ingredients (for one 500-ml-bottle):
 1 liter  brewed coffee
 300 g  sugar
 3 pieces  cardamom
 4 stalks cinnamon

Preparation:
Bring the 
brewed coffee 
to a boil, add 
the sugar 
and be sure 
it is totally 
dissolved. 

Add the  
cardamom 
and the cinnamon stalks and bring 
everything to a boil again. Let the 
mixture simmer for 15 minutes. Now 
remove the spices and let the syrup 
cool down. Fill (Pour) the coffee syrup 
into a small bottle.



	
	 	 	 	 	 	frUiTY sMooThies

WiTh ManGo, 
MinT & oranGe
Ingredients 
(for two glasses, 300 ml each):
  1  small mango
  Juice from 5 – 6 oranges 
   (about 500 ml)
  5 fresh mint leaves

Preparation:
Wash the mango and remove the 
skin and the stone. Cut the pulp into 
small pieces. Cut the fresh oranges 
in half and squeeze out the juice. 
Thoroughly mix the mango pieces, 
freshly-pressed orange juice and 
mint leaves in a blender.

 Marché® Tip:. 
 Make your own crushed ice! .
.Place some ice cubes in the middle of. 
.a clean dish towel and then fold the. 
.corners together, forming sort of a bag..
.Hit the “bag” of ice cubes on a table top.
.or any other very hard surface. Use a. 
.spoon to place the crushed ice in glasses.. 

WiTh kiWi, 
pear & oranGes 
Ingredients 
(for two glasses, 300 ml each):
  1  kiwi
  Juice  from 5 – 6 oranges 
   (about 500 ml)
  1  large pear

Preparation:
Squeeze the juice from the kiwi 
and the oranges into separate 
containers. Cut the pear into 
small pieces, place them in a 
blender along with the orange
juice. Blend thoroughly.  
After blending, add 
the squeezed kiwi
juice and mix with 
a spoon.

WiTh honeYdeW Melon, 
leMon & GinGer 
Ingredients 
(for two glasses, 300 ml each):  
  V	 of a honeydew melon 
   (or any other melon you like)
  Juice  from V	of a lemon
  2 g  ginger
  1 tsp honey
  1 tsp sugar

Preparation:
Cut the honeydew melon in half and 
remove all seeds and the pulp from 
the rind. Cut the melon into small 
pieces. Press the halved lemon. 
Chop the ginger into very small 
cubes. Mix everything together 
and then add the honey and 
sugar. Purée the mixture 
becoming a smooth 
texture.

Smoothies are fresh drinks made from the 

entire (whole) fruit. The basis is the fruit 

pulp or puréed fruit that can be mixed  

with fruit juices, depending on the recipe. 

These are especially refreshing: Serve 

smoothies cooled or with crushed ice.



Iced Tea:  
The Fundamentals  
(black tea)
 
Ingredients (for one liter of tea): 
 1 liter water
 10 – 12 tsp  black tea
 3  lemons
 8 – 10 tbsp  sugar or rock sugar

Preparation:
Boil the water, add the tea and let  
it steep for three minutes. Now 
remove the tea leaves or tea bags. 
Squeeze the juice from two lemons 
and cut the third lemon into slices. 
Add the juice and the lemon slices 
to the tea. Sweeten to taste. Now 
pour the hot liquid into a large 
container that is two-thirds filled 
with ice cubes. This shock-cooling 
preserves the fresh taste and the 
clear color of the tea. Add fresh 
herbs and spices like lemon balm, 
mint, ginger or lemon grass it will 
add a special flair to your iced tea 
creation.

Iced tea is a cold beverage that is in-

itially brewed hot with the desired type 

of tea and then quickly cooled –“shock 

cooled” – with ice cubes: It is the perfect 

thirst-quencher for those hot summer 

days and warm summer evenings!

	
	 	 	 	 	

	
refreshinG iCed Teas 

leMon Grass Tea  

WiTh rhUBarB 

Ingredients 

(for approximately 1.5 liters):

  1 liter water

  2  stalks of lemon grass

  1  lemon

  1  lime

 200 g cooked rhubarb

  2 tsp honey

Preparation:

Mash the two stalks of lemon  

grass and place them in a tall 

container. Add the boiling  

water, let it steep for 10 minutes  

and then shock cool. Cut the  

lemon and the lime in half and 

squeeze out the juice. Wash,  

peel and cut the rhubarb into  

small pieces. Boil in a pot until 

soft. Add the freshly-pressed juice 

and the honey to the cold tea. 

Now mix in the cooled pieces of 

rhubarb. 

pepperMinT Tea  

WiTh Melon

Ingredients 

(for approximately 1.5 liters):

  1 liter  water

  6 – 8 mint leaves

  4 tsp sugar

	 	 V		melon

   (cantaloupe or watermelon)

Preparation:

Bring the water to a boil and then let 

the mint leaves steep in the hot water 

for about 10 minutes. 

Shock cool. Cut the pulp of the melon 

into small cubes and add the melon 

and the sugar to the tea.

 Marché® Tip:. 

 A cool summertime beverage!.

.Just add a shot of plum, raspberry. 

.or woodruff liqueur..



	
	 	 	 	 	 	 	TinGlY leMonade

WiTh raspBerries 
Ingredients (for approximately 
1.5 liters):
 300 g  fresh puréed raspberries
  150 g  sugar
  3  lemons
   Fresh lemon balm leaves
  1 liter  (mineral) water

Preparation:
Purée the raspberries and mix 
in the sugar. Squeeze the lemons and 
add the juice with the lemon balm 
leaves into the puréed raspberries. 
Mix all of this for at least five minutes 
or until you cannot see the lemon 
balm leaves anymore. Now add as 
much cold (mineral) water as you like.

.Marché® Tip:. 

.Flavorful but very 
 sensitive –.the raspberry!.
.Never wash raspberries. 
.because they will then. 
.immediately lose a lot of their. 
.flavor. If the raspberries are. 
.dirty, put them into a colander. 
.and briefly submerse them. 
.into lukewarm water (never. 
.under running water!). 
 It’s really easy to freeze. 
 raspberries. Start by freezing. 
 the berries that have been. 
 laid out evenly on a tablet. 
 (what is the tablet?).. 
.Now they can be put in a. 
.container. This will help. 
 the raspberries to maintain. 
 their. perfect shape..

WiTh Basil,  
oranGes & leMons
Ingredients 
(for approximately 1.5 liters):
  1 – 2  small lemons
  3  oranges
  4 tbsp  cane sugar
  4 – 5  fresh (small) basil leaves
  1 liter (mineral) water

Preparation:
Cut the oranges and the lemons 
in half and squeeze out the juice. 
Pluck the basil leaves. 

Mix the orange juice and the 
lemon juice together with the basil 
leaves and sugar and thoroughly 
stir for at least five minutes, or 
until you cannot see the basil leaves 
anymore. Now pour in the cold 
(mineral) water.

Lemonade is one of the real 

summer classics: fruity, 

refreshing, often sparkling 

and always made only from 

natural ingredients.



	
	 	 	 	 	

	 	fresh frUiT and VeGeTaBle JUiCes 
WiTh CarroT & apple

Ingredients 

(for two glasses, 300 ml each):

  1  carrot

  2  apples (a sweet variety 

   like Golden Delicious,  

   Jonagold or Gala)

  1  lemon

  1 tspn  brown sugar

  1 handful of fresh mint leaves

Preparation:

Squeeze the juice from the lemon. 

Cut the carrot and the apples into 

small pieces and run them through a 

juice extractor. Now add the lemon 

juice to the carrot-apple juice mixture 

as quickly as possible to prevent 

the apple juice from turning brown. 

Add the sugar and the fresh mint 

leaves and mix everything thoroughly 

together.

WiTh spinaCh & apple 

Ingredients 

(for two glasses, 300 ml each):

  4 – 5 leaves of spinach

  8 – 10 leaves of parsley

  1 – 2  leaves of fresh mint

  10 g pineapple

  1  apple

 500 ml apple juice

Preparation:

Cut the apple into half, remove the 

seeds and the stem, and cut into 

small pieces. Put the apple pieces in 

a blender, along with the spinach, 

parsley, mint leaves and pineapple. 

Mix well. Now put everything 

into a shaker, add the apple  

juice, and shake.

.Marché® Tip:. 

.They’re under. 

 wraps – vitamins in. 

.the refrigerator! . 

 Fresh fruit juices. 

 should always be. 

 kept in a cool.and. 

 dark place. This. 

.helps them to keep. 

.their valuable. 

 vitamins under. 

 wrap.. 

Freshly-prepared fruit and 

vegetable juices are healthy. 

They are also invigorating 

and supply a lot of vitamins 

on those hot summer days!


