Give your hot chocolate the ultimate upgrade! This indulgent
blend uses the finest raw cacao from the beautiful rainforests
of Peru enhanced with Chaga mushroom to create a cup of
chocolate heaven.
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OUTRAGEOUSLY GOOD

Simply add to your choice of milk. Can be made into a warming
latte or an iced frappé.

HOW TO MAKE:
Cacao Latte
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Add 2 teaspoons of powder to a cup and mix with
a little hot water
Top up with hot milk, stir and enjoy!

SWEET REVOWUTION
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Cacao Frappé
g Add a glass of cold milk to a blender together 100g €
e} with 2 teaspoons of powder
g 2 Blitz for a few seconds and pour into a P
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Simply add your milk of choice for a delicious ° “g 9 g Fibre 23.97 1.68
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