@Pf/ rm,’ac/ b@oP

QER|EET} H|Qt5H=
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with Z=oHS! THE[A|0f|



OTREE CHUNK JAM BY OTREE FOODS

QEB|FAH A

oo

Ot

g

b
moT
£ N

H
(0l
Mmoo

rot

‘A2 o2

[l

It

0

ABH2 )z B0 s HAMS M 21t 1E

=

HIZEYRRE 12 74
e B

:1kg x 6 packs / 500 g x 10 packs

@ &\ (JFssc22000

et %

Pineapple
OIS
[MIIONZ(TAELZ|FHAY) 45%]

Apple Mango
ofj=atn

[0 (T4 45%]

Y

Apple
ARt
[AFH(ZLH &) 50%)]

Strawberry
=]
[E7](E2|AH) 50%)]

Blueberry
SFH2]
[E R 2] (FHLCHY) 50%)]

White Peach
30| E Ol X|
[HHEE (B =344 45%]

Sweet Cherry
AQIE 2|
[HIE|(E2l14t) 49.95%]

Peach
50t
[E&0HE =4 53%]

Green Grape
Huoc
[ZZIHE(F=4F) 50%]

NEW

Hallabong
state
[St2Hs s=l (FLHLE) 10%, SlRISHIAE 7%)]

Raspberry
2f=H|2|
[2HEH|2| (2|t 33%)]

Apple Cinnamon
OHEAILEE
[AFZHZLHAY) 50%, AT 7HR 0.15%)]



SUGAR LANE

7/ &' MENO= ERESIFER}
S A AE 2 BSELIC
O|H YA|IES E8l| QEZ| HIMS

LS8 OlI H|FUS DT BHEOH= Chsst

H|O[72] ZIATIS F[FetL|Ct.

QE?| HTo| WAt BT ST
CHIZR 474, Chyet B2jols2 7
712001 3L THEINoflo] 2AITIS XiZ
B2 BHLIZAR.

Zeohsl mHE[Aof]

HIAE M2 XX}, 2t FhH CIMESeHA"
712121 0|2 ARCIQ, M2

& ELr=2 M8

LIZHFEL OF7HH|D|, ME

SCAE Barista/Brewing Intermediate
SAE ristn 43t} @2

ey







PART 1. BAKERY

W] EY| F2H|E
Petite Strawberry Tourbillon
2fXH|2| X|= A|lo|=
Raspberry Cheese Cake
TN F7|
Linzer Cookie
EZTZ 1 EIRE
Tropical Go Round
SEH2| S22
Blueberry Pinecone
OfE AlLtZ HEE #0|2
Apple Cinnamon Barton Cake
X2 £3 ZiAH0|=3
Cherry Chocolate Cupcake
orets T
Hallabong Sticky Rice Cake
or2ts E[ g
Hallabong Tigre

- slatz Elgto)4
Hallabong Tiramisu







warr| 7| EE2H|]

20|z 392 Bh 2 J1F F2HIG BYO| WIE HAOR El2E0]
S sgst s

H
HEAfoh AlZf0H &Y | H3US SE0H ULt 3|72 T EY| CINE HimLIch
Bake Time 30~32 & | Temperature 165°C | MAKES 16 7H

INGREDIENTS RECIPE

[EI2E#) [EI2EU 3H]

HE{ 50g © M2 HES X402 HEH Zo{ZCh (1~2E)

et 36g © HXl 25} Of2E Mer| M A3, Mt Wn A=C}

OF=E ML 109 © K%l Bigs W1 3t Hol2|7t 5|2 Ao{ZC)

S44 T2 159 O =0{M 7HLHO] ZICHOl| 22{F1 OFZ] O A0l 7127t & A{0| =2 HIEhol| &1 LML}, (ZatR| X )
23059 221} Z0| UL AMRSI Yst= SHE LojmCt (s EFZEQ| 222 mm)

Hzt1eg 0 4cm E2Y 27|7{E{ 2 Hat S airplus 15 42| F0HE $/0f| 221 2 (165°C 01Z) 165°C 0fl4 10 ~11 & Z=Ch.

2l=E 90g
[ME 24 (4071 £29]

;’éﬁgma #8912 © 7 2t o AER0] Y0} BE 0| £FIE 40| E $ ST oot B8, BE HEIe| SO0 ACE SR8 YEC
oo g © 40143057 H% D402 IO 242 20 1025 R3 8 DR B (2 S AN 121 % BRI 6,
e © 121 tieiEs LT TR A2 3 60°C 2 50 HEI $IES B 57 o] 814 HES DS 5| 2 W] W B A2 S Hpich
;Tog O (165°C 0| ) 165 °COllA{ 30~32 22+ Z=C}.

8tEe 80g © =0 7Ll 235 Fi JJJ;L?E 10 —E:’gE E 202 wﬂﬁ Az,

e 23 © 1cm 7 AIE2 £2j0| 31 3 3cm H8 7{EIZ HatA AISSIC

[27] 21| 2IME] [£7] 81 eIME 2]

97|53 44g © 27| Fallo} ©7| HAMS 60°C 2 7S S LT} MBIl OIS 9T B AT,

=71 H 3™ 669 @ SF257 2=0f M2Ct.

A8 9g

Halel ojA 11g [E71 71 S 3%]

© M3Zof| D7 H3MWS I F40~50°C 2 H|2C}.
@ 40~50°C 2 ¢ 20| E ol J11 RBtAIZICH
© HZfEl DjAQL MAS W QBHA|ZIC,

O BAIZHO|A HE BX| = 0f AFEBIC.

[E7] 7it StHl]
43211809

=7 M= 60g
30| E 7{H{F 389

3o

-

2RI 0h 0 [oH=al]
HEOIAE A= 292 © 797 EI2E 4 Hicol 47| HIWES Sg 5 W0l RS FEC,

@ | itk BSOS A% 231 3 | Z0| ANES B2CY,
2183890 © 10371%|2 JiLi4 SUIS 2418 o= 7 3 £B2 FAOR HIIC,

PRODUCT RECOMMENDATION
| W3
Strawberry Chunk Jam

TFTHR[:500g, kg | FRER 1 H7|50% (H2lbh) | Harld: A2 5t s

ot
0%
2

/05






RASPBERRY CHEESE CAKE

2tZXH|2[ X|= #H|o[3

X|= #|0| 201 2t=H[2| HAHS S8 Lo Bhe =2 = QOH, Q2 H|AIT| 2 ZHHEIA| 25 4= U= HiwILICh

MAKES 17 (15cm £22))

INGREDIENTS RECIPE

[F7] Hlo|A]
Ctolx| 2711109
=QIH{E] 55g

[F7IH|o]A 3]
O CIOIX| 27|15 B MM =QIHE{F 44=C.

@ FAZ Hia FHol| ZQICt
[XI= 0|3 3]

|
3ZX|=180g [X|x 0|3 2]

et 40g

- © F2K|X (25°C 2) £ E0IF T HES H0| MEO2 2ot 2 Q71E (25°C )5 'F0f LB,
R7E 409

HetEl 459 © 13211009 2 RHE HEo| st E|TE 21 = @ 1 4101 & Fl 2t=2| H3Wg dn A=Ct
3211409 © 40g 2| M3ZIS 40~ 50°C 2 HIPIA 0|2 +3tAZ] HtElg =QIrt

2t=H|2] §3 1809 O S A200] 511 WHEHAIO||A] BA|ZHOJA 23IC},

[E1=H[2] 22IS5H]

2t=H|2| 2 100g [2l=H[2]| "2| 3]

=259 © 21xH2| ol 2 AEtS 50°C 2 4l9l 02| SeiE MatelS W & Aj=rt
A& 209

@ 28°C 2 Al31 S RO 231 X)X Al0|2 92 Sr}.
HMa2tEl 3g

PRODUCT RECOMMENDATION

et=H2] H3H

Raspberry Chunk Jam

ZECIQ: kg | FRME:ZIEHIZ] 33% (Rail) | 2Ry de 53t

/07






LINZER COOKIE

21X F7|

QLAEEZ|0L|M Refiet F7|2 AZH = EXHE ARSI 72 Stat 2| nAet 50|
LIAX|E 7|2 2tE 2| §3HS 28510 43 et Ofs Gt tiw LTt

Bake Time 10~11 £ | Temperature 160°C | MAKES 20~227l (6cm & 3cm & 27 |7HE)

INGREDIENTS - RECIPE
[2I% 2] A3
H{E{ 110g @ e s BojEr
/M2 60g @ A7IIISC A3 O o Y1 3Ysic,
4= 039 A ks SHof L] FCt,
=2 25g | @ HE, Of=C IR, et TS 9T A=ct,
=2 1409 1 SAEX] AfO|0f] 3mm FH 2 LI T EEA| HSA0l|A 23ICt
Oh=2E= IHeH 359 | @ 6om FIIPAEISt Sem SIIHEIS AFZSIC] BIES Hoju 3 EFS OJE Afo[of SC
HFglet I 1g (Reh2 6om e, Huk2 6om FEOIXI2H E0| 3cm H2l e} £| == XojHhL)
[QIAEM] @ (160°C o) 160°COA 10 ~ 112 =L,
2t M3 Here R
|
3 @ 2f=H|2| HAMS 10 ~ 15% SQIC} (B2 7|E)
@ 30| %2 77|0 47HIRCIS Rir)
| © 6om &% F7)0f 2xH2| HAME MR T = 590| H2l 6om 7|S S
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
PRODUCT RECOMMENDATION
ef=H[2| H3H
Raspberry Chunk Jam
TR kg | FAE:2IEH|Z] 33% (Hajlih) | HRuY A HE s = W
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TROPICAL GO ROUND

EzOE N2

Y0, IR TRIZ2| ERT|HTH £5f0| Zot2 2 Sl 2 RERIZ1} BiARS S0 =2 =+ = Hiw LT

I} [ — =

Bake Time 10~12 2 | Temperature 160°C | MAKES 17l (18cm X|E)

INGREDIENTS RECIPE

[AER0[H] [AEZ0[H 2]
E-
g © 42 BiEIO SAIEIS 9T 10l 412 $ A OFRE JlFe weise
S =20
Ol2E 742 22g Hot 37|17t £ =5 A=t

e 22g © 160°COIl- 10~ 12 &2 Z=Ch
[3R2E|Y]
AEZ0|H 80g
ZREI0g
Ol2E EEl 20g
U3 HHH 24g
230t HEf 14g

[ARAE|H 3H]

© U3 HHZ X2l IAOLHEISE =01 S

@ A2|Z I{E0| 18cmEt2E-S 51 6cm
A9 g0 HEAofA ZTICh

LIB{X| 224 Af=Ct,
212 Z20) 52 = 1 Ao| Z7H0f AR AE|S

=]

[23 33|15] [ 32 2H)

|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
:
|
oh=at A 60g @ D Fo opZUT HIMo| Mt My
et 40g | @ H2El OjAQLHEIS @ MHESHE %ﬁ}xmcr.
2¥10g | @ SF1722E0] 5749t SF257 2201|671 21 WSAlo|| A YRic
Watel ojx 12g ‘
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|

E135
e 23 E I 3

1
EECEETS © T LA YIYS 50°C 2 71E3 S 50°C 2 50 310|E e £B3 QA 2
IIH U3
oa e Hatel o Aot RERAIZIC
sfo|= 75 © 8AIZHO|A A SR % 3WB}0] AFBSICH

sto|= 13 24g
HMatel ojA 5g
[SEHF]
Q UZAOM 2Tl IRAEY 2ol Y10 32|FE S0 $|Eet BT & JHits (804, 805) 2t

IOI0HE & 7HLt+% (866 ZX[)E miO|TBtC,
@ dsAof g Hzich

HET| F2| A ES T1EH RO A

O =Z3 FAIg ol opRaleict.

[THRIOHE 21 JhLis]
4321 96g

nolofZ A= 32g
stol = 7813 20g

Hatel oj» 4.8g
MIZOIAE BEAR 1 WS

[H&F 322 F20/x]
Jhb 27 322 40g

24g

PRODUCT RECOMMENDATION pr—
TioloNE K = 2\
Pineapple Chunk Jam e

AT kg | FRAME TIRIKE 50% (TAERR|FAY) | Hafdld : A2 Hph
UEpink B
Apple Mango Chunk Jam

ZETH| 15009, kg | FRAE:0HEULD 45% (W4 | HEtH: A2 B Jig = 4zt

/1






[IJI[[

4= QEH= o[BI i
oA =IH K= I31|'—°"-|Ef.

O mp>

SFHE| gL inet SFHE ST

Bake Time 30~32& | Temperature 165°C | MAKES 1674

INGREDIENTS

[EIZE 4]

HE{ 50g

29 369

Oh=E THRC 10g

S44 T2 159

43 0.59

H2t18¢g

8242 90g

[ME: Al0|= 21
AZH160g

Hhdat A E=] 2g

A& 80g

=109

2242 80g

HE 239

[EH2| S| AME]

EFH2| F2il 449

E2t2| E3 669

Met7g

H2tel ojA 1g
SFH2| 1Lt

432! 1809

E=4{2| 31 60g

10| E 7t13 38g

HMztel oA 9g

HIZORAE Hio| S 1~22 S

EFH[2| §3H 90g

M S2H2| 8

1=]

=]

PRODUCT RECOMMENDATION
g2u2| Y3
Blueberry Chunk Jam

HATHR 15000, kg | FRMEZ : SRHI2] 50% (FHLICKY) | Hatdhd A2 Hat

RECIPE

[F2E 81 2%
0 12 fEiE

1%

FEA E0EL (1~ 2H)

@ HHl 2, Ol2E Ier, M, A3, HEHS g H=r

© A izi=2 4 8t Sofel} EI5 S oLt

@ =0l 7Lfo] Rl S2{F 1 OFx! o 4101 7
P20 20| UL AFR10] AdH= THE LOHLE, (S EF2EQ| 22 2 mm)

0 4cm F5Y F7|7E = HefdH F airplus 15 A2 Z0HE 2|0 221 F (165 °C 01Z) 165 °C M 10 ~11 & 2

[ME 24 (4071 22h]

Q 72t Hidet A A0 MEF} B3 0| 25]HZ A0 £ 5 FE olEA 48 BS 25| =
@ H&0)A 30%7t 8|S 1402 |nlo+o:| 2/2 2%0| 10% 7.;5% | TR St (Zt
© 121222 WD e] 42 2 60°C 2 =01 HEM #52 3 52 Jof sy Hisg BE
O (165°COIZ) 165°C 0f}] 30 ~ 32 EZH =Lt

O 220N L0l A3E T HRZ 10 2 i & 30 HEZ M AlBIC)

0 Tcm S AEZ £210|A F 3.3cm & HE{Z ZEtA| AFRSICE

()

[EFH2| ST| 2IME ZH]

Q SRHi2| Faio SRH2| H3MS 60°CE 71Fet & Mt HalEl jAS "1 B 4f=C
@ SF 257 0| 2Lt
S22 7Lk S 35

0 M3zl =242 ’é*ﬂ’é."‘é He & 40 ~ 50°CE G Lt
@ 40~50°CZ 50! $10|E FHZ0fl E1 QStAIZICt

© H2IE| njAL MAES AT Q3pAIZICE

O 8 AIZHO|A A BX| & S|Tsl0f ALSSICE

[OHF2]
0 -_r“’P" EIZE 4 Hi={ol| 242 SIS 5g ™ 7 MF0I=E =L,
O =S242| Tl SHIS A% 231 S E242] 21| AIMEES S8t

0L 942 112 = S8 S0z
O ==ui2iet x23102 Hzpic,

1S &85l =F

FE7HE 410 = HiE{ol| 510 ZOJHCt, (Z2kR| 2HY)

H[2(9f 5o

=L

0|1 40°C 2 2T UL,
HEH) HEOA 122 7|2 E
=y

N EREF R

YelS ot

& B,







APPLE CINNAMON BARTON CAKE

OiE AlLt= HES 70|23

=0 HEE &E0t0] ThE 7tz =29 Ot Hiw 2 BtE 20| MOtE =1t ofE AlLk=2l 3017t 7t5
AR Ml LT,

Bake Time 11~12 2 | Temperature 180°C | MAKES 87{f (HFE™)

INGREDIENTS RECIPE

[t Aol=] [t A0 22]

b1 77 © O AlLIE IS Kol Z2f AR $E7 118 RRe Ryt
et 65g © $IXH= 30°C 2 9% S Mehat A3 W Alect

£203g © 21012 712, el uloj2 TS W Attt

o2 Jh= 659 @ 01 BiE{o O AILKE HI% 718 2 2 501N AC,
sfeis 659 © ™0 509 4| Tl % (G2 180°C) 180°C O 11 ~ 12 & B
#iof2i Ik 0.7g © OF| HIZO| CH4E 1 O AILKS % A2 2 2 l2 11 O AlLI2 M Hge
=2l HE{ 70g

OHI‘: A||_|-EX—I:)XH

OFZ AlLIE B=8 (A2

=

[meEE) 70g |

PRODUCT RECOMMENDATION

OHZ AlLKZ B

Apple Cinnamon Chunk Jam

ZEERR(:500g, kg | FREE AL 50% (ILHA), AILZIR 015% | Hatid : A2 22t

3
ol
o
0%
03







M2 =2 0|2

FEBR Aol £3 A 0|2 AQEMZ| YAMS Y&t MAF H|o[Ao| I20| EHE HFdt
FE22 AAH 0|13 HlmYLct.

Bake Time 19~20 £ | Temperature 160°C | MAKES 671 (HEl 6 7LE)

INGREDIENTS RECIPE

[Hl2] 23 20]3] (412 3 23013 2]

825 97 © JI12RE HAIC,

230+ 33g © %2t 7| 7| X, SR0j HEHS 0| B ST (ME0| CHsS 4 Y= STt k)
I 369 © 71201 @ 2 T34 01710 HOf2| 90| 41=Ct.

T'Ogl?é.]slfa e O =QIHEIS FoRM F A=rt.

ol {E{ 88 © 80 ~ 85 g sl (165°C 0|&) 160°C 0f|A1 19 ~ 20 & ==Lt
AEH122g O C} AoH 7H20|S michC,

2t 779 O H2|32S 7120 M2 = 825 Z4X|Z Mo |-

1| 7|2 4g © =23 7122 o7t

7 959

LEER] K22y 23]

432155 © 433, 8%, 7|21412 ot ER/S MEE Shmict,

22109 © A9ExE| Hame 1 st

712%l 2g

ARIE N2 HZH 90g

PRODUCT RECOMMENDATION
AglEN 2| B
Sweet Cherry Chunk Jam

HECIR| 1 Tkg | FRHZ H[2| 40.95% (Hai|dh) | Hariy : A2 Hit TS = dE







HALLABONG STICKY RICE CAKE

._.
mﬂ

Kl

o

ol

fof THE™ M LI,

FAlZ
— 1O

2 HaM 2K X} ofQefrl Bt

o
Jo

MAKES 474

| AERE 4% H=H HEk2X| oh=Lt)

T
LK
@
= R
(] ~
1 =
o8 ~N
— K =
- R
[ -E R o
m M RO o iy 0
TN .r._u__: Exl o+
T Soou ol
vy 8T A K
BB wn = F o
IFOIH ~ = u % . mm_v
R S )
n = o Wes ¢ K . =
e M_A._ IF wo ol N S Lo
j T Ao oW L TN
D..oﬂ.jo__ﬁ_oﬁ_ % < 2
LK & FTw T N oE
R I S S Moo=
o m 3 = ol g 10 mn s o
0= on = 7 ) =0 my T o
giZBEELE BRas
P e TPl Y KEE
ar <4 Ll X 0 ™
wa oy W Hw@w 5 M ow
Px___u___wmm_ﬂ_WmEN@ q_%%m
¢y Ho % ~ o o 1 ™ |
Rm.xum_a%m_mn_ MIMEQA_
N - I~ ) © 0o 0 Heoo
2
4 3 o o
w o~ o) © 4o
a ¥ g g® ¥
= — 00 TH
“ =3 o gy Kgr =g
O T2 Rggp Wy
z doomn Mmoo N
= Bum<qd ddmwe Lo

PRODUCT RECOMMENDATION

£
©
S
=
&0 3
m o
RO 2
1 £
n =
ol £

el
H
=
==
)

i
X
o]
T
HE
%
B
al
5
~
i}

il
3

I2r=:

tetE 5= 10%, o

S
f

AT kg | FRME:
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HALLABONG TIGRE

orets Bl

20| RE7HEFQI B0 Hiw 2 olete Y3 Ci3 X259 3017t Zot2 2 FZ0HAt Hlm L Ch

Bake Time 1802 | Temperature 10~11°C | MAKES 87H (&2|Z20tE SFO 82)

INGREDIENTS RECIPE
[El2] [2%]
it 83g L o
et © 1715 30°C2 U= 3 Mg bht olAERDE A3 4T A=C,
=2o g
X| =248 L==) 22 47 My
4= 05g © 0P B{EIS} CHE 7113 X222 0| A=C,

O 42~ 43g M T = (0| 180°C) 180°C 0flA{ 10 ~ 112 ==Lk

FHE 429 ©
© E|T37t AloH 3ate HAMS FSY0f| =Lt

Ol2E= 712 429
O} HHE] 83

|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
l
|
CHE7{ME £33 (CHI) 249 |
Slate A3 Mofaf }
|

|

|

|

|

|

|

|

|

|

|

|

|

|

|

|

|

|

|

|

|

|

|

|

|

|

1

I:IO

PRODUCT RECOMMENDATION
staps 4y
Hallabong Chunk Jam

LA kg | FRYE  HRIESEN 10%, SIRISHIAE 7%, Ml[e F2ll 8% (L) | Hy : A2 Bt TS

1

i

ot
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Srets ol abseet it DFAFHIE Y| K| =0f Z=t0| & 02247 E[2t0] 4 Ol w LTt

MAKES 47l (300ml 11x11x4.5cm &7])

INGREDIENTS

[et2ts AlE]
olatE 72111309
= 20g

H&M15g

2|O[C A 1274

[$t2H2 DRATLEL) 32]
DFATHEY) X1 115
H

PRODUCT RECOMMENDATION

state M
Hallabong Chunk Jam

TR kg | ZRAE : SIRIZSEN 10%, SIRIZHIAE 7%, MslS B2l 8% (BLHAY | BRkyy : e =t ol

RECIPE
[EEISAE 3]
O 3iots F2l, 2 Meis sag Hoict

@ 2{0|C| WHO| YES X2 = FHEtS AR Si2S| KM R HBICL

[El2f0]+ 3]

O 12 MEF 22 Mof 220 BEHE0| 22 K| oA Ho{Z=CL,
(75 ~ 8C°C K| 2 £ 22! = ZYHE0IM THU DL 2 3|Tstirt)

© O 0| 30°CE HOX|H DFATIZEY| X|=oF M2l E 1 Z|Cifst chets
=3

0] 21Lstod DHR2[BIC. (BH2tE OFAZHEY 33 )

© 312k2 AJ20f =41 2fjo|C] EHS 87of &1 $ate HImS 10g BH=Ct

O O o of2ks DKAZHEH| 32 95g S E HIFo0[EES zict.

ot

LHX}
oo
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PART 2. Beverage

27. H2| T|AEHK| R ARL|
Cherry Pistachio Smoothie

- OfE AlLt= 2 3E|
Apple Cinnamon Milk Tea

OfZ Alte 37 Bous

Apple Cinnamon Cream Cold Brew

- O RAF 2IEE]
Apple Yuzu Mint tea

- 22| SEEF i

Blueberry Cold Brew Latte

- 2|X| 22t ofjo|=

Lychee Aurora Ade

- 2txH|2| 4 32(0f
Raspberry Sangria

- phRte AR 2|
Hallabong Snow Latte

- 2|X| H#|2| of|o]=
Lychee Berry Ade

- EH7| A 2t
Strawberry Condensed Milk Latte







CHERRY PISTACHIO SMOOTHIE

H|2| M AEK|Q AL

H2| 2t=0] W= et ARIE M2l YAMA nAet IAEBK|QIf R 22 S0|7F “HX| = ARC| S2YLICE

INGREDIENTS RECIPE

A9/E M2l B3 60g © =2ici=0) 29 130m), TIAEHKS 1120 50g, Bzt H2C 10g,
HIZERH2 TH2H 50g A 2509 2 41 S it

ree freei10g © 70 A9IE H2| Y2 60g & W1 LeiR ARCS HolECt

om 1;;%2' © 432, D2t 2], TIAEHIQ REfE £ sjof opRasic,

PRODUCT RECOMMENDATION
ASIE X[2| M3
Sweet Cherry Chunk Jam

TR kg | FRER M2 49.95% (HaAt) | 2t M2 HEt OIS

ot

st

/27






APPLE CINNAMON MILK TEA

OHEAILIZ 23E|

22¢t ALtz 20| ZHX| = St OfSAILIZ 0 RE22 ZIEVF RN WSt 2ot S2ILICE.

—

INGREDIENTS RECIPE

OZAILF2 B3 409 © 22 230mIE AIBICE

Z3E| Hilol~ 25¢ © THoj| OHZAILIE H3H 40g, LUTE| H[O|A 25g, TS ML 592 Fi=C
& TIPE 5 ARl 9RE W1 & HOjEL

7 23om O 432 60g, Mgt 592 glmstol 2a{=Ct

M=% [ M5t 60g / 59 :

PRODUCT RECOMMENDATION

OhE AlLIZ2 83

Apple Cinnamon Chunk Jam

IR 15009, kg | FREE : AR 50% (=L, ATZER 015% | H2dd : A2 2 7S

ot

it







APPLE CINNAMON CREAM COLD BREW

OfZAILIR 38 Bcuz

OHEAILIE H3Mnt SEE27} L AM3 X3IE 0|2 = D otHA] &3t et SELICH
INGREDIENTS RECIPE

O ZAlLLE B2 50g © 27 130ml, 438 50g, O ZAILIE B3 5098 €1 & Xol=Ct
< 130ml @ THo| US2 Y1 Bcu2 3092 Wl

438 509 © 432 60g, AlLH2 & 392 9T 3Lt = EW it

=55 309 O NLIZ IR E W2l 2 0pRa|3ict

4432 60g

PRODUCT RECOMMENDATION

OHZ ALt B
Apple Cinnamon Chunk Jam

ZHER:500g, kg | FREE AL 50% (=LiLH), AIL|ZHE 015% | 22ty : A2 23 78 = 4F
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APPLE YUZU MINT TEA

OiE FAt 2IEE]|

EE o AR Y3 FAFHO[ATF BT i V1S AlEet §EHS IS B2+ UE
JlETetl £2 ElgE LTt

INGREDIENTS RECIPE

At 53 55¢
HIHRIEE| 1Th
St o] A 35g

HE AR 1092 210 & MO{ELL

=22= 230mlofl HIHZIE E|4 174, ALt H 3 559, |} H|0|A 35¢,

;
|
|
|
|
|
|
|
:
|
| @22 selo|2, 32 S =L S 0pRafsict,

Mgt Al 10g |

2= 230ml }
|
|
|
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|
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|
|
|
|
|
|
|
|
|
|
|
|
|
|
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|
|
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PRODUCT RECOMMENDATION

Arp 3

Apple Chunk Jam

ZXCER| 15009, kg | FRME: AHE50%(ZLIAH | 22t A2 Bt JiE = HE
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INGREDIENTS RECIPE

321 270g [E2H2] 32 oHS7] (2% 10T 2&)]

=2 20g © =SaiCi 20l 432 270g, A& 2092 Y1 HAOR Salgsict. (2F 30%)
S24|2| ¥371 1509

22 160ml O It MM E242| B3 15092 @10 ML 0= SHLSIC) (2 3%)

O ATT2f A 1AF

S22 3
Hl2| 209 [22H|2] 32aty 2157| ]

© Thoj| E=H[2| Z3
oflazme4 14kE 7 Oi-’.-_‘-lif.

EFHIZ|1E EYS] OHR2[SHC.

PRODUCT RECOMMENDATION

s24a| Y
Blueberry Chunk Jam
ZYER:500g, kg | FREE: SFHIZ| 50% FHLITHY) | 2atehd 42 B2 s

Hot

LHX}
oo

Y30 SRH2| §IHOR phE FZ0| 22T HE0t RER Ots 2 £ = S8t 322 3= U
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LYCHEE AURORA AD
2[%] 222} offo|=

2Ect 2|X[et &3t 2l=0] K|z FE 715 o0|E S22 QE2t M0

INGREDIENTS RECIPE

QEZ| AL 2[X] 309 © F=10miof 222t IR 5g2 @1 =0{&Ct
|2 H|o|A 209 @ zhol| 2Ez2| AC|Y 2|X| 30g2 =Lt

Q2 mH 59 © @of ¢S d1 Bt 180mIS Y=Lt
EbA4 180mI 0 =9 22t IRHE Ho{EL,.

O 2l = Ho|AS F=LCt
0O 22 £2to|2, 2|X|, 5|2 S ELE = OpRa|sict

PRODUCT RECOMMENDATION

QERZ| ACIY 2]X|
Otree Codial Lychee

ot

LHX}
oo

T kg | FRYEE 2K Fai| 20%, 2|X| 55 8%(F=4l) | 22ty 42 H WS






RASPBERRY SANGRIA

of=H|2| &f12(ot

Y 2t 22|12 SfRet ORSAILIE0] Zotz 2 S0|H Y dgie{2 412|0t S 2L Tt

— —

INGREDIENTS

OHEAILIE H3™ 30g
2t=t|2| 3™ 30g
84 H[0]A 30g
EbAt2~ 190 m

RECIPE

© ZTHoi| OREAILIZ H3A 30g, 2t=H|2| B3 309, W4 H|0|A 30gS FEL.

@ O 2SS 91 Bt 190mIE F=Ct
=

© ALIE 2B FE AXNUN S2 EU 5tof OfR2|pict

PRODUCT RECOMMENDATION

2t=H[2| H3H
Raspberry Chunk Jam

YRl Tkg | FRYE 2tZHI2] 33% (E2fi) | Eaidy a2 2

OHEAILIZ B
Apple Cinnamon Chunk Jam

HEIER 15009, kg | FREE : A2 50% (Zai|ldh), ALZIR 015% | 22t : 42 Hat JiE = 4

>
olz
ot
ol

=]
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HALLABONG SNOW LATTE
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LYCHEE BERRY ADE

2| X| #|2] ofl0]=

2SBS0 e 2|X|7Hof e HEol ¢=Tt ofo|= =L

—

—

INGREDIENTS

2| =7] 50g

QEz| AC|Y 24| 20g

3|2 #ilo| A 20g

RECIPE
O Tholl Hi2|Y 27| 50g, LEZ| RL| 2|%X| 209, 2= H|0|A 20gS E=Ct.
@ O S E1 EHiks=190mIE FE=LCh

© 2= &2t0|2, HSHY| Co|A, 512 52 BT 6jof Opf2[3tct

i

PRODUCT RECOMMENDATION

QEZ| AC|H 2|X|
Otree Codial Lychee

EHHRTkg | FRYE : 2[KIF2 20%, 21X 5= 8% (F=dh) | oy 2 22 S

HI2IY E71

Berry up! Strawberry

HEECHR 9929 | 8

M2 W] 44% (012) | BEUY WS B3, oS Wy

ot

iy
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STRAWBERRY CONDENSED MILK LATTE

7| H et

LBt E7) 0| XIS HI2IY 7|9 RERIS BRel IEH0l 0P 32|0[Hnt ¥Y|o| Bos
T2 4 Qls SR
INGREDIENTS RECIPE

HI2|Y =71 70g
12 0|2 70g
25 140ml

‘WS | CHo|A 209

© 212 /o[£ 70g, 29 140MIE 410f 4R 22 H0|AES BHEC
© 10| Hj2/%) 7| 7092 WLt
© @0l P22 W1 BIS0IT AR PR HI0IAS YL,

N 2

Q 45 =7|Cto|

PRODUCT RECOMMENDATION

QEZ| A H|o|A
Otree Condensed Milk Base

EHES! kg | FRUE: §IF 25%, THEIS 3% | B g wp

HI2| S =7
Berry up! Strawberry

TR 19929 | FRUE:E7|44% (0|=) | Haidy  ds 2
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ZH|0|X] www.otreefoods.com A= shop-otreefoods.com |

Chunk Jam SUGAR LANE

HI7I L2 RER2| H¥3Y el IE[ Ao

= AAMIS2 7t HO|FHE] AIUXLE e 7ot S M 7I0|=522 (F)ER|FE| Y3 MEE 28310 2MIIE T Yt AUSLICH

I A2
QIAEIT QER|FE ZAF
Instagram.com/otreefoods shop-otreefoods.com



